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let’'s cook better. together.

a feast for the senses

Every Christmas, the memories of the season come
flooding back. From the smell of hot mulled wine and
the taste of sugar cookies to the sound of carolers and
the sight of everyone gathering around the dinner table...
it's the little things that make this time of year so special.

And to help ensure more memories in the making,
Food Network™ and Kohl's® are here to help pull it all
together. Whether it's the cookie sheets for your
gingerbread men or the mugs for toasting friends
and family, the happiest of holidays start here.

Shop the holiday collection at Kohis.com QFOOD NETWORK HOLIDAY
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best 4ifly ever

The foodies in your life will certainly think so. No matter who's on your list,
Food Network™ and Kohl's* have you covered.

Shop the holiday collection at Kohls.com QFOOD NETWORK HOLIDAY

¢ for the budding baker

cookie sheets, mixing bowls,

towels and whisks to satisfy

any sweet tooth s for the holiday hostess
deviled egg tray. trifle dish, serving
trio and napkins for a party that’s
always a hit




——o for the gourmand

),

4

copper cookware set,

knife block and Dutch oven
for a restaurant-quality meal
at home

for the mixologist
cocktail shaker, bottle
opener, corkscrew,
copper mugs, ice bucket
and serving tray for the
ultimate nightcap

+KOHLS

let’'s cook better. together.

o for the food blogger
sizzle pan set, punch bowl,
baking dish and copper
utensils for Instagram-
waorthy pics
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" FIND TONS OF
. ' - GINGERBREAD HOUSE °
s, . ©  IDEAS STARTING ON

PAGE 89, LIKE THESE
. TREES MADE OF
- SHREDDED WHEAT AND -
. CANDY MELTS! .-

" PHOTO: CORY BAWSON/STUDIO D FOOD STYEING: BRETT KURZWEIL.
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In the Know

Holiday Pay ¢ Santa's annual
salary might surprise you.

Food News ¢ Get into the holiday
spirit with spiked ice cream.

100 Gifts for Food Lovers
Find something for every adult and
kid on your list.

Star Kitchen ¢ See where Ayesha
Curry cooks for her busy family.

At Home with Haylie Duff
The host of Haylie's America shows
us how she decks the halls.

Christmas with the Stars
Four Food Network chefs share
their Christmas-marning photos.

Stars Give Back  Chefs tell us
about their favorite causes.

The Kid Can Cook » Meet the
winner of Food Network Star Kids.

Cooking School: Olive Oil 101
Learn what extra-virgin really means.

Fun Cooking

Everything Nice « Mix up your
own gingerbread spice.

How to Make Gingerbread Men
Get the ultimate recipe for this
iconic holiday cookie.

Home Sweet Home « Create an
amazing gingerbread house using a
simple store-bought kit.

50 Gingerbread Treats » Pick
from dozens of fun recipes!
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Weeknight Cooking

Weeknight Dinners « Add these
easy recipes to your rotation.

Inside the Test Kitchen » Our
chefs dish out their best tips.

Weekend Cooking

Festive Fish ¢ Try three stars’
recipes for a holiday fish dinner.

Prime Time ¢ Bobby Flay's prime
rib roast is a big crowd-pleaser.

A Hanukkah Feast « Celebrate
the Festival of Lights with this menu.

A Merry Christmas Breakfast
After you open presents, dig into
this delicious spread.

Cocktails at Midnight
Ring in the new year with sparkling
cocktails and party snacks.

Try This at Home: Babka
Baker Duff Goldman shows us how
to make this favorite bread.

Holiday Sweets

Say Anything ¢ Send some
holiday cheer with a message
spelled out in sugar cookies.

Cookie Countdown ¢ Celebrate
25 days of Christmas cookies!

So Much to Give « Make
Ina Garten's go-to edible gifts.

Let It Snow! « These desserts
look like a winter wonderland.

On the Road
For the Win » See what it takes
to win a gingerbread competition.

Gingerbread USA = Check out
some of America's best regional
architecture—in gingerbread form.

Christmas in Charleston
'Tis the season for Southern charm.

Contest

Name This Dish! = Enter this
month's recipe-naming contest.

FIND MACARON
ORNAMENTS
AND 89 OTHER -
GREAT BIFTS! 40



Matte makeover.

Drama without the dry-out. New Clinique Pop* Matte and
Liquid Matte Lip Colour + Primer deliver pigment-packed mattes ol
. with a fresh look, comfortable feel. CLIN |QUE

clinique.com Allergy Tested.100% Fragrance Free.




Recipe Index

APPETIZERS

Steak au Poivre Potatoes Shrimp Rémoulade Sliders

3

| e

Fondue Stuffed “Name This Dish!"
Mushrooms Cheese Ball

Turkey Tetrazzini with Mini-Gnocchi Bolognese
Spinach and Mushrooms

MEAT, POULTRY AND EGGS

BRUNCH

Black Forest Belgian
Waffles

Chocolate Babka

ﬁaple« Pepper
Meat Skewers

VEGETARIAN DINNERS

Cacio e Pepe with Peas Asian Tofu and Slow-Cooker Pesto
Squash Salad Minestrone

is: F

Prime Rib with Red Wine- Frenc:h Onion Steak
Thyme Butter Sauce Sandwiches

Splced Pork Chops with ' Pork Tacos with Onions Bratwurst with Sauerkraut Cheesy Broccoli-Stuffed
Maple-Braised Greens and Peppers and Apple-Potato Hash Chicken with Tomato Rice

Indian Fried Chicken Spiced Capon with
Pomegranate Glaze

FISH AND SEAFOOD

Pizza Frittata

N

Roasted Cod with Carrots Moroccan Seafood Stew
and Brussels Sprouts . with Couscous

Polenta with Fontina Fennel Sat-a.d with
and Mushrooms Blood Oranges

6 FOOD NETWORK MAGAZINE ® DECEMBER 2016

=

TRY TYLER FLORENCE'S
. HOLIDAY FISH DINNER!
Oven-RoastedSalmon  Herb-Stuffed WholeFish Prosciutto-Wrapped
with Cauliflower and Mediterranean Swordfish
Mushrooms

Lemon-Garlic I Roasted Acorn q uash Beet-and-Potato Latkes Lemon Pearl Couscous
BroccoliRabe with Jalapefio with Dates



-

SUPER BOWL SHNACK: ANTONIS ACHILLEOS!

| vy

Blood afanga Fizzes

No-Bake Cereal
Haystacks

\ﬂ

-

A

DRINKS AND DESSERTS

Ma;laﬁars

Gingerbread Men

ﬂ

)

&

Chocolate-Glazed
Florentines

186

Pomagranate Meringue '

Swirls

_—

Ora;ge-Pistachia
Phyllo Diamonds

Coconut- Almond Layer
Cake with Chocolate
Frosting

Lemnn~boppy Saed =

Cookies

Welsh Cranberry
Skillet Cookies

Fondue

'Triple Cha_co!at_e -
Cheesecake

Dark Chocolate- Coconut

Frultcake Biscotti

ISupar-L_uar:led
Oatmeal Cookies

E’angelMoiasses Tiramisu Sandwich

Snickerdoodles Cookies
: e R

Red Velvet Thumbprints

Tahini Chocolate Chunk
Cookies

Salted Butterscotch
Blondies

Frozen Chocolate Mousse Mint Chocolate Ci upcak; s
with Orange Liqueur

Almond Olive Oil
Bundt Cake

Contents

‘F

Cocna«Anise Anise Knots Gingar Sugar Cookies

i78

Dark Chocolate-
Hazelnut Sablés

182 Cover Recipe

Peanut Butter Crinkles

T’eppermint'ﬁif;ai;

éﬁtter ﬁécan- Rurn
Meltaways

Salted Caramel Nuts Rum Raisin Truffles

. FIND DOZENS OF
‘6 HOLIDAY SWEETS IN THE
BOOKLET ON PAGE 111!

DECEMBER 2016 ® FOOD NETWORK MAGAZINE 7
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To Your Health

Here's what's extra good for you in this issue.

DINNERS UNDER 500 CALORIES \LL AHE

Try these light meals from our Weeknight Cooking section. Researchers have discovered a
surprising way to make healthier

choices: Call for takeout before
you get hungry. A recent study

PIZZA FRITTATA ROASTED COD WITH

PAGE 118 CARROTS AND found that people opted for
......................... BRUSSELS SPROUTS lower-calorie meals when they
CALORIES: 410 PAGE 118 ordered food at least an hour
......................... before mealtime.
CALORIES: 410
ORDER & -,
TAKEOUT
EARLIER!

MOROCCAN
SEAFO0D STEW
WITH Couscous
PAGE 134

CHEESY BROCCOLI-
STUFFED CHICKEN

WITH TOMATO RICE
PAGE 128

ooooooooooooooooooooooooo

CALORIES: 450 M— CALORIES: 410

GO COCOA

When you digest cocoa powder, “good”

probiotics in the gastrointestinal B ,"fh\l [‘): K ‘UJ| [U

tract increase, while “bad" microbes el “_)LI L
decrease, according to a recent study l'lJ"‘ L |J ‘ ’: | f‘{|U[U‘|JJ

at Louisiana State University. Add some s NSO
unsweetened cocoa powder to your A recent review of more than
yogurt, or make the chocolate cookies 200 studies found that ginger
onpage178. has anticancer properties and

can also improve cardiovascular
and gastrointestinal health. Plus,
it can prevent muscle soreness

‘ ......................................................................................................................... after a hard WOTkOUt Get more

HAVE THE FISH

spice mix on page 95.
Saturated fats are not only bad for you, they may
also lead to more unhealthy eating. A recent study
on mice found that a diet high in saturated fats
(like those found in red meat) causes inflammation
in the brain that can keep it from controlling how
much to eat and when to stop. Try eating more fish,
which is low in saturated fats. See page 144 for
three great holiday recipes, such as this roasted
salmon with cauliflower.

8 FOOD NETWORK MAGAZINE ® DECEMBER 2016
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' OUR EXPERTISE
PAIRS WELL WITH
YOUR CREATIVITY

The possibilities are endless this holiday season
with the deliciously creamy taste of Président” Brie,
Let our 80 years of French artisanship and tradition

be your guide as you'discover the werld of
Président specialty cheeses.

IR
f '{ Getthe recipe for this

Harissa Marinated Brie at
PRESIDENTCHEESE.COM




Contents

Star Search
. ; : o best holiday
Find your favorite Food Network celebs in this issue. Bl et
received?

Ted Allen Sunny Anderson Jonathan Bennett Valerie Bertinelli
Chopped: The Kitchen; Cake Wars; Valerie's Home Cooking;
Chopped After Hours; pg. 79 Cake Wars: Christmas  Kids Baking Championship
Chopped Junior pg. 79 pgs. 28,78
pgs. 28,78

L
i
Richard Blais Alton Brown Anne Burrell Maneet Chauhan
Guy's Grocery Games Cutthroat Kitchen; Worst Cooks Chopped;
pg. 80 Iron Chef America; Good in America Chopped Junior
Eats (on Cooking Channel) pgs. 71,79 pg. 78

.28
I FIRMLY BELIEVE i

IN USED CARS, ONE
YEAR, MY HUSBAND
LEFT ME KEYS FOR A
USED MINIVAN, UNDER
THE 'CHRISTMAS TREE.
[T MADE ME

FEEL SO LOVED"

Ayesha Curry Melissa d'Arabian Giada De Laurentiis Haylie Duff

Ayesha's Homemade Drop 5 Lbs with Giada's Holiday Handbook;  The Real Girl's Kitchen;
pg. 58 Good Housekeeping Giada at Home; Haylie's America (both
{on Cooking Channel) Everyday Italian on Cooking Channel)
pgs. 72,79 {on Cooking Channel) pg. 62
pg. 14

“MY SON WANTED A
CERTAIN TOY THAT
WAS S0LD ouT
EVERYWHERE. WHEN
FINALLY GOT OME,
SEEING THE SMILE ON
HIS FACE, HOW HAPFY
HE WAS=THAT WAS

Guy Fieri Bobby Flay Tyler Florence Tregaye Fraser THE ‘BEST GIFT”
% Diners, Drive-Ins and Dives; Beat Bobby Flay; The Great Food Truck The Kitchen Sink
Guy’s Grocery Games; Brunch @ Bobby's Race; Worst Cooks pg. 79
Guy's Big Bite pgs. 78,150 in America: Holiday
pg. 78 House Call
Pg-AS pm=n- B MY BAR MITZVAH
- WAS N DECEMBER
AROUND HANUKKAH
AND MY FAMILY GAVE
ME A TRIP TO ISRAEL
[T WAS INCREDIBLE."
Amanda Freitag Nancy Fuller Ina Garten Duff Goldman
Chopped; Heliday Baking Championship; Barefoot Contessa  Holiday Baking Championship;
Chopped Junior; Farmhouse Rules; pg. 194 Kids Baking Championship;
. Unique Eats Clash of the Grandmas Worst Bakers in America >
{on Cooking Channel} pg. 79 pgs. 79,168
pgs. 78, 146

10 FOOD NETWORK MAGAZINE  DECEMBER 2016
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WAKE UP AND SMELLTHE -

DIVINELY-DECADENT H EL

S

Some coffee, a little chocolate, and a splash of Toramni.
Everything you need for a cozy morning. Have a Torani day!

) . plconmiuald
Available in the coffee aisle of your grocery store or at WORLD MARKET

WORLOMANKET.CaM

Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www. Torani.com.



Contents

What's the
best holiday

gift you've ever
received?

Robert Irvine Eddie Jackson

Restaurant: Impossible  Clash of the Grandmas
pg.78 pg. 80

Masaharu Morimoto Kelsey Nixon
Iron Chef America Kelsey's Homemade;
pg. 28 Kelsey's Essentials
{on Cooking Channel)
pg. 80
Marcus Samuelsson Aardn Sanchez
Chopped Chopped; Chopped Junior;
pg. 78 Taco Trip
(on Cooking Channel)
pg. B0

“REDFFREY
ZAKARIAN
AND HIS WIFE,
MARGARET,
GAVE ME
A MAUVIEL
ROASTING
PAN' BECAUSE
GEOFFREY TOLD  Alex Guarnaschelll Carla Hall Patricia Heaton
ME MY ROAST Chopped:; pg. 80 Patricia Heaton Parties
CHICKEN 18 Chopped Junior pg. 79
THE BEST HE'S Pg.79
EVER HAD"
Amber Kelley Katie Lee Jeff Mauro
Food Network The Kitchen; The Kitchen
Star Kids Beach Bites with Katie Lee pgs. 76, 79
pg. 82 {on Cooking Channel)
pg. 28
GG RIE BT e et = e et S e e S e e 3
DARRICK, AND -
| MET AT
THE WEDDING
OF MUTUAL
FRIENDS, LAST
CHRISTMAS,
THEY GAVE LIS A :
FRAMED PHOTO Daphne Oz Lorraine Pascale Damaris Phillips
OF US DANCING  Cooks vs. Cons Worst Bakers in America; Southern at Heart
TOGETHER FOR pg. 80 Simply Baking and pg. 80
THE VERY How to Be a Better Cook
=ty {on Cooking Channel)
FIRST TIME pa. 78
Curtis Stone Michael Symon Marcela Valladolid
pgs. 70, 79, 144 Burgers, Brew & 'Que; Mexican Made Easy;
i Iron Chef America The Kitchen
pg. 80 pg. 80

1A $1| 000
W%N___ SHOPPING SPREE

You could be one of five lucky winners to receive a

#1000 gift check from Food Network Magazine! Go to
foodnetwork.com/holidaysweeps from November 15, 2016,
toJdanuary 2, 2017, and enter for a chance to win,

12 FoOD NETWORK MAGAZINE ® DECEMBER 2016

Geoffrey Zakarian Andrew Zimmern

Cooks vs. Cons; Bizarre Foods with
Chopped; Andrew Zimmern
The Kitchen (on Travel Channel)
pg. 80 pg. 80

BAGS, GETTY IMAGES.

AR ON & computer or

he terms of your service agreemint with your carrier.

kcomyholi
f Columbia or Canada (excluding Quabec) Void in Pusrto Rico and where prohibited by law, Sweepstakes subject to complete

mber 15, 2006, 3t 12:00 am; ET through January 2, 2017, 8t 1:58 . ET, go to f

 Ine, Beginning N

d by Hearst C

"

HO PURCHASE NECESSARY TO ENTER OR WIN. Food Network Magazine Holiday Shopping 5

wireless device and complete the entry
Odds of winning will depend upon the b

official rules availsble at

sharged lor visiting the maobile website in accordance
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: Distressed denim

“| like Frame jeans for the way they
fit and where the pockets land. The
black ripped ones are my favorite.
They're torn perfectly at the knee
and they have a fray on the bottom
instead of a hem." Frame Le Skinny
de Jeanne Ripped, $199;
nordstrom.com

Curls on demand

“I have naturally curly hair, so
that helps when | do the long
loose-curls style. But | also use
a 1%-inch curling iron to create a
loose bend, and | leave out the
ends for a more modern look.”
BaBylissPRO Titanium 1%4-inch
curling iron, $50; macys.com

Go-to shades

“For sunglasses, you can't go wrong
with Tom Ford. | love a classic look
and a big frame—a cat-eye is always
flattering, too!" Emma Cat-Eye
Sunglasses, $405; tomford.com

el (. )

o=

Essential oils

“My grandmother used Janet
Sartin cleansing oil, my mother
used it and now | use it. | also use

-------------- Hair repair

"l love a good hair oil—
it keeps my hair shiny
after all the curling and

Johnson's Baby Oil to shave and
to remove makeup—it's a great
two-in-one when | travel.”
Cleansing Qil, 35 for 6 ounces,
sartin.com; Johnson's Baby Oil,

straightening, and it
has a nice scent. My
favorite is Contesta
Rock Hair from ltaly.”
Shine, $23;

#4 for 14 ounces, at drugstores contestarockhair.com

: The host of Giada's

Holiday Handbook
T T dishes about her
go-to jeans—and
a beauty product
beloved by three

generations of
her family.

""'--
Part-time shoes

"l usually wear Nikes on set, but
that's the part you don't see on TV!
Otherwise, | go for a wedge heel,
especially if I'm going to be on my
feet all day. At home, | have a
no-shoes policy: | kick them off at
the door.” Nike Free TR Focus Flyknit,
$110; nike.com

Everyday sweater

"My favorite sweater is a cream one from
Ralph Lauren. It's super soft, and because
it's a little shorter in the front and longer
inthe back, it makes a statement.”
Lauren Cotton-Blend Boatneck Sweater
inivory, $100; ralphlouren.com

JEANS AND SWEATER: BEN GOLDSTEIN/STUDIC B STYLING: ANNE WLAYSEWSKE CURLING IRON AND CLEANSING 011 JON PATERSON/STUDIO B.
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ADVERTISEMENT

Shop Oudlets for Holiday
Must Haves at Serious Savings

Still looking for the perfect items to add to your holiday wish list? Create a guilt free guide to the
perfect gifts with fashionable must-haves from Tanger Outlets. Look like a celebrity chef for less!

RETRO SUNGLASSES
You can never have too many
sunnies! Go for multiple pairs of
super trendy shades for versatility
all year long.

BEAUTY
ESSENTIALS
The holidays are the
perfect time to refill
and refresh your
perfume collection.
Find quality, long-
lasting scents at
Tanger Outlets.

OVERSIZED
SWEATERS
Sweater weather calls
for oversized cable knits,
Winter white is a popular
choice for the cooler
months; It's cozy and
ultra sophisticated!

/

|

DISTRESSED DENIM
Denim is a key ingredient to the
holidays. Transition a quiality pair
‘of distressed boyfriend jeéans frof
. adayout to a holiday gift swap.
They're super trendy!

“It's OK 1o add the hoitesi

items of the season (o your
wishlist, especially when they're
shopping at Tanger Ouilets.
Everyone appreciates qualiry
items for less! "

CAROLINE / #TangerSaver A\rlalll _,I‘:'l‘l(: l{l(:KS
Running shoes are always a fun and practical gift.
You tan never have too many options. You can even
rack a sleek black pair with your athleisure looks!

Tanger >4
Outlets PERIECT ARMPIECE

number one essential. Find timeless,
beautiful pieces at Tanger today.




§

-

SAN ORthe SEEASON garnier

The helidays inspire festive get-togethers and treasured moments with family and friends.
Bring a ltouch of comfort and wholesome goodness to your next gathering with this all-natural

recipe inspired by Garnier Whole Blends Honey Treasures Repairing Haircare.

Honey-Cranberry
Upade Down Cake

At 20) minuites % Total Time: 1 howr 20 minutes

Topping: L0 H

poons 172 cups all-purpose flour
| butter. plas 1% easpoons baking
powder
: teaspoon baking soda
/) cup gre mul wed sugar ¢ yon salt
pinch of salt
cups [resh crant § d butter, soft

or one 1 2-aunce fd eup ulared sugar

Grated zest of | orange
o teaspoon almond extract

Toppirzg: In a medium saucepan ])I'd_l‘L‘ hutter, ||l'_=!11_')'.
sugar and salt. Set asicle until cake batter is made.
Cake: Preheat oven Lo srease bottom and sicdes

ol a Y-inch round cake pan with butter.

Whisk er the first 4 ingrediens. In a

large bowl. vigorously whisk the butter and sugar

smooth, abont 30 seconds. Whisk in eg \
acts. Add the dey ingredients

and stir gently until combined. Set aside.

rh heat and stir
constantly until sugar is melted. Let mixture reach a [ull
hoil. Lower hea g minutes, stirring. Remove
from heat and stir in eranberries and zest. Immediately
pour inte the prepared pan and spread lovel, Place
spoontuls of batter near the sides of the pan fivst, then fill
the center. Gently spread the batter smooth,

Bike in oven 3540 minutes. Let cool in pan 20 minutes,
plate. 1

Gnlop of
whipped

'O LEARN MORE ABOUT GARNIER WHOLE BLENDS
REPAIRING HAIRCARE, VISIT GARNIERWHOLEBLENDS.COM.

.




E
B
JE
A

Blends

- WHOLESOME LOVING CARE

nourishing repdai
amaged hair.

- ford
luscious formula with

the essence of royal jelly,
honey, and propolis

/

L

" HONEY
TREASURES

ROVAL JELLY, HONEY & PROPOLIS | )
EXTRACTS ]

lltl‘;_\ll‘. .\\ {l'

GARNICR TREASURES |

IFIND YOUR BLEND
FWHOLEBLENDS
garnierwholeblends.com



- Effortless
Never Tasted
So Good!

Berween work, family, and
finding time to unwind, it’s

hard to imagine having the
daily luxury of preparing
delicious home-cooked meals.
That's where the Cuisinart
Cook Central® 3-in-1

Multicooker comes in.

With 3 fully programmable
cooking functions, including
Slow Cook, Brown/Sauté,
and Steam, combination
cooking has never been easier
for the time-pressed cook.
Now, you can develop rich,
delicious flavors you never
thought possible by browning
ingredients right in the unit
before switching to Slow Cook.

Working late? Need to pick
up the kids from soccer
practice? Not a problem!

Our 24-hour timer and
automatic Keep Warm setting
promise a fresh-cooked meal,
served hot and delicious,
whenever you're ready to eat!

Cuisinart

SEAYIOGR TRIE GO0 B LUHEE
Macy’s * Williams-Sonoma * Amazon

@Yy wildc:-Hl @

Follow us @Cuisinart
cuisinart.com

food
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Editor's Letter

\] Y L s
N N
X X
: r N
3 N

créf JO mw \
‘ S §

\ N
My first year home from college We cut down our own tree last year, and now
N for the holidays, my mom turned to my (tradition!) we can’t possibly buy one on the \

sisters and me and announced, as if it was no street like normal New Yorkers. We also got \
big deal whatsoever, “I'mjust going todosoup  an Elf on the Shelf, because that seemed fun. ¥
N for Christmas Eve.” It was one of the craziest Soon after we adopted her, my daughters RN

X things my mom has ever said. We’d been informed me that our elf, Jewel, would flyto ~ §
N eating the same Christmas Eve dinner the North Pole every night and return with R
N our entire lives: ham, pineapple stuffing, a piece of candy for them. I had no idea this
3 scalloped potatoes and green beans. was part of the story (it isn’t). What are the
3 Idon’t even like ham;, but I was crushed. chances that our elf would have magical
3 How could a time-honored family tradition candy-delivering powers, unlike all the other 3
N end, just like that? My mom explained that elves on shelves? “It’s true! It’s amazing!” they ¥
N BELOW: CUTTING DOWN getting that meal on the table, followed by said. And so began another tradition. \
X  THE TREE LAST YEAR; Christmas-morning cinnamon buns and - : W : R
N MY MOM'S CHRISTMAS oS follofred b0 & tuthev foust that 1'35@ In the spirit of family traditions bigand &
§ CINNAMON ROLLS; o n%b}::tasl (E:: he’ T :ime i aZtuall i small, we asked several Food Network starsto ¥

. 5 T ver . " . N
§ A CAKE 1 NADE FOR , 5 e . y F YEOY  document their Christmases and show us how Y

X A NEIGHBOR'S PARTY. b | Christmas. Fair enough. Soup it was! 3
N they celebrate (see the story on page 70). X
N ; yonpag N
= ﬂ@ I should have learned from this I was happy to see some familiar rituals: an ;
“teaching moment,” but now that I have my Elf on the Shelf at Melissa d’Arabian’s house, ¥
own daughters, 've been adopting quite a homemade cinnamon rolls at Jeff Mauro’s, N

few holiday traditions, too, Every time we do  serious cheese consumption at Anne Burrell’s.

something fun, it becomes an annual event. My mom, incidentally, managed to turn soup

I baked an over-the-top cake for a neighbor’s into a great new Christmas Eve tradition

holiday party one year, and the next year in our family, but it's no longer simpler R

she said, “I hope you're coming with a than ham: She added homemade rolls and 3

big cake again. It’s a tradition!” I'll be making salads and sides to the menu, too—because
my fourth one this year (most likely the cooking over-the-top meals for the family, 3

snowy chocolate mousse cake on page 204). it turns out, is her favorite tradition of all. 3
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hypercolor pigments +
opaque base with ereamy clay
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> & One saturated stroke,
S loaded with pigments. .
e | == " Break the mold.
‘A Go sensationally \/
| bold.
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with sumptuous
honey nectar
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Bolder attitude? | /

Ijm |Oaded W|th |t - Break the mold
_ #LOADEDBOLDS

-

Sensational® The Loaded Bolds in Blackest Berry.

MAKE IT HAPPEN"
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SUN

Two weeks until
Christmas! Make
salt cellars for your
holiday table: Paint
the insides of oyster
shells with liquid
gold leaf, spray with
a food-safe top
coat and letdry.

18

29

Merry Christmas!
Celebrate witha
sweet snack; candy
cane dip! Beat 1 cup
marshmallow cream
and 8B ounces

cream cheese; stir
insome crushed
candy canes.
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MON

Perk up your
Monday moiming
with a coffee
smoothie: Blend
/% cup cooled
coffee and ¥ cup
vanilla yogurt with
1 banana and
someice.

TUE

13

Set aside some
time this week to
make edible gifts
for friends:

See page 194
for ideas frem
Ina Garten,

27

Turn leftover
holiday cockies
into cookie butter:
Grind 2 cups
cookiesinafood
processor; pulse
in ¥ to %z cup
warmed canned
coconut milk.

WED

Get into the holiday
apirit at breakfast:
Fold store-bought
crépes into quarters
and arrange

like a tree. Top

with berries and
confectioners’
sugar.

14

Dressupacanof _

tomato soup for
the first day

of winter,

Stir in cooked
orzo and top
with erumbled
goat cheese.

28

Make a last-minute
Advent calendar:
Put small candies in

tea-filter bags (sold
at grocery stores),
Make number tags
with decorative
tape and hang on

a mini tree.

8

Before the end
of Hanukkah,
try a cake made
with olive oil!
See page 87.

FRI

The Boston Tea
Party was on this

dayinl773.Toast 4

Americawitha

tea cocktail: Shake
2 cup spice tea
with a splash of
cranberry juice, a
shot of rumand ice.

Whip up a no-bake
cookie-swap treat:
Melt B ounces
chocolate with

1 cup heavy cream;
stirin %z cup Nutella
and chill. Roll

into balls; coat in
chopped hazelnuts.

The first night of
Hanukkah falls

on Christmas Eve
for the first timein
38 years. Make

a fun snack: Mix
gelt and pretzels

¢ withred and green

candies inabowl.

31

Many cultures
consider it lucky
to eat fish on New
Year's Eve. Ensure
good fortune in
2017 with one

of our holiday
fishrecipes on
page 144.

IAS0N SCHREIBER: SPRINKLES: JOHMNY MILLER. TRUFFLES: SHUTTERSTOCK.

TEA BAG, SNACK MIX, COOKIE BUTTER, CREPES AND SALT CELLARS: BEM GOLDSTEIN/STUDIO Dy FOOD STYLING:
COCKTAILAND ‘.'f\Nﬂ.Y CANE GETTY I.M_ﬂs;f‘s: COFFEE SMOOTHIE: LEVI BROWMN. TOMATO SOUP: ALAMY,
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RECIPES FROM THE HARLEM RESTAURANT'S STORIED
B PAST € VIBRANT PRESENT BY BEST-SELLING AUTHOR

MARCUS SAMUELSSON

“His inclusive cuisine served at
iy Red Rooster personifies Harlem

| e

,‘q and the gumbo pot of this country.”

—LEAH CHASE,

Dooky Chase’s Restaurant,
New Orleans, Louisiana

“Red Rooster has rapidly become

- '_.,";';J'_'

the gathering place for the cultural
glitterati, where conversation and
music are nourished by Marcus’s
sublime cuisine.”

—HENRY LOUIS GATES, JR.,

Harvard University

“Marcus’s celebration of American
cuisine will take you on a tantalizing
journey that has transformed the
dining scene in his legendary
New York neighborhood.”

—DANIEL BOULUD,
Chef/Ovwmer, The Dinex Group

AVAILABLE WHERE BODHKS ARE SOLD

ARuxMartin Book
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"and flag your favorite holiday recipes.

Tear out these sweet “cookmarks
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e up batch after perfect batch of holiday cookies with
Reyﬂaldfl(lt e”-s)) presents recipes for crowd with creative crush-ins.

< s And with Reynolds* Parchment Paper, c
o Qd w‘@}u% evenly every time and slide right off without sticking or
breaking for gift-wortl ults and easy cleanup!

FOR MORE DELICIOUS IDEAS, VISIT REYNOLDSKITCHENS.COM.

GREEN AND WHITE
COCONUT MACAROONS
ACTIVE: 15 MINUTES « TOTAL; 45 MINUTES

MAKES 20 MACAROONS

teaspoon pure var
Pinch kosher salt
2 large egg whites
cups sweetened shredded co
cup green candy-coated chocolates

o Position a rack in the center of the oven and
preheat the oven to 3257, Line a baking sheet with
Reynolds” Parchment Paper or Reynolds® Cookie
Baking Sheets.

€) Whisk together the vanilla, salt and egg whites
In‘a large bowl Fold in the coconut and candies
Scoop rounded tablespoonfuls of dough and firmly
squeeze them into balls. (Each ball should have
about 3 candies in [t; more might cause the ball to
fall apart while baking.) Place the balls about 1-inch
apart on the parchment-lined baking sheet. Bake
until very lightly toasted, about 75 minutes:

e Let cool on the parchment sheet-on a wire rack for

about 15 minutes

1 .. ok
Reynolds /* Parehment
Faper == 7

PEPPERMINT
SANDWICH COOKIES

ACTIVE: 50 MINUTES » TOTAL: 4 HOURS, 20 MINUTES
MAKES 30 SANDWICH COOKIES

2V cups all-purpose flour, plus more for dusting
/+  teaspoon baking powder
z  teaspoon salt
2z sticks unsalted butter, at room femperatura
1 cupsugar
1 large eag
2 leaspoons vanilla extract

cup heavy cream
B ounces white chocolate, finely
Crushed peppermint candies, for de

0\ ft the flour, baking powder and salt into a IT‘E‘E‘IUI‘[‘
howl. Beat the butter and sugar in a large bow! witl
mixer on medium-high speed until uffy, 3 to 5 minutes.
Beat in the egg and vanilla until combined. Beat in

the flour mixt w speed until just
combined. Divide the dough between 2 sheets of plastic
wrap; form into disks. Wrap and chill until firm, 1 hour.

e Roll out the dough between floured sheets of
Reynolds® Parchment Paper or Reynolds® Cookie
Baking Sheets unti| /s inch thick; chill 15 minutes. Line
2 baking sheets with parchment., Cut out
2-inch cutt far to the parchment-lined baking
sheets, Chill the cutouts 30 mintites

les with a

o Preheat the oven to 3507, Bake the cookies until

a mixer until '=‘|1k 70 seconds. aandmr.- bL*wE—r—n
the cookies; roll the edges in crushed peppermints

Ii'ey)ukir

P{fr( f;nn‘nr

v

1
-

ACTIVE: 25 MINUTES = TOTAL: 3 HOURS, 10 MINUTES
MAKES 24 COOKIES

2 cups all-purpose flour

teaspoon freshly arated nutmeg

/:  teaspoon fine salt

2 sticks unsalted butter, at room temperature
Yz cup light brown sugar

2 largeegg yolks

1 tablespoon dark rum

/2 teaspoon pure vanilla extract

cup choc chips

o Whisk together the flour, 1
medium bowl

mixer.an medium

about 2 minutes. Adc

down the side of the
and vanilla. Reduc

"d ('\achaTc‘ chips unv-l just ¢

me, scraping
n. Beatin

long piece cr Reynolds ?arrhment Paper ar Reynolds
Cookie Baking Sheets and roll the douah into a log
about 2 inches in diameter. Wrap each log tightly in
parchment and refrigerate about 2 hours

9 Preheat the oven to 350", Line 2 baking sheets with
Reynolds® Parchment Paper or Reynolds® COokie
Baking Sheets. Slice the logs into Ya-inc K
and place them 1inch apart on the parchment- Ineu
baking sheets. Bake, rotating once, until lightly brawned
around the edges, a 15 minutes. Let cool on the
parchment sheet on a wire rack for about 15 minutes

WM-" Pr.rt d'nr ert
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Spread Joy

Reynolds® Parchment Paper makes
it easy to bake delicious cookies
that don’t stick to your pans

so there’s no cleanup afterward.

- Paper 2oz

crrclhument

G

Consumer Products LL(

£2016 Reynolds®



Letters

You Asked...

Food Network stars answer your burning questions.

Alton, | bought
European
butter for
baking and
didn't notice
it contained
salt. Should |
eliminate salt
in the recipe
to account for
the salt in the

butter?

Claudia Gallup
Martinez, CA

Ionly buy European
salted butter if I want
to put it on bread.
I'would never bake or
cook with it, because
it will throw off the
recipe. Unless, that is,
you've found some
recipe that specifies
salted butter—which
isno recipe that I've
ever seen.

—Alton Brown :

ALTON SAYS TO BAKE
WITH UNSALTED
BUTTER AND SAVE
THE SALTED STUFF
FOR SPREADING
ON BREAD.

Katie, my
chocolate chip
cookies always
spread out too
much after

baking. How can

| fix this?

William Reynolds
Edgewater, FL :

Before you bake the

cookies, try refrigerating :

the dough for about

half an hour, which will

firm it up so it doesn’t
spread as much. You
can also take a piece
of parchment paper,
crumple it up, then
smooth it out on your

i cookie sheet and put

the balls of dough on
top. This will give the
dough some traction
and help keep the

cookies from spreading.

We did this trick on
The Kitchen and people
went nuts for it!

—Katie Lee :
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Ted, what is the
most interesting
ingredient
you've seen

on Chopped?

Connor Niszczak
Lansdale, PA :

We’ve shot more than
450 episodes, and
when youmultiply
that by three baskets
per episode, your
question becomes
difficult to answer!

[ think the whole
chickeninacanis

my favorite because
Ilike the disgusting
sound it makes when
it pops out of the can.
And you actually can
make a nice chicken
salad with it. I love that
we throw the most
ridiculous ingredients
at the chefs and

they always take on
the challenge.

—TedAllen :

Valerie, when
inviting guests
to dinner, do
you ask them if
there are foods
they don't eat
orisitupto
your guests

to tell you?

| never know the
right etiquette.

Paula Wise
Macomb, IL. :

[ thinkit’s up to the
hostess to ask her
guests in advance.
Luckily, I've known
most of the people

who come tomy house :

for 25 years, so I have a
good idea of what they
do and don’t eat. But

if the hostess doesn’t
ask, it’s up to the guest
to tell her. You can

just say something
like, “I don’t mean to
be annoying, but

I have an allergy to...”

I think most hostesses
would understand.

—Valerie Bertinelli .-z

Morimoto, | love
scallops, but
every time | try
to make them,

. they turn out

chewy or bitter.
What am |
doing wrong?

Katie Lanier
York, PA

To avoid a chewy
scallop, make sure to
slice it across the grain.
I also like to steam
scallops with sake

or wine, which gives
them lots of flavor and
a tender texture.

—Masaharu
Morimoto

The content of all submissions
(including letters, recipes and
photographs) should be
original and becomes property
of Food Network Magazine,
which reserves the right

to republish and edit all
correspondence received.

By making a submission,

you guarantee that you
possess all necessary rights
to grant the material to

Food Network Magazine.

Have a
question for a
Food Network
star?

Write to him or her
at fnmstars@hearst
.com.

BUTTER: GETTY IMAGES.




START PLANNING YOUR HOLIDAY MENU AT

FISHERNUTS [UM/MJ




If you thouqht you knew La-Z-Boy, think again. There are so many great-looking options, from sofas
to chairs to sectionals and more — all with the La-Z-Boy comfort you've come to know and trust.

If you still can't believe it, just wait until you sit down.

LA BOY




In the Know

PHOTOGRAPH BY CORY DAWSON

Holiday Pay

Santa has good reason to be so jolly: His salary comes to a cool six figures—exactly $146,308
Researchers compared St. Nick’s many duties, which include checking lists, wrapping gifts
and piloting a sleigh, with data from the Bureau of Labor Statistics to calculate his annual
take-home haul. His most lucrative task, running the workshop, earns him $121,779,

whereas the most coveted one, tasting milk and cookies, nets him only $210
SOURCE: INSURE.COM

FIOOD STYLING: BRETT KURZWEIL.
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WISCONSIN CHEESE

2= EATWISCONSINCHEESE.COM =~9



¢ CREAM (4): BEN GOLDSTEIN/STUDIO 07 FODD STYLING: JASON SCHREIBER, MINT: GETTY IMAGES.

FOOD NEWS

IN THE
SPIRIT

Next time you need a gift for
your host, consider a twist on the
usual bottle of booze: Tipsy Scoop,
a small New York City creamery
that gained a cult following for its
spiked ice cream, has started selling
holiday flavors nationwide. Each pint
contains 5 percent alcohol—about e s
half as much as a glass of wine—so the kitchen than
feel free to go for a double scoop. TR
$36 for three pints; tipsyscoop.com 2015, men worked
on home food prep
and cleaned for an
average of 21 minutes
per day—five more
minutes than in 2005.

THESE
PEPPERMINT
SCOOPS ARE
SPIKED WITH
VODKA!

| MANNING UP
. 'Men are

iv spending

A T [
Candy Cane Blood Orange Santa's That said, women
Vodka Martini Champagne Cookies and l | 5 '
Sparkler Sorbet Whiskey y still beat men by
a landslide, with a

daily average of

p— = 3.8 ,,,of 50 minutes!)

T 123 SOURCE: BUREAL OF LABOR STATISTICS

To remember all the good times you're having this holiday

season, consider drinking more peppermint tea: It has been shown

to increase alertness and improve long-term memory.
SOURCE: NORTHUMBRIA UNIVERSITY
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AUTHENTIC ITALIAN

PANETTONE

The US branch of Italy's famous
Bauli bakery has released a
gluten-free version of its famous
panettone cake for the holidays. And
while this might not seem like a big deal,
it requires government intervention

in Italy: Lawmakers had to submit .
a 1,965-word amendment to the \
European Commission petitioning it to !
expand the baking regulations
to include gluten-free flour—and
to allow the treat to be called by its
official name, panettone.
1]

i

ONE BIG
HAPPY HOLIDAY

This year, Hanukkah starts on
Christmas Eve and ends on
New Year's Day. To celebrate the
holiday mash-up (which many are
calling Merry Jew Year's Eve-ukkah),
the online Judaica shop ModernTribe
is partnering with the Jewish nonprofit
OneTable to help millennials host a
festive Shabbat dinner. Some of the
proceeds from ModernTribe's holiday
goods (like the Jewdolph koozie >
above) go to OneTable, which provides
newbie Shabbat hosts with vouchers &
to buy food for the Friday-night meal. -
To register and earn vouchers, visit .
onetable.org. ;

T S S
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QB) If youneed a

second cup of coffee
before noon, blame your

parents. According to
new research, your DNA
makeup could determine

how quickly your body
metabolizes caffeine—the
faster it does, the sooner
you want another
pick-me-up

SALT ON
THE EARTH

Municipalities across the
country will be using briny food
by-products rather than road
salt to de-ice their streets this
winter. Cities in New Jersey
and Pennsylvania, along with
Washington, DC, will use beet
juice brine, while Tennessee
uses potato juice brine. Parts of
Wisconsin are planning to use
brine from—what else?—cheese.

0H, NyTS

Almost every chestnut roasted over

an open fire in the United States
is imported because a blight wiped

out North American chestnut trees

a decade ago. But the American

Chestnut Foundation wants to change

that. The organization is planting
new trees, and for a

$10 donation (acf.org), they
will plant one in your name.
It's the perfect gift for the
person who has everything—
except homegrown chestnuts.




MEALS
INSPIRED
BY

OuU.

A o v
MADE WITH REAL MADE WITH REAL MADE WITH ROASTED
INGREDIENTS YOU GRILLED WHITE CORN & RED PEPPERS
CAN PRONOUNCE MEAT CHICKEN FOR EXTRA FLAVOR

NEW SMARTMADE™ FROZEN MEALS

Delicious meals made like you make them, using
cooking technigues like grilling and roasting—just like
you do at home.




PRESS

10 PICK

i PERFECT PERR.
EVERY TIME.

Ripen firm pears at room temperature.
When the sweet spof gives to pressure
from your thumb. your pears
dre deliciously ripe.




Find something fun for
everyone on your list!
PHOTOGRAPHS gy JEFF HARRIS R




Contrast Vase

Rainbow Diamond Tumblers Dash Multi Platter
jaysonhome.com : For one; mcachicagostore.org : cb2.com

S

v'-:i\
““\
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—

$10

Barkery Biscuit Mix Set for Dogs

$10
target.com

Hudson Bay Breakfast Mug : Candy Notebook Set
lordandtaylor.com ; hadronepoch.com
‘ : - =

fgs /\_ ...-’\

T =

=

Cocktail Paper Clips Pretzel Bottle Opener
For 12; chezgagne.com : 8 0ak Lane; blueribbongeneralstore com

: Always Be Prepared Enamel Martini Cups

For one, Fred and Friends; givesimple.com
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SOFT GOODS STYLING: ANNE WLAYSEWSKI,

$16 $16 | $l7

Cherry Tomato Tea Towel : Apple Novelty Candle : Bullseye Magnetic Bottle Cap
redcruiser.com : westelm.com : Target Game
: : truebrands.com
w
o[ oA
LN
gs o v -_li-‘- ‘l“
VoV | N
N VAN 2w
‘g‘o
il car wir Al m
o el B S—
101) 7146 | mm
\ ) ; ' Adph
Y : :
Farm to Table Heirloom Tomato & Elephant Corkscrew Jolly Tree Appetizer Plate Set
Peppercorn Candle : kikkerland.com : crateandbarrel.com
paddywax.com : :

Cheep Eats Bird Feeder : Taco & Hot Sauce Earrings ; Takenoko Garlic House
fredandfriends.com yellowowlworkshop.com nowdesigns.net for stores
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$24 ? $24

Lille Pitcher Ivory and Gold i Donut Necklace : Ice Cream Cone Art Print
luluandgeorgia.com elfihandmade.com : For 8" x 10"; riflepaperco.com

—— SANDWICHES !

: COLD WHIE : WHEAT

: HAM - SWISS 3,50 souroovenRYE

: B-L-T fpickie secan . oo
: ehicensasndso  _ HOT
: ER GiﬁlEIE.ED

? : TURA SE 3.50
: TURKEY CLUBSS0  yun weir 4,50

el "- f : ITALIAN COLD CUT 6.00
Ny @
$24 é $25 § $25

Gold Cheese Utensils : Food Prep Boards Set : Antler Serving Platter
$8 each; crateandbarrel.com : katespade.com : pierd.com

Burger Tee : Glass Macaron Ornament Set :  Copper and Harrison Bar Flasks
Richard Keeling; fab.com westelm.com For one; potterybarn.com
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As usual, you saw that coming.

There are a lot of things that are easy to see coming, like man buns and homemade kombucha o S ;. :
going out of style, but some things are a little harder to detect. Like that pedestrian C OR
unexpectedly jaywalking. That's why Toyota Safety Sense™ P, including a Pre-Collision g : !
System? with Pedestrian Detection; comes standard on the new 2017 Corolla.

Toyota Safety Sense™ Standard

ays pay. attenfion ta your suroundings: and dnve safely:. Deganding an the
san Systern |5 designed 16 help avoid or recoes the trash speed and dainage
pead, driver input and road corditiohs. See Owner's Maneal for detatls. 3. The
actspeed, Il 15 nota substituta for safe and attentive diving. System sffectivensss
Owner's Manual for details, ©2016 Toyota Motor Sales, US4 Ine.




$30

Grey Dove Wooden Cardholders
For six; essellesf.com

$30

Black Chamfer Porcelain Bowls
For four; savorastyle.com

N
: / AN

,-"/_ \"\

$32

Citrus Big Fruits Scarf
Bobo Choses; shak-shuka.com

$32
The Cellar Words Collection

Yours & Mine Pie Plate
macys.com

$33

Platform Bowl
supergoodthing.com

$34

Relax Evening Bubble Bath
lollialife.com

013
FWELYE WLLUSTRATED
b RACIMES

LETFTURMAE 1 e i 1 AR

2017 Pie Calendar

wildinkpress.com
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$34

Edie Napkin Rings
For four; shopetch.com

ERLals < i
= he [ | - ' N
i

5 » L= &

-—
e
=
w
w
=
]
=

e e
B

; aime -'l-'!.-lu,:,
'i.l'.'ui:

83 BOTTLES OF CRAFT DEER ON THE WALL

$35

99 Bottles of Craft Beer on the
Wall Scratch-Off Chart
18" x 24", popchartlab.com

i WNER 28R



Celebrate the Holidays with BelGioioso Mascarpone. _ e

These tasty and easy entertaining ideas will add a touch

of elegance to your holiday menu. Create mini tarts filled B E LGIOIOSC
with Mascarpone and topped with sugared cranberries S o
entertaini or try a simple Tiramisti dip with cookies. Happy Holidays _fmrfr
ee |Vegetarian | Antibiotic Free BEL-'M -0SO

s heen foumd 1 itk
ffclul Inirsnirier.



336 $38

Jig Leather Coasters

For four; sonofasailor.co momastore.org

LwroH

MIBNIGHT
SrACk

#RfeLun e
InAatk

PosT-DiNm IR
Ak

BREAKFAST
Dl ER
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Snack Time Clock E Bloody Mary Glasses
whatisblik.com For two; loveandvictory.com

I
$40 é $45
Banana Peels Pouch : Italian Glass Carafe

shop-realm.com with Wood Stopper
Turnco; kettleandbrine.com
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Oslo Ice-Cream Spoons Set

$38
Jade Coffee Jar

tuvaluhome.com

Chip and Dip Set
Food Network; kohls.com

é B

\J

$45

Yukihira Stainless-Steel Saucepan
momastore.org



Good Food: Good Life

syiEEpes) [jY

It5 whatths on the inside

THAT COUNTS

S|isaN =l npoid Eap

ol
=

WE CARE JUST AS MUCH AS YOU DO ABOUT WHAT GOES INTO OUR
LASAGNAS, THAT’S WHY WE COOK WITH HIGH-QUALITY INGREDIENTS
LIKE FRESHLY MADE PASTA AND REAL MOZZARELLA.

JUST LIKE YOU WOULD USE AT HOME.

Learn more at stouffers.com




$45

Blue-Grey Marble Spice Cellar
beHome; maudewoods.com

Celadon Salad Bowl
Sophie Conran; hayneedle.com

Apple Watch Band
casetify.com
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$45

Liqueur Glasses
For two, Normann Copenhagen;
gretelhome.com

$48

Cheese Alphabet Card Set

rigelstuhmiller.com

$50

Monogram Cheese Board
davidrasmussendesign.com

$46

Pink Sugar Sprinkles Bow Tie
Dog Collar
www.crewlala.com

$48

Porcelain Vegetable Bowl Set
heirloomhomeandstudio.com

S

- |
< o

§51

Rene Barba Hurricane Vases
$51/small, $55/large, Serax;
florijnhome.com
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“sulfate-free 'I
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T Revive {
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mineval oil, anlificial colows

available at CAROLSDAUGHTER.COM

MADE wrrﬁ lo'v& | :.""

"Black Vanilla was created more than 20
years ago, right in my kitchen. For this recipe,
| selected ingredients like Sweet Clover
Extract, Aloe Leaf Juice and Shea Butter —
while blending in the essence of Vanilla —
to give hair intense moisture and shine.”

Lisa Price, Carol's Daughter Founder

#BORNa{MAVE

Available at Walmart ;<



In the Know

|
: ]
: - : O
Green Bean Hurricane Marble Handle Serving Set Gold Scripted Decanter
wisteria.com : shopterrain.com bhldn.com

V.

V : :
$59 % $60 § $60

Maybelle Ceramic Dessert Plates Beer Growler Mara Marble Mortar & Pestle
For four; markandgraham.com : RBT; bloomingdales.com hawkinsnewyork.com

|

_ g.u | 8 § g |
$6 ? $62 | $64

Copper Water Bottle : Ceramic Jars with Bamboo Lids Set

Nesting Coasters
spartan-shop.com

Bloomingville; allmodern.com : For four; shopburkelman.com
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Purring with 110,000 BTUs of raw cooking power, the American Muscle Grill =AM ERI AN
delivers superior grilling performance and style. Whether smoking, searing MUSCLE GR"_L o
or slow roasting, you can use any combination of fuel, including charcoal, -4 '
lump charcoal, wood chunks, natural gas, liquid propane, IR and pellet fuels.
The AMG is timelessly crafted in #304 Stainless Steel, designed and built in the USA. americanmusclegrill.com

By Summerset




Terra-Cotta Mason Jars . Frida Embroidered Table Runner Yellow Cake Stand
$65/small, $85/medium, : leifshop.com : NDT Brazil; fab.com
CAM Design Co.; chrismiano.com : :

N

\% pr >
~3E Ny
Brass Wood Server Set Embroidered Men's Ash and Leather Serving Board
jaysonhome.com : Smoking Slippers . schoolhouseelectric.com

soludos.com

Single Breadboy :  Mid-Century Modern Pet Feeder Plum Moscow Mule Mugs
Wesco; us.amara.com Modernist Cat; etsy.com For two, Tom Dixon; yliving.com
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HI Yovir kilchen with HOLIDAY GHEER,
BAKE UP & NEW tradition this Jear

,\I




landolakes.com/recipes

HORCHATA CREAM BROWNIE BITES
Prep Time: 1 hr 15 min / Total Time: 2 hr 15 min / 48 bites

Brownie Bites Frosting

1 cup premium dark chocolate chips 1 |B-0z.] package cream cheese, softened
Y cup Land O Lakes® European Style Butter % cup powdered sugar

1 Ispinstant espresso powder
Vetsp salt Y cup horchata-flavored rum*®
% cup.sugar Ground cinnamon, it desired

2 large Land O Lakes™ Eggs *Substitute pregared horchata or omit.
Yz cup all-purpose flour

. Heat oven to 375°F. Place foil or paper liners into 48 mini muffin pan cups; set aside.

[}

stirring occasionally, until smooth: Pour into bowl; cool 5 minutes.

. Add sugar and eggs to chocolate mixture; mix well. Stir in flour until well combined.

4, Divide batter evenly [about 1 tablespoon] between prepared muffin pan cups. Bake 9-11
minutes or until edges are just set. Cool completely; remove from pans.

5. Place cream cheese and powdered sugar into bowl; beat at medium speed until smooth.
Add whipping cream and rum; beat until stiff peaks form.

4. Pipe or dollop heaping teaspoon frosting onto each brownie bite. Sprinkle lightly with
cinnamon, if desired.

e

ADD A LITTLE GOOD"

GINGER SPICE COOKIES WITH ROYAL ICING
Prep Time: 40 min / Total Time: 2 hr 10 min / 36 cookies

Cookie 1 thsp mild flavor molasses

1 % cups all-purpose flour 1 large Land O Lakes® Egg

1 tsp baking soda 1 tsp freshly grated ginger root

1 tsp ground ginger or Y tsp ground ginger

Yz tsp ground cinnamon 1 tbsp finely chopped crystallized ginger
M tsp baking powder n

Ve tsp salt Royal lcing

2 Y2 cups powdered sugar

4 thsp warm [105°F to 115°F] water
2 thsp meringue powder

Y2 tsp cream of tartar

Liquid feod color

Yatsp ground allspice

4 thsp Land O Lakes® Butter, softened
Y cup firmly packed brown sugar

Y cup sugar

1‘Cnmhino flour, baking soda, ground ginger, cinnaman, baking powder, salt and allspice
in bowl; mix well. Set aside. Place butter, brown sugar and sugar in bowl; beat at medium
speed until creamy. Add molasses, egg and ginger root; beat until well mixed. Add flour
mixture; beat at low speed until well mixed. Stir in crystallized ginger. Cover; refrigerate
at least 1 hour or untit firm,

. Heat oven to 350°F, Shape dough into ¥i-inch balls. Place 2 inches apart onto ungreased
cookie sheets; flatten slightly with bottom of greased glass.

. Bake 9-11 minutes or until puifed and centers just begin to set. Cool 1 minute on cookie
sheet; remove to cooling rack. Cool completely.

. Combine all royal icing ingredients except food color in bowl. Beat at low speed until
moistened. Beat at medium speed 1-3 minutes or until slightly thickened and glossy.

[if toa thick, add additional tablespoon water],

. Spoon 2 cup icing into shallow bowl. [Keep remaining icing covered with damp paper
towel.| Place 2 to 3 drops food color in random pattern on icing. Swirl gently with knife
to create marbled effect. Place waxed paper onto flat surface. Gently dip top of cookie
Into royal icing, letting excess drip onte prepared waxed paper, Quickly turn cookie upright;
place onto cooling rack. Let stand until icing is set. Repeat marbleizing and dipping process
with V2 cup white icing and 2 to 3 drops food color, as necessary.

)

£

S

o

ADD A LITTLE GODD

1% cups Land O Lakes® Heavy Whipping Cream

- Melt chocolate chips, butter, espresso powderand salt in 1-guart saucepan over low heat,

SPICED COOKIE BARK

Prep Time: 20 min / Total Time: 55 min / 40 servings

Bark Dough Spiced Sugar Topping

1 cup all-purpase flour 3 tbsp coarse sanding sugar
Y tsp baking powder Yetsp ground cinnamon

Yz tsp ground cinnamon Ve tsp ground nutmeg

e tsp salt

Y« tsp ground nutmeg Drizzle
¥e cup sugar 2 tbsp dark chocolate chips
Y cup Land O Lakes®™ Butter, melted 2 thsp white chocolate chips

1 tsp vanilla
Y tsp rum extract

1. Heat oven to 375°F. Lire 15x10x1-inch baking pan with aluminum foil, extending foil over

ends Y-inch; spray foil lightly with no-stick cooking spray.

. Combine flour, baking powder, % teaspoon cinnamon, salt and % teaspoon nutmeg in bowl;

set aside.

3. Combine sugar, melted butter, vanilla and rum extract in another bawl; stir until well
mixed. Add flour mixture to sugar mixture; stir until combined. Press dough evenly into
prepared pan.

4. Combine all topping ingredients in bowl. Sprinkle topping over dough.

. Bake 10-12 minutes or until edges are light golden brown. Cool in-pan 5 minutes. Remove

from pan to cooling rack, using foil ends. Cool completely.

4. Place dark chacolate chips in resealable plastic food bag. Do not seal bag.] Microwave,
kneading bag every 15 seconds, until chips are melted. Seal bag; cut off corner of bag to
create snall hole. Repeat with white chocolate chips.

7. Drizzle melted chocolate over cooled cookie bark. Let stand until chocolate is set.

8. Break bark into pieces. Store in air-tight container.

o]

o

ADD ALITTLE GOOD

PEPPERMINT CHOCOLATE CRINKLE COOKIES
Prep Time: 1 hr 20 min { Total Time: 3 hr 10 min / 36 cookies

Cookie Filling

Yacup Land O Lakes® Butter % cup powdered sugar

4 oz high-quality dark chocolate baking 2'tsp Land O Lakes® Heavy Whipping Cream
bar, broken into pieces or % cup dark e tsp peppermint extract
chocolate chips Red food color, as desired

1 % cups all-purpose flour
1 ¥z cups sugar

3 large Land O Lakes® Eggs
1 ¥ tsp baking powder

1 isp vanilla

¥ tsp salt

Yz cup unsweetened cocoa

Ye cup powdered sugar
Extra fine edible glitter, if desired

. Melt ¥a cup butter and chocolate pieces in 1-quart saucepan over low heat, stirring

occasionally, 8-10 minutes or until smooth. Cool 10 minutes.

Pour melted chocolate mixture into bowl. Add 1 cup flour, sugar, eggs, baking powder,

vanilla and salt; beat at medium speed, scraping bowl often, until well mixed. Stir in

remaining flour and cocoa. Cover; refrigerate 1 hour or until firm.

. Combine all filling ingredients in bowl; mix well. [Filling will be thick.] Tint with red food
color, as desired. Set aside.

. Heat aven to 300°F.

. Shape dough into 36 {1-inch] balls. Flatten 12 balls inta 2-inch disks. Place Y teaspoon
filling into center of each disk. Bring edges of dough together over filling, smoothing
and rolling to seal. Combine powdered sugar and edible glitter,

. Roll cookies in powdered sugar mixture. Place 2 inches apart onto ungreased cookie
sheet. Bake 10-12 minutes or until just sel. Repeat with remaining dough and filling,
working in batches of 12

Ly
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ADD A LITTLE GOOD
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Large Paddle Board with Sea Glass Lustrous Shell Plate Set Theo French Press
Plaid Pattern i Twos Company; burkedecor.com : steltonusa.com
aheirloom.com : :

17

i
o

985 990 $95

ITA Cheese Plate + Forma : Cowboy Coffee Kettle : Preston Bar Tools Set
Spreader Set : umbrashift.com : ralphlauren.com
annanewyork.com : 5

$98 $100 $100
Stay Sharp Tumblers with Capsule Canister Set ; Multi Bowls Set

Leather Case Set : cb2.com : lecreuset.com
bestmadeco.com : ’

54 Foob NETWORK MAGAZINE @ DECEMBER 2016






FOR LITTLE $18
FOOD LUVERS Ding Dong Donut Bell

electrabike.com

$12
lce Cream Tumbler
sunnylife.com

Step in the Right Confection
Journal 315

Random House; modcloth.com Cupcake Money Bank

shiraleah.com

$22
M is for Matzo Ball

One-Piece
garbelladesign.com

$19

Watermelon Pillow
dormify.com

Popcorn Mighty Wallet
dynomighty.com

$28

Hot Dog
iPhone 6/6s Case

! Photo Real urbanoutfitters.com
. Sprinkle Candy Backpack VW Camper Van. |
i fashionangels.com Food Storage Container

volkswagen; allmodern.com |
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Icy It Clearly
Snow Tube
QOutrageous Ventures;
modcloth.com

=
=
o

"TY\\\\[\\ %
$50

Ice Csrgg%!l’go?xi?; Set |

melissaanddoug.com

$65
Girls’ Sushi Garden Cardigan
jerew.com

OPENS TO
5 FEET!

Food Fight Coloring Poster
pirastanyc.com

$50

Children's Denim Apron
Objective; food52.com

pr—
- —

Porcelain Tea Set
rhbabyandchild.com

Taco Dreams Mobile
uncommongoods.com

-
‘,-4'

\

-— ~ -,
P We
-“ "

$65

Personalized Pink Popsicle Set

Hi Little One; brika.com :
@

>

$99
Milkshake Pouf
landofnod.com
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Backsplash art
Ayesha framed some

of Riley's drawings to
brighten up the set for

her show. "Frames make |

it look like purchased
art," she says. "l think

it's perfect!

_"‘—'-

F"/’? Standout stove

Stephen gave Ayesha this
showstopping 65-inch

La Cornue range last year
for her 26th birthday.
She loves it so much, she
had it moved from their
previous home.

: Ayesha's g

¢ show, Ayesha's

{  Homemade,
Saturdags at
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| Star
. | Kitchen

Marble counters
If Ayesha had one kitchen-
design do-over, she'd choose
a surface other than marble
for the counters because it
stains easily, "l wish I'd done
something more childproof,
wine-friendly and citrus-
friendly" she says.

—

Floor effect

The swooped pattern on the
floor comes from a charcoal-
based stain painted onto a
thin layer of concrete.

Food Network host
Ayesha Curry shows
us around her

Bay Area kitchen.

PHOTOGRAPHS BY DAVE LAURIDSEN

This is a busy time of year for
everyone, but last Christmas was
especially chaotic for Ayesha Curry.
On December 23, the host of
Ayesha’s Homemade moved into a
new Walnut Creek, CA, house

with her husband, Stephen—

MVP Award-winning point guard
for the Golden State Warriors—their
daughters Riley, 3, and Ryan, 1,

and their Labradoodle, Reza. And
immediately after that, relatives
from both sides arrived to celebrate
the holidays. “Everyone was in town,
so they kind of moved in with us,”
Ayesha recalls, laughing. Between
unpacking boxes, Ayesha prepared

a family feast, breaking in her new
kitchen by cooking prime rib and
lasagna for 25. The week turned out
to be the start of a busy year for the
Curry family: Steph had a record-
breaking season (prompting tons of
family visits!), and Ayesha filmed
the pilot for her new show and
developed recipes for her cookbook,
The Seasoned Life, all right here. “It’s
funny, because we thought this house
would be too much space, but now
we have adjusted and I'love it.”

Turn the page to get 3
Ayesha's look.
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Get the Look

Pick up some of Ayesha's finds
for your own kitchen.

sessssssnmerersnanann,

Ayesha added lots of
brass, gold and copper
accents to the mostly
white space. She uses
her Copper Vitamix

% d To light up her oversize island, she
g’ :‘Ina £ Sf}ug %? chose big brass industrial lights, similar
LS pragkiotion. to this Harmon Brass Pendant.

$659; vitamix.com From $429; restorationhardware.com

These brass Arched Mission
Drawer Pulls add some
shine to the white cabinets
and match the hardware

o

@. |
on her stove. From $11;

—

) oy — ==
rejuvenation.com - CHECK OUT THE

" e: " HERRINGBONE
———— o~ BACKSPLASH!

B=
|
|

F—

;. While watching her
mom cook, Riley relaxes
on these Maxwell Bar
Stools...occasionally.
“If I'm lucky she's on the
stool, but usually she
is up on the counter,”
Ayesha says. From $950:
williams-sonoma.com

B A P e

<

Ayesha admits she has a "crazy”
amount of cookware, like this

Le Creuset Heritage Stoneware
Deep Covered Baker, that she
keeps in her glass-front cabinets.
$100; williams-sonoma.com

atEEERRERS R R AR AR s e RaEn

D
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ATGSTORES.COM
HOME FURNISHINGS CO.




MOROCCAN WEDDING
BLANKET AS A~
TREE SKIRT.
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When she isn't traveling
the country for Haylie's
America, the star gets

some downtime at her
cozy Los Angeles home.

PHOTOGRAPHS BY DAVE LAURIDSEN

When YOU watch Haylie Duff on
Cooking Channel, you can see that her
personal style is casual, fun and feminine. It
turns out her decorating style is just the same
especially when she gets ready for the holidays.
Rather than using typical reds and greens, she
complements her home’s everyday look with a
collection of modern pink, white and metallic
ornaments, pink tassel garland and white
Christmas stockings. Haylie makes holiday
decorating look effortless—possibly because she
recently completed a much more demanding
design project: a whole house renovation.
When she and her entrepreneur fiancé, Matt,
bought their Studio City home about two years
ago, they knocked down walls, put in new
flooring and decorated from scratch, all while
Haylie was pregnant with their daughter, Ryan,
now 17 months. “We were shooting The Real
Girl’s Kitchen and doing construction, and I was
nesting on a really crazy level,” she says. She
turned to Pinterest for inspiration and filled her
space with sophisticated but kid-friendly finds
like soft rugs, plush poufs and her beloved old
Shabby Chic sofa. “I believe in a home that’s
lived-in,” she says. This Christmas she wants to
continue family traditions with her daughter.
“When [ was little, my grandparents gave us an
ornament every year,” Haylie says. “I'd love to
get alittle collection going for Ryan.”
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READING NOOK
Haylie keeps a Restoration Hardware wingback chair outside the

nursery, where she reads to Ryan at bedtime. While the house was under
construction, one of her first purchases was the metallic paint-speckled
cowhide rug—but she kept it a secret from Matt. “I hid it in our closet,” she
says, laughing. ‘I knew if | were to debut it [before the space was finished],
he would be like ‘Oh, no way." The little wooden chair was Haylie's dad's
when he was a baby, and now Ryan uses it.

64 FoOD NETWORK MAGAZINE ® DECEMBER 2016

FRONT DOOR
Haylie and a friend painted her front door in
Valspar's cheery La Fonda Fiesta.
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DINING ROOM

This room holds one of Haylie’s most treasured
possessions: her cabinet of curiosities. “She is my

be-all, end-all cabinet," Haylie says of the glass-door
bookcase (yes, she considers it a girl). Inside, Haylie
keeps old and new finds like silverware, platters and
artificial plants that she uses in photos for her blog, ...
The Real Girl's Kitchen.




™ L]
—— THE PERFECT HOLIDAY

CENTERP]ECE

Slow smoked and cured to perfection. Delight your guests and bring joy to
your table with a Smithfield Ham. It’s what the holidays are all about.

Flavor hails ﬁom

Smithfield

For recipes and holiday tips,
visit smithfield.com



Get the Look

Pick up some of Haylie's finds for your own home.

Haylie found antique French-style
" fixtures like these 19th-Century
' ; French Empire Crystal Sconces
h at one of her favorite Los Angeles
shops, Vintageweave Interiors.
$379; rhbabyandchild.com

@&r,

tar? “'

A pom-pom-packed Snowball Wreath
fits in with Haylie's whimsical holiday
decorating style. £50; cb2.com

She loves the way the metallic
spots on her cowhide rug
pick up light. This Beige

The vintage bench in the dining room is i :

covered with indigo Mudcloth Pillowcases bl Copper Metallic Cowhide

like this one. $59 for 14" by 20 e Rug is similar. From £529;
danielleoakeyshop.etsy.com southernhides.com

The wire-brushed
finish on her Archer
Dining Table
makes it look like a
vintage piece. $899;
zgallerie.com

ERER R e g e

Haylie's textured sequined ottoman, similar to
this Moroccan Wedding Pouf, makes a great
fireside seat. $298; anthropologie.com
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PROMOTION

Enter for a chance to WIN a daily gift and increase
your chances at the grand prize! To enter and get more
information on Food Network Magazine promotions,
go to foodnetmag.com.

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Food Network Magazine Laura Schroff's Inspiring Food Network Magarzine
Eco-Friendly Bag Angels on Eart Apron
4 Tanger 8  JTanger 9 kitchen BEINTT] Tanger
L
Wusthof Gourmet 1Zpc LA Henckels International GreenPan Lima 12pc Hard T-Fal Pro Grade 10pc Hamilton Beach Professional Sous:  Hamilton Beach 2-Way Ninja I0 Blender
Cutlery Set 16pc Cutlery Set Anodized Ceramic Cookware Set | Non-Stick Cookware Set Vide and 6-Ouart Slow Cooker Flex Brew Coffee Maker
11 .

13 14 15 16 17

Food Network Magazine Laura Schraff's Inspiring Food Network Mag{azine Food Network Magazine Kuhn Rikon Kinderkitchen The Best and i:gmes! Food Network Magazine
Apron Angels on Fart Notehook Se Eco-Friendly Bag Essential Set Cookbook Eco-Friendly Bag
18 19 21 -

A

Food Network Magazine Kuhn Rikon Kinderkitchen | Bona Quick Clean Package | Food Network Magazine Faod Network Ma azine Food Network Magazine Bona Hardwood Floor
Eco-Friendly Bag Essential Set Apron Notebook Se Eco-Friendly Bag Ctean & Polish Package
26 27 30 . 31

Food Network Magazine Food Network Magazine The Best and Lightest Food Natwurk Ma azine Laura Schroff's Inspiring Food Network Magazine The Best and irgrh!esf
Notebaok Se Apran Cookbook Notebook Angels on Earth Apron Cookbook

-

W Bagiiiy

G RAND P RIZE
Wina Tanger Outlets $250 Gift Card

and KitchenAid Professional Mixer
Prize and Vatue: Tanger Outlets $250 Gift C 1 Kil
Professional 400 Series Mixer from Kitchen j
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Home-cooked feasts, pajama parties, early-morning baking
| and big piles of presents... Here's how four Food Network chefs
and their families get into the holiday spirit.

%‘Y/ ganu'lgz, Christmas starts when we

cut down our tree, which I do—with a saw, myself'—at a
tree farm near where we live in Los Angeles. This past year,
we celebrated with many members of our tribe, including
my brother, Luke, and his family and my wife Lindsay’s
family. Because we had 17 for lunch Christmas Day, we
cooked at my restaurant Maude, where there’s plenty of
oven space—and fancy handblown wineglasses.”

CHILD'S PLAY

Yolande, and | kept _ —_—— = - =i

aclose eye on the
kids—they can be
tiny terrors!”

’ “My sister-in-law,

TRUFFLE TRY “| first came MATCHY-MATCHY "On Christmas Eve, we all dressed in
across trufflesinmy 20s, but  coordinating pajamas and hung out in the living room. In the
lintroduced them to my son, background, you can see our big bushy Christmas tree, which
Hudson, young—Ilucky guy.” practically touched the ceiling. We kept it up all December.”

\-/\ /\/
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% cfow'ﬂ'm&& then it comes to Christmas.

For the past few years, my family has rented out the Brae Loch, %iEiT innner 4

an inn in Cazenovia, NY, for a few days. We take over the whole the inn’s kitchen.
place—not even the staff sticks around! Christmas Day is major. Lastyear we

We wear pajamas until dinner. This past year we had 21 people ?S:ikaefi'lﬂgf;%

at the table. T handled most of the food, my niece decorated the stuffing, squash,
table and my mom, who owns a flower shop, did the flowers. the whole nine

yards. Of course,
we always have
a giant spread
of cheese, topb.”.

Then we danced and sang karaoke all night.”

PRESENT TIME “We open gifts one
person at a time to make the funlast
aslong as possible. It takes hours!”

—— - -

THE TREE "The staff at the SURPRISE GUESTS “"I've heard that the inn is haunted with SHOPPING LIST "l couldn’t shop
inn decorates the tree, then friendly ghosts—and now | believe it: | caught a ghost kitty in for ingredients without this list.
we stuff all our presents a photo | took in my room!” It keeps me on track.”

under it."
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“@ak/ 61‘9/ mﬁnﬂk tradition is our annual
mother-daughter tea when we host about 100 friends
and family at our house. We held the tea a few days r
before Christmas last year, so Christmas morning

was low-key. Now that my four girls are older (they
range in age from 9 to 11), my husband, Philippe, and
Idon’t do tons of gifts. But we're big on crafts and
homemade presents. We’re not the type of family to go
into credit card debt during the holidays!”

ALL FOR:ONE “Here, Charlotte,
Valentine, Océane and Margaux open
their ‘joint gift.' Usually we get them one
big thing toshare, but this time, we gave
them each a pair of nice black boots."

GIFT FOR DAD “Philippe

GUEST APPEARANCE | ‘and Margaux, withai ; :
“Elfie, our Elf on the Shelf, . ornament she made for X SISTERLY LOVE “The kids know
has to take part in everything. " 'him. No one loves her dad ; | will always make room in our

Here he's in a bouquet at our | more than this munchkin.” W T budget for paint and canvases, so
. mother-daughter tea.” |l » i - - art has become their go-to gift." .

72 FOOD NETWORK MAGAZINE ® DECEMBER 2016




# INSPIRING IDEAS #

SHare the warmth of the season with
those you cherish most.




Smooth and balanced, brew 2 tbsp. per
every 6 fl. oz. of water for a perfect cup
of our signature roast.

%

For more ideas and recipes,

visit starbucks.com/athome

=
=

il the K lago are rademarks of Keurig Green Mountain, lnc., usad withpemission,

= 21|/

»

2, Tappings netinelided,

1 tradematk of The Pike Piace Markel PDA, Used under ficense

enjoy

. STARBUCKS' PIKE PLACE® ROAST

when you buy three (3) qualifying Starbucks® products this holiday season.
Visit starbucks.com/specialoffer for details.

Yo
/2 OPEN A GIFT FROM US

NEW STARBUCKS PEPPERMINT
MOCHA CAFFE LATTE K-CUP’ PODS

o piEil 3 Ui A0 TR ) (R P TAREVE I EE SN B e, |

PEPPERMINT MOCHA
AND MARSHMJALLOWS

Bring friends and famliy together for stori'es Jaughs and
memories with a hohday"favqr|t93 Ad a fluffy marshmallow with
pieces of peppermlnt for a¢ War‘m“éye ng; p’eat to gather around.

r|| JF
’)

r/ \s

From us to you,
a $5 Starbucks’ Card eGift

i "




my/ (l-’lg&# jakaﬁs and T havea

gigantic family, and we traditionally host
everyone at our house on Christmas Eve.
That always means we have lots of

cooking prep to do before the onslaught

of 20-plus relatives. The next morning is
usually just as eventful—even though we
eat and celebrate until late at night, our son,
Lorenzo, gets up at 5:15 Christmas morning
to see what Santa brought him.”

HOLIDAY HAUL

“Lorenzo hit the jackpot
this past Christmas. He

got everything here from
relatives on Christmas Eve.
Not too shabby.”

CINNAMON ROLLS,
FROSTED AND
READY TO EAT

©
OO

BREAKFASTIS READY!"“Sarahstarteda
tradition a few years ago where she makes
cinnamon rolls for Christmas morning.
They rise overnight and are ready to bake
by the time Lorenzo wakes us up.”
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Bobby Flay
Thoroughbred
Retirement
Foundation

“I've been a fan of horse racing
ever since | was a kid, so it's
important to me that these
animals are taken care of their
| entire lives. This group places ‘
| retired horses at prisons to
teach inmates skills through
caring for the animals.” ‘
| trfinc.org |

x = .
Valerie Bertinelli |
Blessingsina E
Backpack §

“Most hungry kids can get
breakfast and lunch through
their schools, but what do
they do on weekends? This
organization sends kids homne
with backpacks filled with
food for their families to

eat at home.”
. blessingsinabackpack.org §
S o
T, SO 01 el

Robert Irvine
USO and Robert
Irvine Foundation

“Veterans and their families
make incredible sacrifices
to keep us safe. It's why

| go on USO tours and why |

started the Robert Irvine
Foundation." uso.org and
robertirvinefoundation.org
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Lorraine Pascale
The Adolescent &
Children's Trust

“People know about adoption
but not as much about
fostering and the many
advantages it can bring to
children and caregivers. | was
a foster child, so this means
the world to me.”
tactcare.org.uk
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“In 2010, | founded this organization to teach kids to cook
and to instill self-esteem, self-reliance and a healthy
lifestyle. This year, we partnered with Best Buddies

to teach people with intellectual and developmental
Cooking with Kids disabilities about cooking.” cwkfoundation.org
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Ted Allen ¥
Dining Out
for Life
“This Philadelphia-based
charity bridges my love of
restaurants with support
for the LGBT community and
the fight against HIV and
AIDS. In a single evening, it
raises more than $4 million!”

diningoutforlife.com
G

Saﬂzﬁg: on “This program gives disadvantaged youth
R the skills they need to land a job in the
Through food industry. I'm proud to be the
Culinary Arts  cochair-and-to have donated my winnings
‘ Program from Chopped All-Stars" ccapinc.org
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Maneet Chauhan
March of Dimes

“When my son, Karma, was
born at 26 weeks weighing
two-and-a-half pounds, | got
to see firsthand the work
that March of Dimes does for
those in need.”
marchofdimes.org
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glwd.org
2\

Amanda Freitag
God's Love
We Deliver

*| have spent a lot of time
with this organization, which
delivers meals to the sick and
homebound. It always touches
my heart how GLWD heals
people through food”

_f :




“I've raised money and helped at events for this \
Minnesota camp for kids who deal with social
- isolation, bullying or serious health challenges.
They get to perform skits, paint, explore the
Jonathan Bennett wilderness, write poetry and dance up a storm.”
OneHeartland  oneheartland.org
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Tregaye Fraser
Playing the
Game Tour

Curtis Stone

National Young
Farmers Coalition

“Afew years ago, | started this
foundation, which gets kids
excited about healthy food.
Local chefs and | create new
and exciting lunch menus for
schools, then we talk with

the students and encourage
them to try healthy food.”
cheftregayes.com

“Only 6 percent of farmers

. in the US are younger

¢ than 35, which will greatly

. affect our future food supply.
. Soin 2016, | held guest-chef

. dinners at my restaurant

. Maude to raise awareness :
. and funds for NYFC." g
. youngfarmers.org

N AN

R R A L L LA AR R RARA RN - 2
R R TR R R AR LR AR (LA

L T LR T AR R AR TR R TR R AL LR T HE

el y sty Ty e

=

“This year, my restaurant, Pork & Mindy's,

| Jeff Mauro provided the food for this weeklong camp held
: CampKids jn Chicago for children living with cancer.” :
: AreKids  campkidsarekids.org
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Sunny Anderson Duff Goldman |
Donorschoose.org No Kid Hungry
‘I love this organization. "This group provides school
It links you with teachers breakfast to needy kids. In
trying to pay for school July, | joined Chefs Cycle for
supplies or activities, and you NKH, where more than 100
can opt to get letters chefs pedaled 300 miles, and
or pictures from the class” we raised over $1 million!"
donorschoose.org A nokidhungry.org nﬁ

Nancy Fuller
Community Hospice
of Columbia County

“Our local hospice in upstate
New York is very dear to my
heart. When my dad passed,
they gave my family such a
significant support system.

| was asked to orchestrate a
dinner to benefit the hospice 25
years ago, and | think we made
$2,500 in ticket sales. Today,
we take in well over $100,000""
communityhospice.org

Anne Burrell
Juvenile Diabetes
Research
Foundation

“Whenever | enter a cooking
competition with a charity
cause, | support JORF. My
nephew has type 1 diabetes,
and this foundation leads the
world in research.” jdrforg
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Alex
Guarnaschelli
Alex's
Lemonade Stand

“I hear a lot of incredible
stories from Chopped
contestants about giving
back, but learning about

the brave little girl behind
this pediatric cancer charity
really touched my heart.
alexslemonade.org

“l lost my mom to suicide
when | was in college, so | :
support this organization. : ‘
Their Out of the Darkness

walks are an incredibly
moving way to get involved in
suicide prevention." afsp.org

.

Melissa d'Arabian
American Foundation
‘for Suicide Prevention

Patricia
Heaton
World Vision

“I recently became the first
celebrity ambassador for this
humanitarian organization, which
has saved and changed millions
of lives through child sponsorship
and other wonderful programs.”
worldvision.org

.......................................................
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In the Know

Richard Blais
Save the Children

“l ran the New York City
Marathon to raise money
for this group. I'm always
looking for ways to make
kids' lives more nourishing.”
savethechildren.org
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Michael Symon

Autism Speaks

“Autism has affected people

| love, so | do a lot with this
group, including hosting their
biennial Chef Gala. This year,
Bobby Flay hosted with me and
we raised almost $300,000”"
autismspeaks.org

.....................................
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Damaris Phillips E
Star Duck
Charities

e

£+3

“This organization works

:  with St. Joe's Orphanage in
Louisville, K. At Christmas,
| get names from the ‘angel
tree' so | can buy gifts

for kiddos who may not have g
presents that year.”
starduckcharities.org

e
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Eddie Jackson
*:Langham Creek
Family YMCA

“| want to eliminate child
obesity, so | mentor kids on
the importance of fitness

and healthy eating at the
Langham Creek Family YMCA in
Houston, my hometown.”
ymcahouston.org
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Geoffrey
Zakarian

v City Harvest

‘I helm the Food Council for
this New York City food charity,
a group of industry pros who
try to give away as much food
as possible every day.”
cityharvest.org

_ babson.edu

Andrew Zimmernk"
Babson College

. Food Day

“My family funds several

hunger relief organizations.

We also participate in events

like this fantastic food-

entrepreneurship festival.”

g
e

Chefs Move!

“| want to help the next generation of Latino chefs, so
| support John Besh’s Chefs Move! scholarship program.
It gives minority applicants from New Orleans the
chance to attend culinary school so they can come
Aaron Sanchez home and become leaders in restaurant kitchens.”
Jjohnbeshfoundation.org
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Daphne 0z
HealthCorps

“| cochair the Junior

Board of HealthCorps, my
family's organization to

help underserved kids. I'm
especially excited about our
new Transcendental Meditation
curriculum-the effect of
meditation on kids is mind-
blowing!” healthcorps.org
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Pajama
Program

“This group donates new pajamas and books to
Carla Hall kids in need. It's extraordinary to be part of
a program with such a simple yet important
mission: Give children a sense of stability in one
part of their day—bedtime." pajamaprogram.org

Marcela Valladolid
Miracle Babies
Foundation

“I'm a huge supporter of this
foundation, which helps
families with babies in neonatal
intensive care units. The
founder recently launched
Miracle Babies Mexico and

has raised money for a new
NICU at Tijuana General
Hospital, in my hometown.”
miraclebabies.org

ssana

Kelsey Nixon
March of Dimes

“|'ve had two premature babies with very different
outcomes: My first son, Qliver, was born at 28 weeks

and has gone on to be strong and healthy, whereas my
second son, Leo, was born at 25 weeks and passed away
due to complications. My family has directly benefited

from March of Dimes research, which is why this holiday |
we're making care kits for families who have babies in |
neonatal intensive care.” marchofdimes.org







The Kid Can
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DARK CHOCOLATE-COCONUT
FONDUE

ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4t0 6

L ] -
L]
l...

1 13.5-ounce can coconut milk (do not shake)

2  cups good-quality dark chocolate chips

2 teaspoons pure vanilla extract

Fruit for dipping, such as bananas, strawberries
and grapes

1. Prepare a double boiler: Simmer a few inches
of water in a saucepan and place a heatproof
bowl over the pan. Make sure the bowl is not
touching the water.

2. Reserve about a tablespoon of coconut cream
(the thick stuff at the top of the can of coconut
milk when you open it) and set aside. Pour the
rest of the can into the bowl and let it melt,
stirring, until smooth.

3. Add the chocolate chips and vanilla to the
bowl and let melt, stirring occasionally, until
smooth and creamy. Pour the chocolate into

a fondue pot. Put the reserved coconut cream
in a clean heatproof bowl and melt over the
simmering water (it will not take long for

the cream to melt and become smooth).

4. Drizzle the coconut cream on top of the
chocolate fondue. Using a toothpick, swirl

the coconut cream into the chocolate, creating
a pretty design. Serve with bamboo skewers
or fondue picks. Dip the fruit in the chocolate
and enjoy!
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COOK

The winner of the first-ever Food Network Star Kids
shares a simple holiday treat.

When Amber Kelley thinks about the first time the cameras
rolled on Food Network Star Kids, she can still feel the butterflies in her stomach.
“I was an emotional mess!” says the 13-year-old winner from Seattle. You
couldn’t tell by watching: Even during the first challenge, when competitors
had to present their “culinary point of view” just minutes after arriving,
Amber wowed judges Tia Mowry and Donal Skehan with her answer: “1 turn
fresh, wholesome ingredients into serious crowd-pleasers.” Amber already had
alittle experience on TV (she was on Rachael vs. Guy: Kids Cook-Off ), but this
time she really got to show off her cooking chops—and she won over the judges
with tasty, good-for-you dishes. This chocolate fondue, made with coconut milk
in place of heavy cream, is one of her party favorites.

‘| make this
fondue anytime
| want
to impress
somebody,
because it looks
so fancy.”



Introducing the new Golf Alltrack with 4MOTION® all-wheel drive.
Soon to be everywhere.

Let's rethink dirt. Because with dirt al_so comes green grass, tall trees, and roads far less traveled.
That's why we equipped the Golf Alltrack with 4MOTION all-wheel drive and an Off-Road Mode?
50 you can go out there and seize the beauty of this dirt-covered world, get your wheels muddy,
and wash off all that civilization. After all, dirt is the greatest of cleansers.

Volkswagen

vw.com *Dptional accessories shown. Always ensure that your vehicle is equipped with appropriate tires and equipment and always adjust your speed and driving style to the road, terrain, traffic,
; | and weather conditions. See Owner's Manual for further details and important limitations. ©2016 Velkswagen of America, Inc.



ADVERTISEMENT

A SAVORY
HOLIDAY

CELEBRATION
WITH
MORTON SALT

Morton’s Next Door Chef
Cara Molitor, a freelance prop stylist
and metal fabricator in West Town,
Chicago, teamed up with executive
chef Jason Vincent, from the
restaurant Giant, to host a holiday
dinner inspired by the season’s best
flavors and Morton® Sea Salt and
Morton® Kosher Salt.

Morton Salt transformed Cara's
apartment into a restaurant forone
evening and helped bring out herinner
chef, teaching her how to use different
types of salt in her cooking and their
bestapplications.

/

A 4 From a turkey spice rub to cocktails
CHEF JASON VING

°-'1 INEXT DOOR CHEF CARA MOE before dinner, Morton Salt was the
star of the soirée and featured in
every single dish. Here's a taste of the
i3 A mouthwatering menu.
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MAKING THE

INGREDIENTS

12 cupswater

Ya cup Morton® Kosher Salt

3 Thsp. sugar

3 Thsp. red chile, fresh with seeds,
cutin half lengthwise

%  cupswhite onion, sliced thin

3 Thsp. ginger

DIRECTIONS

FOOD

B2HEMorton Salt, Inc. ®Morton and Umbre!

GINGER & LEMONGRASS TURKEY BRINE

Ya

2%
12
e

Ering water, salt and sugar to a boil. Whisk to ensure that mixture dissolves
completely. Remove from heat and add the rest of the ingredients, Let the
brine cool completely and submerge turkey meat:
# Forthe breasts only, let sit in brine for 5 hours.

# For a whole 12-pound turkey, let sit in brine for 12 hours,

Fresh or cooked vegetables
Salad dressing:

ADVERTISEMENT

cup whole garlic cloves

cup Meyer lemon, sliced thin
tsp. dried thyme

Thsp. lemangrass Visit

Thsp. thyme sprigs | A
Thep-oregant SpAgs Mortonsalt.com/ §

o9

your holiday
‘cocktails with
gher salt to add
SATERIEWIR
every sip!

FINE SEA SALT . COARSESEASALT  KOSHERSALT

GOOD FOR COOKING | GOODFORFINISHING | GOODFORCOOKING
Fine crystals dissolve quickly i Largersalt crystalsadd textureand Coarse flakes adhere well tofood and
in order to blend easily i aburstof flavor are asy to pinch & sprinkle for precise

| seasoning

Girl marks are registéred trademarks of Morton Salt; Ing,™ The Morton Mext Door Chef design mark is a trademark of Morton Salt, Inc.



Olive Oil 10

Learn all about our go-to cooking oil—then make a festive olive oil cake.

._

2

-

We go th rough an insane amount of olive oil in the

test kitchen. Our recipe developers use it for just about everything:
poaching fish, frying potatoes (yes, you can deep-fry with it!), making
crackers. We've even made brownies with it. While you probably don’t
blow through three gallons a month like we do, chances are you'll be
shopping for olive oil sometime soon. Here’s a guide to what’s what.

-

GOOD TO KNOW

® Color doesn't indicate quality.
Olive oil can range from pale yellow
to bright green, depending on the
variety of olive and its ripeness
when harvested.

® The most healthful type is
extra-virgin. It's loaded with
power ful antioxidants and
anti-inflammatory agents.

® Some bitterness is normal.

The polyphenols (antioxidants) in
extra-virgin olive oil give it a slightly
bitter flavor. This does not mean
the olive oil is bad.

Store olive oil ina cool, dry
place away from heat and light
(avoid the fridge or right next
to the stove). A bottle of olive
oil typically keeps 18 months

to two years after its harvest
date. If there's no harvest date
on the label, go with the “best
by" date or even a few months
before. If it starts smelling
funky, it's time for an oil change.
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EXTRA-VIRGIN This is the highest grade of olive oil:

It's unrefined (meaning it should not have been treated

with chemicals or heat), low in acidity and has the most
pronounced olive flavor. It's our oil of choice for most recipes.

VIRGIN This unrefined oil has a slightly more acidic, milder
flavor than extra-virgin olive oil. It's not a pantry essential:
In fact, it's rarely an option at the supermarket.

PURE This is usually a blend of extra-virgin and refined
olive oil: the label might just say “olive oil." It has a neutral
flavor and a higher smoke point than extra-virgin olive oil,
and it's also less expensive. Keep a bottle on hand for frying.

LIGHT Don't be confused by the name: This refined oil is
light in color and flavor, not calories. Like pure olive oil, light
olive oil has a relatively high smoke point. You can use it as
you would vegetable oil.

COLD-PRESSED By definition, all extra-virgin olive oil is
extracted without the use of heat, though not all labels say
“cold-pressed.” The word “press" doesn't mean an olive press
was used—most olive oils today are made in centrifuges.

EARLY- VS. LATE-HARVEST Early-harvest extra-virgin
olive oil is made from less mature green olives; it's generally
peppery and robust and is great for dipping or drizzling.
Late-harvest extra-virgin olive oil is made from ripe purple
olives, and it tastes more mellow.

FILTERED VS. UNFILTERED Many commercial

olive oils are filtered to remove tiny olive particles, a
process that extends the oil's shelf life. Some say that
unfiltered olive oil, which looks slightly cloudy, has a more
pronounced olive flavor, but it doesn't keep as long.
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FOR THE CAKE

1 cup extra-virgin olive oil, plus more for the pan
2% cups all-purpose flour, plus more for dusting
% cup almond flour

1% teaspoons baking powder

¥% teaspoon salt

13 cups granulated sugar

4 large eggs, at room temperature

1  teaspoon pure vanilla extract

%  teaspoon pure almond extract

3% cup unsweetened almond milk

| FORTHE GLAZE

2 cups confectigners’ sugar

2 to 3 tablespoons milk

Pomegranate seeds and chopped toasted
almonds, for topping

L

ALMUND UL[VE G“— BUNDT EAKE ACTIVE: 35 min | TOTAL: 2 hr (plus cooling) | SERVES: 12

1. Make the cake: Preheat the oven to 325°. Brush a 10- to 12-cup Bundt pan
with olive oil; dust with flour and tap out the excess. Whisk the all-purpose
flour, almond flour, baking powder and salt in a medium bowl; set aside.

2. Combine the granulated sugar and eggs in a large bowl; beat with a mixer

on medium-high speed until thick and pale yellow, about 3 minutes. Reduce

the mixer speed to medium and slowly beat in the olive oil until the batter is
smooth. Beat in the vanilla and almond extracts. Reduce the mixer speed to
low; beat in the flour mixture in two additions, alternating with the almond milk,
until just combined.

3. Pour the batter into the prepared pan and smooth the top. Bake until

a toothpick inserted into the middle comes out with a few moist crumbs,

50 to 60 minutes. Transfer to a rack and let cool 15 minutes in the pan.

Loosen with an offset spatula, then invert onto the rack to cool completely.

4. Make the glaze: Whisk the confectioners’ sugar and 2 tablespoons milk in

a bow! until smooth; stir in the remaining 1 tablespoon milk if the glaze is too
thick. Spoon the glaze over the cake, letting it drip down the sides. Sprinkle with
pomegranate seeds and chopped almonds. Let the glaze set, about 20 minutes.

PRESENTED BY

Better cooking begins with Pompeian.® I I—E
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® ® To make a classic dish like risotto really
stand out, you have to start with high quality
basics, like a top-notch olive oil. Then add a
smattering of intrigue. | love the addition of
chopped walnuts and balsamic reduction—it
delivers beautiful textural complexity © 3
and just the right hint of brightness!

COOKING
WITH GRACE

FOR MORE GREAT
RECIPES AND
VIDEO CONTENT,

[ > i > bl

download Blippar
for a full interactive  DOWNLOAD  FILL SCREEN  SEE |T COME

GO TO POMPEIAN.COM FOR INSPIRATION AND RECIPES TO COOK £

All in the O1l

Secret to Better Cooking

4
4

HILE TECHNIQUES VARY, when it comes
to cooking great meals, both of these
extra virgin olive oils are pantry essentials.

To add a hearty finish to marinades, pastas and salad dressings, try
Pornpeian Robust Extra Virgin Olive Oil, For a light, subtle flavor that's
perfect for sautéing, sauces and stir-frying, try new Pompeian Smooth
Extra Virgin Olive Oil. Discover the delicious flavor of Pompeian Olive Oils with
this recipe from GRACE CHOI, host of Cooking Channel's Cooking with Grace

CREAMY PARMESAN RISOTTO
WITH BACON AND WALNUTS
Recipe courtesy of C{;m(%m:

Active Time: 45 minutes = Total Time: 45 minutes

3ALSAMIC VINEGAR REDUCTION
cup Pompeian Balsamic Vinegar
tablespoon agave or honey, optional

RISOTTO

6 cups vegetable stock

Y4 cup Pompeian Smooth Extra Salt and freshly ground black pepper
Virgin Olive Oil 2 ouncesfinely ar ”ed parmesan

Ve cup finely chopped shallots Y2 cup pped uts

Y4 cup diced bacon Pompeian Robust Extra Virgin Olive

1% cupsarborio or Carnaroliri 0il, for serving

FOR THE BALSAMIC VINEG
Combine the Pompeian Balsar
a boll. Reduce to a simmer and Cook, stir
by twa-thirds (20-30 minutes). Cool complete

FOR THE RISOTTO
BRING the vegetable stock to a simmer
in-alarge pot; rer and keep warm on
low heat. SET a saucepan over medium
heat and add the Pompelan Smooth
Extra \irgin Olive Oil. Add the shallot
and bacon and cook, stirring occasionally,
until the-bacon has rendered much of
its fat and the shallots are soft but not
caramelized, about 8 minutes. ADD the
rice-and a good sprinkle of salt. Stir until
the rice becomes almost translucent,
atout 3 minutes, Add 3 ladles (about

| cup) of hot vegetable stock to the
rice:and stir slowly. ONCE the nice has
absorbed all the stock, repeat with

the remaining stock, adding the liquid
in batches and stirring gently as 1tis
absorbed. Continue until the rices al
dente, 20-25 minutes total, Stir in the
grated parmesan and season with sait
and pepper, PLATE and garrish with
the chopped walnuts, a light drizzle of
the Balsamic Vinegar Reduction and the
Pompeian Robust Extra Virgin Olive Oil

—
POMPLIA?

EXI'RA VIRG.
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2% WITH OLIVE OIL.



| Become a Better Cook... use both
SMOOTH and ROBUST Extra Virgin Olive Oils!

Try our Smooth Extra Virgin Olive Oil for a more delicate tasting olive oil that's perfect
for sautéing, sauces and stir frying. When you need a more flavorful Extra Virgin, choose
our Robust that's perfect for marinades, pasta and salad dressings.

Pompeian Extra Virgin Olive Oils are the first to attain the USDA Quality Monitored seal,

which verifies that it meets the rigorous Quality, Purity and Traceability requirements of
the USDA. And now all of our Extra Virgin Olive Oils are Non-GMO Project Verified!

USDA
=3 e i 1 - Ly,
Try our Organic Extra Virgin [~
Olive Oil and NEW Organic | * == ff,’;,-fm.-.-
Y74 NON e ! aJ Extra Virgin Cooking Spray... Tl
. Emg = ] and both are Non-GMO ‘?ﬁ"
! 1 . 1 — Project Verified! —
| R Better Cooking Begins with Pompeian® Lodidicliii D P | =

RECIPES AT POMPEIAN.COM



Who is HUMIRA for?’

HUMIRA is'a prescription medicine used to

treat adults with moderate to severe chronic
plague psoriasis who are ready for systemic
therapy or phototherapy, and are under the
care of a doctor who will decide if other

systemic therapies are less appropriate.

Important Safety
Information'

What is the most important information
| should know about HUMIRA?

You should discuss the potential benefits and
risks of HUMIRA with your doctor. HUMIRAis
a TNF blocker medicine that can lower the
ability of your immune system to fight
infections. You should not start taking HUMIRA
if you have any kind of infection unless your
doctor says it is okay.

» Serious infections have happened
in people taking HUMIRA. These
serious infections include tuberculosis
(TB) and infections caused by viruses,
fungi, or bacteria that have spread
throughout the body. Some people have
died from these infections. Your doctor
should test you for TB before starting
HUMIRA, and check you closely for
signs and symptoms of TB during
treatment with HUMIRA. If your doctor
feels you are at risk, you may be treated
with medicine for TB.

s Cancer. For children and adults
taking TNF blockers, including
HUMIRA, the chance of getting
lymphoma or other cancers may
increase. There have been cases of
unusual cancers in children,
teenagers, and young adults using
TNF blockers. Some people have
developed a rare type of cancer
called hepatosplenic T-cell
lymphoma: This type of cancer often
results in death. If using TNF blockers
including HUMIRA, your chance of
getting two types of skin cancer
(basal cell and squamous cell) may
increase. These types are generally
not life-threatening if treated; tell
your doctor if you have a bump or
open sore that doesn’t heal.

What should | tell my doctor BEFORE

starting HUMIRA?

Tell your doctor about all of your health

conditions, including if you:

 Have an infection, are being treated for
infection, or have symptoms of an infection

« Get a lot of infections or infections that keep
coming back

Have diabetes

Have TB or have been in close contact with
someone with TB, or were born in, lived in, or
traveled where there is more risk for getting TB
Live or have lived in an area (such as the Ohio
and Mississippi River valleys) where there is an
increased risk for getting certain kinds of fungal
infections, such as histoplasmosis,
coccidioidomycosis, or blastornycosis

» Have or have had hepatitis B
o Are scheduled for major surgery
» Have or have had cancer

Have numbness or tingling or a nervous system
disease such as multiple sclerosis or Guillain-
Barré syndrome

s Have or had heart failure

 Have recently received or are scheduled to
receive a vaccine. HUMIRA patients may
receive vaccines, except for live vaccines

o Are allergic to rubber, latex, or any HUMIRA
ingredients

» Are pregnant, planning to become pregnant,
breastfeeding, or planning to breastfeed

s Have a baby and you were using HUMIRA
during your pregnancy. Tell your baby's doctor
before your baby receives any vaccines

Also tell your doctor about all the medicines
you take. You should not take HUMIRA with
ORENCIA® (abatacept), KINERET® (anakinra),
REMICADE® (infliximab), ENBREL® (etanercept),
CIMZIA® (certolizumab pegol), or SIMPONI®
(golimumaby). Tell your doctor if you have ever
used RITUXAN® (rituximab), IMURAN®
(azathioprine), or PURINETHOL® (mercaptopurine,
6-MP).

What should | watch for AFTER starting
HUMIRA?

HUMIRA can cause other serious
side effects, including:

s Serious infections. These include TB and
infections caused by viruses, fungi, or
bacteria. Symptoms related to TB include a
cough, low-grade fever, weight loss, or loss
of body fat and muscle.

Hepatitis B infection in carriers of the virus.
Symptoms include muscle aches, feeling
very tired, dark urine, skin or eyes that look
yellow, little or no appetite, vomiting, clay-
colored bowel movements, fever, chills,
stomach discomfort, and skin rash.

Allergic reactions. Symptoms of a serious
allergic reaction include hives, trouble
breathing, and swelling of your face, eyes,
lips, or mouth.

« Nervous system problems. Signs and
symptoms include numbness or tingling,
problems with your vision, weakness in
your arms or legs, and dizziness.

Rewrite your story for moderate to severe
chronic plaque psoriasis with HUMIRA.

¢ Blood problems. Symptoms include a
fever that does not go away, bruising or
bleeding very easily, or looking very pale.

» Heart failure (new or worsening). Symptoms

include shortness of breath, swelling of

your ankles or feet, and sudden weight
gain.

Immune reactions including a lupus-like

syndrome. Symptoms include chest dis-

comfort or pain that does not go away,
shortness of breath, joint pain, or rash on
your cheeks or arms that gets worse in
the sun.

e Liver problems. Symptoms include feeling
very tired, skin or eyes that look yellow;
poor appetite or vomiting, and pain on the
right side of your stornach (abdomen).

.

Psoriasis (new or warsening). Symptoms
include red scaly patches or raised bumps
that are filled with pus.

Call your doctor or get medical care right
away if you develop any of the above
symptoms.

Common side effects of HUMIRA include
injection site reactions (redness, rash,
swelling, itching, or bruising), upper
respiratory infections (sinus infections),
headaches, rash, and nausea. These are not
all of the possible side effects with HUMIRA.
Tell your doctor if you have any side effect
that bothers you or that does not go away.
Remember, tell your doctor right away if
you have an infection or symptoms of an
infection, including:
e Fever, sweats, or chills
» Muscle aches

e Cough

» Shortness of breath
* Blood in phlegm

o Warm, red, or painful

skin or sores on your body
o Diarrhea or stomach pain
s Burning when you urinate

e Urinating more often than
normal

* Weight loss 7 g
 Feeling very tired

HUMIRA is given by injection under the skin.
This is the most important information to know
about HUMIRA. For more information, talk to
your health care provider.

You are encouraged to report
negative side effects of prescription
drugs to the FDA.

Visit www.fda.gov/medwatch,

or call 1.800.FDA.1088.

If you cannot afford your medication,
contact www.pparx.org for assistance.

Ongoing support is always available
with HUMIRA Complete.

Talk to your dermatologist today to see if HUMIRA is right for you.

Visit HUMIRA.com or call 1.800.4HUMIRA
Please see the following pages for important product information for patients.

*Based on IMS NPA data: Total HUMIRA prescriptions written by dermatologists from 11/2/12 to 7/10/15 vs. Enbrel®,

abbvie

Stelara®, Simponi®, Cimzia®, Otezla®, and Cosentyx®. All trademarks are properties of their respective owners.

©2016 AbbVie Inc. | Norin Chicago, IL 60064 | 64Y-1867170 | August 2016 | Printed in US.A.
Reference: 1. HUMIRA Injection [package insert]. North Chicaga, IL: Abb\ie Inc-




90% skin clearance, and many were clear or
tlear in just 4 months. Your results may vary.
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HUMIRA® (Hu-MARE-ah)
(adalimumab) injection

Read the Medication Guide that comes with HUMIRA before you start taking it and each time you get a
refill, There may be new information. This brief summary does not take the place of talking with your

Patient Information

doctor about your medical condition or treatment.

CONSUMER BRIEF SUMMARY
CONSULT PACKAGE INSERT FOR FULL
PRESCRIBING INFORMATION

What is the most important information I should
know about HUMIRA?

HUMIRA is a medicine that affects your immune
system. HUMIRA can lower the ability of your
immune system to fight infections. Serious
infections have happened in people taking
HUMIRA. These serious infections include
tuberculosis (TB) and infections caused by
viruses, fungi or bacteria that have spread
throughout the body. Some people have died
from these infections.
= Your doctor should test you for TB before
starting HUMIRA.
= Your doctor should check you closely for signs and
symptoms of TB during treatment with HUMIRA.
You should not start taking HUMIRA if you have any
kind of infection unless your doctor says it is okay.
Before starting HUMIRA, tell your doctor if you:
= think you have an infection or have symptoms of
infection such as:

« fever, sweats, or « warm, red, or painful

chills skin or sores on your
body

* muscle aches « diarrhea or stomach
pain

» cough = burning when you
urinate or urinate more
often than normal
= shortness of breath  « feel very tired
# blood in phlegm = weight loss

= are being treated for an infection

» get a lot of infections or have infections that
keep coming back

+ have diabetes

=« have TB, or have been in close contact with
someone with TB

= were born in, lived in, or traveled to countries
where there is more risk for getting TB. Ask your
doctor if you are not sure.

= live or have lived in certain parts of the
country (such as the Ohio and Mississippi
River valleys) where there is an increased risk
for getting certain kinds of fungal infections
{histoplasmosis, coccidioidomycosis, or
blastomycosis). These infections may happen
or become more severe if you use HUMIRA. Ask
your doctor if you do not know if you have lived
in an area where these infections are common.

= have or have had hepatitis B

« use the medicine ORENCIA® (abatacept),
KINERET® (anakinra), RITUXAN® {rituxlmab}
IMURAN® (azathioprine), or PURINETHOL®
(6-mercaptopurine, 6-MP).

= are scheduled to have major surgery

After starting HUMIRA, call your doctor right

away if you have an infection, or any sign of an

infection.

HUMIRA can make you more likely to get infections

or make any infection that you may have worse.

Cancer

= For children and adults taking TNF-blockers,
including HUMIRA, the chances of getting cancer
may increase.

= There have been cases of unusual cancers in
children, teenagers, and young adults using TNF-
blockers.

= People with RA, especially more serious RA, may
have a higher chance for getting a kind of cancer
called lymphoma.

» If you use TNF blockers including HUMIRA your
chance of getting two types of skin cancer may
increase (basal cell cancer and squamous cell
cancer of the skin). These types of cancer are
generally not life-threatening if treated. Tell your
doctor if you have a bump or open sore that
doesn't heal.

« Some people receiving TNF blockers including
HUMIRA developed a rare type of cancer
called hepatosplenic T-cell lymphoma. This
type of cancer often results in death. Most of
these people were male teenagers or young
men. Also, most people were being treated for
Crohn's disease or ulcerative colitis with another
medicine called IMURAN® (azathioprine) or
PURINETHOL® (6-mercaptopurine, 6-MP).

What should | tell my doctor before taking
HUMIRA?

What is HUMIRA?

HUMIRA is a medicine called a Tumor Necrosis

Factor (TNF) blocker. HUMIRA is used:

» To reduce the signs and symptoms of:

= moderate to severe rheumatoid arthritis
(RA) in adults. HUMIRA can be used alone,
with methotrexate, or with certain other
medicines.

= moderate to severe polyarticular juvenile
idiopathic arthritis (JIA) in children 2 years
and older. HUMIRA can be used alone, with
methotrexate, or with certain other medicines.

» psoriatic arthritis (PsA) in adults. HUMIRA
can be used alone or with certain other
medicines.

= ankylosing spondylitis (AS) in adults.

» moderate to severe Crohn's disease (CD) in
adults when other treatments have not worked
well enough.

« moderate to severe Crohn's disease (CD)
in children 6 years and older when other
treatments have not worked well enough.

» moderate to severe hidradenitis suppurativa
(HS) in aduits.

In adults, to help get moderate to severe

ulcerative colitis (UC) under control (induce

remission) and keep it under control (sustain
remission) when certain other medicines have
not worked well enough. It is not known if

HUMIRA is effective in people who stopped

responding to or could not tolerate TNF-blocker

medicines.

« To treat moderate to severe chronic (lasting a
long time) plague psoriasis (Ps) in adults who
have the condition in many areas of their body
and who may benefit from taking injections or
pills (systemic therapy) or phototherapy (freatment
using ultraviolet light alone or with pills).

«» To treat non-infectious intermediate, posterior
and panuveitis (UV) in adults.

HUMIRA may not be right for you. Before starting
HUMIRA, teil your doctor about all of your health
conditions, including if you:

= have an infection. See “What is the most
important information | should know about
HUMIRA?”

= have or have had cancer.

* have any numbness or tingling or have a disease
that affects your nervous system such as multiple
sclerosis or Guillain-Barré syndrome.

= have or had heart failure.

 have recently received or are scheduled to
receive a vaccine. You may receive vaccines,
except for five vaccines while using HUMIRA.
Children should be brought up to date with all
vaccines before starting HUMIRA.

= are allergic to rubber or latex. Tell your doctor if
you have any allergies to rubber or latex.

» The gray needle cover for the HUMIRA Pen
40 mg/0.8 mL, HUMIRA 40 mg/0.8 mL prefilled
syringe, HUMIRA 20 mg/0.4 mL prefilled
syringe, and HUMIRA 10 mg/0.2 mL prefilled
syringe contains natural rubber or latex.

= The black needle cover for the HUMIRA Pen
40 mg/0.4 mL, HUMIRA 40 mg/0.4 mL prefilled
syringe and the vial stopper on the HUMIRA
institutional use vial are not made with natural
rubber or latex.

» are allergic to HUMIRA or to any of its ingredients.
See the end of the Medication Guide for a list of
ingredients in HUMIRA.

« are pregnant or planning to become pregnant.

It is not known if HUMIRA will harm your unborn
baby. HUMIRA should only be used during a
pregnancy if needed.

= have a baby and you were using HUMIRA during
your pregnancy. Tell your baby's doctor before
your baby receives any vaccines.

+ breastfeeding or plan to breastfeed. You and your
doctor should decide if you will breastfeed or use
HUMIRA. You should not do both.

Tell your doctor about all the medicines you
take, including prescription and over-the-counter
medicines, vitamins, and herbal supplements.

Especially tell your doctor if you use:

« ORENCIA® (abatacept), KINERET® (anakinra),
REMICADE® (infliximab), ENBREL® (etanercept}
CIMZIA® (certolizumab pegol) or SIMPONI®
{golimumab), because you should not use
HUMIRA while you are also taking one of these
medicines.

o RITUXAN® (rituximab). Your doctor may not
want fo gwe you HUMIRA if you have received
RITUXAN® (rituximab) recently.

* [MURAN® (azathioprine) or PURINETHOL®
(6-mercaptopurine, 6-MP).

Keep a list of your medicines with you to show

your doctor and pharmacist each time you geta

new medicine.




How should | take HUMIRA?

« HUMIRA is given by an injection under the skin.
Your doctor will tell you how often to take an
injection of HUMIRA. This is based on your
condition to be treated. Do not inject HUMIRA
more often than you were prescribed.

» See the Instructions for Use inside the carton
for complete instructions for the right way to
prepare and inject HUMIRA.

= Make sure you have been shown how to inject
HUMIRA before you do it yourself. You can call
your doctor or 1-800-4HUMIRA (1-B00-448-6472)
if you have any guestions about giving yourself an
injection. Someone you know can also help you
with your injection after he/she has been shown
how to prepare and inject HUMIRA.

« Do not try to inject HUMIRA yourself until you
have been shown the right way to give the
injections. If your doctor decides that you or a
caregiver may be able to give your injections of
HUMIRA at home, you should receive training on
the right way to prepare and inject HUMIRA.

» Do not miss any doses of HUMIRA unless
your doctor says it is okay. If you forget to
take HUMIRA, inject a dose as soon as you
remember. Then, take your next dose at your
regular scheduled time. This will put you back
on schedule. In case you are not sure when to
inject HUMIRA, call your doctor or pharmacist.

« If you take more HUMIRA than you were told to
take, call your doctor.

What are the possible side effects of HUMIRA?

HUMIRA can cause serious side effects, including:

See “What is the most important information |

should know about HUMIRA?”

« Serious Infections.
Your doctor will examine you for TB and perform
a test to see if you have TB. If your doctor feels
that you are at risk for TB, you may be treated
with medicine for TB before you begin treatment
with HUMIRA and during treatment with HUMIRA.
Even if your TB test is negative your doctor
should carefully monitor you for TB infections
while you are taking HUMIRA. People who had a
negative TB skin test before receiving HUMIRA
have developed active TB. Tell your doctor if you
have any of the following symptoms while taking
or after taking HUMIRA:

= cough that does not
Qo away
= low grade fever

= weight loss

* |oss of body fat and
muscle (wasting)

= Hepatitis B infection in people who carry the
virus in their blood.
If you are a carrier of the hepatitis B virus (a virus
that affects the liver), the virus can become active
while you use HUMIRA. Your doctor should do
blood tests before you start treatment, while you
are using HUMIRA, and for several months after
you stop treatment with HUMIRA. Tell your doctor
if you have any of the following symptoms of a
possible hepatitis B infection:

= muscle aches » clay-colored bowel

movements
= feel very tired « fever
e dark urine » chills
= skin or eyes look = stomach discomfort
yellow

= little or no appetite = skin rash

= vomiting

= Allergic reactions. Allergic reactions can happen
in people who use HUMIRA. Call your doctor or
get medical help right away if you have any of
these symptoms of a serious allergic reaction:

= swelling of your face,
eyes, lips or mouth

* hives

« frouble breathing

« Nervous system problems. Signs and
symptoms of a nervous system problem include:
numbness or tingling, problems with your vision,
weakness in your arms or legs, and dizziness.

= Blood problems. Your body may not make
enough of the blood cells that help fight
infections or help to stop bleeding. Symptoms
include a fever that does not go away, bruising or
bieeding very easily, or looking very pale.

= New heart failure or worsening of heart
failure you already have. Call your doctor
right away if you get new worsening symptoms
of heart failure while taking HUMIRA, including:

= shortness of breath = swelling of your
ankles or feet
= sudden weight gain

» [mmune reactions including a lupus-like
syndrome. Symptoms include chest discomfort
or pain that does not go away, shortness of
breath, joint pain, or & rash on your cheeks or
arms that gets worse in the sun. Symptoms may
improve when you stop HUMIRA.

= Liver Problems. Liver problems can happen in
people who use TNF-blacker medicines. These
problems can lead to liver failure and death. Call
your doctor right away if you have any of these
symptoms:

» feel very tired = skin or eyes look

yellow
= poor appetite or = pain on the right
vomiting side of your stomach
{abdomen)

« Psoriasis. Some people using HUMIRA had new
psoriasis or worsening of psoriasis they already
had. Tell your doctor if you develop red scaly
patches or raised bumps that are filled with pus.
Your doctor may decide to stop your treatment
with HUMIRA.

Call your doctor or get medical care right away
if you develop any of the above symptoms. Your
treatment with HUMIRA may be stopped.

Common side effects with HUMIRA include:

» injection site reactions: redness, rash, swelling,
itching, or bruising. These symptoms usually
will go away within a few days. Call your doctor
right away if you have pain, redness or swelling
around the injection site that does not go away
within a few days or gets worse.

« upper respiratory infections (including sinus
infections)

» headaches

= rash

These are not all the possible side effects with

HUMIRA. Tell your doctor if you have any side effect

that bothers you or that does not go away. Ask your

doctor or pharmacist for more information.

Call your doctor for medical advice about side

effects. You may report side effects to FDA at

1-800-FDA-1088.

General information about the safe and effective
use of HUMIRA

Medicines are sometimes prescribed for purposes
other than those listed in 2 Medication Guide. Do
not use HUMIRA for a condition for which it was not
prescribed. Do not give HUMIRA to other people,
even if they have the same condition. It may harm
them.

This brief summary summarizes the most important
information about HUMIRA. If you would like more
information, talk with your doctor. You can ask
your doctor or pharmacist for information about
HUMIRA that is written for health professionals. For
more information go to www.HUMIRA.com or you
can enroll in a patient support program by calling
1-800-4HUMIRA (1-800-448-6472).
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AbbVie Inc.
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The snow will fall throughout the night—
A foot already fell!

The fire warms their little hearts,

A Snow Day will as well!

Inspired by the Matson Family of Burlington, VT Always baked with real cheese.
Share your Goldfish*Tales! GoldfishSmiles.com The Snack That Smiles Back”



Fun Cooking

PHOTOGRAPH BY CORY DAWSON

Everything Nice
We’ve dedicated this entire section to our favorite holiday flavor: gingerbread!

You'll find tons of gingerbread treats starting on page 111, but before you jump in, you
might want to make your own gingerbread spice mix—and give some to your friends, too.
You can sprinkle it on coffee or oatmeal, add a little to pancake or waffle batter, mix some

into sugar cookies or use it in dozens of other ways. To fill one small jar, combine
2 tablespoons each ground ginger and cinnamon, 2 teaspoons ground allspice, 12 teaspoon

each ground nutmeg and finely ground black pepper and %4 teaspoon ground cloves.

DECEMBER 2016 » FOOD NETWORK MAGAZINE 95



HLINS Hd1VY
A8 HdY¥90L1O0Hd

FOOD NETWORK MAGAZINE ® DECEMBER 2016

926




*531002 3y} uo adld

's1auI02 ay) Yo dius ‘s8eq onyse|d
3jqejeasal 03 Suldl 3y} Jajsuel| g
"paJisap Ji ‘Buliojod POoj Y3Mm Juij pue
sjmoq Suolue apiAlq “Wioj syead
£ss0|8 1405 |13un paads ySiy-wnipatu uo
J9XIW B YHM jeaq pue Ja1em 3yl ppy
‘|moq 28| e oju] Jopmod anduLia
pue 1e3ns ;549U013034U0d Byl JIS L

Suli0j02 poo} pajossy
J91em suoodsajgey o

(3jste Bupjeq ay) ut djqejiese)
Jopmod anBupsaw suoodsajqe; g
Je3ns ,sisuojdajuod xoq punod-p |

sdnd Z iSINVIN
ulw QL SIVLOL | YW OL:3AILDY

INIJI TYACY

unoy | noge ‘a4njesadwia) LWoos e uspaey 33| pue 3uldi [eAoJ Yjim ajel0da(]
*Aj919|dwiod |002 0} S$}0B. 0} Jajsues} usy} 's}3ays BuldEq By} U0 SANUIW G 0} €
|00 187 "S9NUILL 7| 03 0| ‘se3pa a3 punode uapjos |1jun sajood Ay} Aeg ‘v
‘'S3INUILL G| SIN0IND a3 91eia311ja) pUe INoj} SS90%a Y}

1o ysnuig 'sjeays Buieq psiedsid ay3 uo Jede Youl | a8uelie pue 193ind apjood
L2UI-G 01 -Z4€ B YIIM UaLL pealqlasuld ino 3nD) "papaau se 4noj} yim Sunsnp
‘goepins painojj A3ysi| e uo H2IY3 Youl b4 03 y2nop sy} 3no |joi ‘sl e je

ynop jo a23id | ypm Bunjiop ueded juauydied ypm sjeays Supjeq g aul

* OGE 03 123Y34d {UINO 3} JO SPAIY} Jamo| pue saddn Byj ul S0 UoISOd *E

'SINoY Z 3sea| 18 ‘Wl [13un 3jelasiigay sysIp j21yYi-youl-g4 ojul jed pue desm
onse|d uj jjey yaea deim jjey ui ysnop ayy apiAiqg pauiquiod jsnl 13un suonippe
0/M] Ul 2INJXILL JNOJJ BY3 Ul 1894 IMO| 0] paads ISXilll 3} 8onpay ‘pajelodiodu)
|13un paads WNIPaL Uo JaxXIW e UM Jesq Rinjxiul 1ej3ng sy} 03 888 ayl ppy "z
"A13y8i|s |02 39| pue |moq 28.e| e

03 J3jSuel| "SISSE|OL pue 1e3NS UMOIG 3y} Ul 4135 pUE Jeay a4} WOJ) SAOLSI
‘uedasnes wnipall e ul 3UlUS3I0YS pUB 1813Nq 34} }|3IN "SPISE }3S {|MOq Wnipat
e 0jul 22ids||e pue SaA0|d ‘Uowieuurd 493uid ‘jjes ‘epos Bubjeq Unojy ay3 IS L

(3311 99s)
dunesodap 104 ‘Buidi jehoy
33a031e] |
sossejow dno v
Jedns umouq ysi payded dno g
Buluayioys ajqerasan uoodsajqe) [t
12)3nq pajjesun sucodsajqe; 9
aoids|je puno3 uoodsea) w4
S9A0|D punoi8 uoodseal w4
uowleuutd punosg suoodses)
493u18 punoJs uoodsa|qe}
1jes uoodsea}
epos Supjeq uoodseay
Bunsnp 10} 210w snid
‘inoy} asodind-jje sdnd> zg

- ™

uazop £ 0} Z:SHIVW | 147 TvL0L | uwsy ALY NN AYIYGYTONID

DECEMBER 2016 ® FOOD NETWORK MAGAZINE 97



‘Michaels is your one-stop wonderland for
making (and baking!) the holidays merry.

Visit michaels.com for holiday inspiration.

#MADEWITHMICHAELS

| | e A N Y ON E VALID SUN 11/20/16 - SAT 1141
O — REGULAR |
| | PRICEITEM A

ONLINE PROMO CODE: MAGFN16P | coupon of each type per day. Not valid on: Doorbusters; Everyday Value program; s Seen on TV, ll ' & taler Christmas trees, Elf on the Shell, special order custom
custom frames & materials, services & package pricing; custom iny - Silhouette, Cricut & Canon brands; Polaroid products, Wacom products, Brother, Sensu Brush & Stylus, 3D printers & accessorles, 3Doodler 30 Printing
machines, Typecast lypewriters, books, magazines, colori 1 | products; sale, clearance of buy & get items; online-only products & specials; class, event, birthday party, shipping, defivery or instaliation fees. Printed coupon mis
or electronic copy scanned at purchase. Not applicable | s peohibited. Valid only in US and Canada. Exclusions subject to change. See Team Member for details.




Fun

—®

. With these easy ideas—and some extra
' treats—you can turn a simple gingerbread
‘ house kit into a masterpiecel!

: PHOTOGRAPHS BY RALPH SMITH

eT=1

Doors Windows Chimneys

Trees Logs ...and more!
2O
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Nonpareils and Sno-Caps

Pretzel Snaps

- Attacheach
* pieceusingthe
icing that comes

with the kit.
Regular frosting
won't be strong

enough for

Anna's Swedish Thins

Twizzlers Watermelon Pull 'n’ Peel

Airheads Xtremes Bites

Sliced Almonds

@

100 £00D NETWORK MAGAZINE & DECEMBER 2016




Vienna Finger

Use a serrated knife to trim the cookie;
arrange green Runts around the edge.
Attach a mini M&M doorknob with icing.

Pretzel Sticks

Attach 8 sticks together with icing;

add a mini M&M doorknob.

Sugar Wafers
Attach candy pearl
doorknobs with icing.

- Roll out ared Jolly Rancher Chew witha
rolling pin. Trim, then attach to the biscuit

11 1¥ TYON

Tea Biscuit

with icing. Add a candy peatl doorknob.

Red Gumdrop
Roll out a large gumdrop with a rolling pin,
pressing it in red sugar; trim. Pipe a border.
with icing. Attach a mini M&M doorknob.

Spearmint Gum
Attach gum sticks together with icing.
Add a mini Starburst window; trim
another mini Starburst for'a doorknob.

Sour Starburst Gummies

Arrange 4 gummies together. Pipeon a
window frame and panes with icing.

— Window
1 1

Lemon Tootsie Fruit Chew
Roll out a fruit chew with a rolling pin;
trim. Pipe on window panes with icing;

add pretzel sticks for shutters.

.

Oreo Cookie
Separate the cookie halves; pipe on

window panes with chocolate frosting. Cut
red fruit leather into a strip; loop into a bow,

S
[ %




Fun

Cooking

-Chimneys:

Payday Bar
Cut in half; press the
halves together
back-to-back.

Attach 4 to 6 sugar
wafers together with
icing to make a chimney
shape; cover with more
icing and Red Hots.

Cut 1long Tootsie Roll
in half; press the

@}n halves together. {,-‘5{@_)5 5

Lindt White Chocolate
Break into rectangles; attach to
a graham cracker with icing.
Attach Mike and lke candies
along the sides.

N I . e

Chocolate Sprinkles
Spread icing on the surface; cover
with sprinkles. Arrange Red Hots

along the sides.

Jelly Beans
Spread icing on the surface
or a graham cracker. Arrange
jelly beans in the icing.

Pez
Spread icing on the surface
or a graham cracker;
arrange Pez in the icing.

Necco Wafers
Break into pieces. Spread

icing on the surface; arrange

the candy in the icing.

Peppermints
Arrange on a parchment-lined
baking sheet; bake at 350"
until just melted, 7 minutes,

o
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MAKE CREATIVITY HAPPEN"

SILVER SHIMMER SUGAR WILTON® GINGERBREA
AND SILKY WHITE SUGAR HOUSE 3-PIECE CUTTER
Bake and assemble
your homemade
gingerbread

house with ease.
$9.99

Sprinkle on
some shine

with this edible
decorative sugar.
$9.99

FIND ALL YOUR HOLIDAY NECESSITIES AT MICHAELS.

BAKE YOUR
OWN GLAMOROUS
GINGERBREAD HOUSE
with the trendy modern
+details found in Michaels
. SHIMMER NOEL theme.
*  Pipe details tolcreate a
house that suits'your style!

decorating tips
and fcing bags.
$9.99

#MakeltWithMichaels



Y

Sugared Ice Cream Cones

Trim sugar cones with a serrated knife

to make different heights. Cover with
frosting; roll in coarse sugar.

Shredded Wheat Ice Cream Cones
Melt 1 cup green candy melts; mix with
1% cups crushed shredded wheat cereal.
Press onto frosted sugar cones;
dust with confectioners' sugar.

'_’"'f"“ﬂ - :“_:_

- f

e

Spearmint Gum
Trim sticks of gum with pinking shears;
attach together with icing and trim into a
tree shape. Attach to a pretzel stick with
icing and push into a gumdrop.

WY 7T W EENTIYT T

s
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Cereal Treats
Make cereal treats, tinting the

marshmallow mixture with green food

coloring, Shape into trees or bushes.

Spearmint Leaves
Attach gummy leaves
to Rolos with icing.

Mint M&M's
Form small bushes, sticking the M&M's
together with green-tinted icing.

Mini Charleston Chews

Pirouette Wafers

Chocolﬁte Twizzlers
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MAKE CREATIVITY HAPPEN

DECORATE

THE EASY WAY

. FIND SWEET INSPIRATION
§ _ : DECORATING YOUR RUSTIC
' 53 —y ' GINGERBREAD CABIN in Michaels
PINECONE LODGE theme. Michaels new and
exciting gingerbread kit is ready to embellish—
no baking, experience or assembly required!

WILTON® PRE-ASSEMBLED WILTON®* DECORATOR WILTON® COLOR AND

COOKIE HOUSE KIT PREFERRED FONDANT  PEARL DUST
Michaels Exclusive! . 4 Build texture with Available in 20
Includes a pre-baked = ¢ ready-to-use colors. Brush
_and pre-assembled ) white vanilla and the dust onte
house, candy, icing ¥ chocolate fondant. icing dots to
and piping bag: $7.99-%$10.00 create beautiful

$9.99 Selection varies by store. bricks and

stones. $4.49

FIND ALL YOUR HOLIDAY NECESSITIES AT MICHAELS. #MakeltWithMichaels

f




Pillar
Lightly cover the bottom of a
mini ice cream cone with icing;
roll in green sanding sugar.
Attach a peppermint candy and
a red gumball to the top.

Extras

Lights
Pipe a string of chocolate frosting; attach mini M&M's for lights.

Fence
Build a fence out of pretzel sticks, attaching the pretzels to a
graham cracker with icing. Sprinkle coconut around the base.

Steps
Use a small serrated knife to cut
3 steps out of tea biscuits. Stack them,
attaching with icing. Trim a stick of
gum for the doormat.

Window Boxes
Spread the bottoms of mini Kit Kats
with icing; top with holiday sprinkles.

Pond
Microwave 3 blue Jolly Rancher Chews to soften, 3 seconds.
Press together, then roll out with a rolling pin; trim.

Surround with coconut.

r

\

Streetlight
Press a peppermint
stick into a large
gumdrop. Attach
small white and yellow
gumdrops and a mini
M&M to the top.

Wreath
Loop red licorice lace into
a bow; attach to a green
gummy ring with icing.

Wraparound Porch

Arrange yogurt-covered pretzels side by side, attaching them to the surface with icing.

» @ﬁd
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MAKE CREATIVITY HAPPEN’

GATHER

FOR A GINGERBREAD PARTY

BRING TOGETHER THE
YOUNG AT HEART FOR

A DECORATING PARTY!
Bake and decorate whimsical
miniature houses in Michaels
PEPPERMINT LANE theme.
Display treats and decorating
tools that children and adults can
use family-style for easy sharing.

18 PK. SANTA BELT TREAT CUPS 6" TREAT STAND VILLAGE SILICONE MOLD

Choose from 15 Display your house Michaels carries

styles of baking Or use as guest over 15 molds

cups and papers. place settings! for holiday

$4.99 $4.99 treat-making!
Also available $4.99-$14.99
in 10" $9.99

FIND ALL YOUR HOLIDAY NECESSITIES AT MICHAELS. #MakeltWithMichaels



Fun

X @

Show us your house!

Mix and match your favorite roof, door and other accessories—
then share your finished work.

7 pOST Y
© YOR
 PHOTO!

- #FNMfun

b You could win a $500 gift card
to Michaels stores!

Get supplies for your gingerbread house— @
or any holiday project. Enter at

foodnetwork.com/gingerbreadhouse.

Wichaels ——
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MAKE CREATIVITY HAPPEN’

BAKE

YOUR HOLIDAY GIFTS

. THERE’S NOTHING

. BETTER THAN GIVING
ity . :  AND RECEIVING
e & . HANDMADE GIFTS.

It's easy to bake and decorate
traditional gingerbread
cookies in Michaels
CLASSIC CHRISTMAS theme.
Present your treats in one

of Michaels 50 exclusive
packaging styles.

Hap | HOLIDAY TINS, SILICONE-EDGED WILTON" 3 PK.
(3] ) BOXES, GIFT TAGS COOKIE CUTTERS ¢~ COOKIE ICING
AND TREAT LINERS ;

e S.different Squeeze the

The finishing shapes = perfect icing
touch to your available, designs with this

sweet creations. Set of 2. host of holiday
$1.49-$7.99 $5.99 colors. $9.99

FIND ALL YOUR HOLIDAY NECESSITIES AT MICHAELS. #MakeltWithMichaels



Craft a delicious moment anytime with
Stacy’s Purmesan Garlic: & Herb Pitw Chips,
with real Parmesan and garlic baked into every crisp bite

All chip-related trademarks are ownied by Stacy's Pita Chip Company. inc 201



Make some fun sweets with this
favorite holiday flavor.  erotosrarHs sy RALPH SMITH

GINGERBREAD
PUMPKIN LATTES

Ne: 15

GINGERBREAD
COFFEE CAKE

Ne: 11
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GINGERBREAD PUDDING
o:

' Fun

X

GINGERBREAD
PEANUT BRITTLE

o
PULL OUT
THIS BOOKLET
FOR 50 GREAT
RECIPES!

GINGERBREAD BLONDIES
e: 21




GINGERBREAD EGGNOG

GINGERBREAD
CHEESECAKE TART

Ne: 26

- GINGERBREAD
_ BAKLAVA BITES

Ne: 98




Johnsonvi

Sausage Stuffed Mushrooms

48 large fresh mushrooms

1 package (19 oz) Johnsonville®
Italian Mild Sausage Links or
{16 oz) Ground Italian Sausage

1/2 cup dry bread crumbs

1 package (8 oz) cream cheese

2 tbsp fresh parsley, finely chopped
1 tbsp lemon juice

3 cloves of garlic, minced

1/4 e¢up grated Parmesan cheese

2 thsp olive ocil

1 | Preheat oven to 400°F.

2 | Remove mushroom stems and
discard; set caps aside.

3 | Place mushroom caps on foil-lined
baking sheet; set aside.

4 | Remove sausage casings,

5 | In a skillet, heat olive oil over medium
heat and cook and crumble sausage until
no longer pink; drain.

6 | Remove from heat. Stir in bread crumbs,
and set aside.

7 | In a bowl, combine the cream cheese, parsley,
lemon juice and garlic until smooth.

8 | Combine cream cheese mixture and sausage.
9 | Fill each cap with sausage and cream cheese mixture.
10 | Sprinkle with grated Parmesan cheese.

11 | Bake for 14 to 16 minutes or until mushrooms are
tender and lightly browned.

12 | For the finishing touch, drizzle with olive oil.

|

MADE THE [ Johnsonville WAY:

Learn mc




Weeknight
Cooking

PHOTOGRAPHS BY RYAN DAUSCH

‘Make minestrone.
‘inaslow cooker.
Seepage 130.




SPICED PORK CHOPS WITH
MAPLE-BRAISED GREENS

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

2 teaspoons sweet paprika

2 teaspoons ground cumin

1  teaspoon ground coriander

Kosher salt and freshly ground pepper

4  bone-in pork chops (1inch thick; about 6 ounces each)
tablespoons extra-virgin olive oil

onion, sliced

S-ounce package mixed hearty greens (such as kale,
spinach and/or collards; about 5 cups)

% cup pure maple syrup

15-ounce cans small white beans, drained and rinsed
tablespoons tomato paste

tablespoons apple cider vinegar

—_ = W

RS 1 8

1. Combine the paprika, cumin, coriander, % teaspoon salt and

a few grinds of pepper in a small bowl. Season the pork chops

all over with 1 tablespoon of the spice mixture; set aside the
remaining spice mixture.

2. Heat 2 tablespoons olive oil in a large skillet over medium-high
heat. Add the pork chops and cook until browned on both sides,
about 3 minutes; remove to a plate. Reduce the heat to medium
and add the remaining 1 tablespoon olive oil to the skillet. Stirin
the onion and greens. Cook, stirring occasionally, until the onion
starts softening and the greens wilt, about 4 minutes. Sprinkle
with the remaining spice mixture and stir to combine.

3. Add 2 cups water, the maple syrup, beans, tomato paste and
vinegar to the skillet. Bring to a simmer, then nestle the pork
chops in the mixture. Simmer until the pork is just cooked through,
5 to 7 minutes: remove to a plate. Increase the heat to medium high
and simmer until the greens are tender and the sauce thickens,

3 to 4 minutes. Season with salt and pepper. Serve with the

pork chops.

Per serving: Calories 540; Fat 23 g (Saturated 5 g); Cholesterol 88 mg;
Sodium 914 mg; Carbohydrate 53 g; Fiber 13 g; Sugars 16 g; Protein 41¢
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LOW-
CALORIE
DINNER

PIZZA FRITTATA

ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4

6 large eggs plus 4 egg whites

Kosher salt and freshly ground pepper

2 tablespoons extra-virgin olive oil

Y%  cup low-sodium marinara sauce

%  cup low-moisture part-skim shredded mozzarella cheese
(about 3 ounces)

1 ounce sliced pepperoni

2 tablespoons grated parmesan cheese

2 teaspoons red wine vinegar

1 10-ounce package mixed Italian salad greens (such as
romaine and radicchio; about 8 cups)

3% red bell pepper, thinly sliced

Torn fresh basil, for topping

4 slices crusty ltalian bread

1. Preheat the broiler. Whisk the eggs and egg whites with

Y teaspoon salt and a few grinds of pepper in a large bowl.
Heat 1 tablespoon olive oil in a large ovenproof nonstick skillet
over medium heat. Pour in the egg mixture and stir with a
rubber spatula until curds begin to form, 2 to 3 minutes. Transfer
the skillet to the broiler; broil until set but not browned,

30 seconds to 1 minute.

2. Spread the marinara sauce over the eggs, leaving a -inch border.
Top with the mozzarella, pepperoni and parmesan. Return to the
broiler until the cheese is bubbling, 1to 2 minutes. Set aside.

3, Whisk the vinegar with the remaining 1 tablespoon olive oil,

1 teaspoon salt and a few grinds of pepper in a large bowl. Add
the salad greens and bell pepper; toss. Sprinkle the frittata with
basil and cut into wedges. Serve with the salad and bread.

Per serving: Calories 410; Fat 24 g (Saturated 7 g); Cholesterol 302 mg;
Sodium 775 mg; Carbohydrate 24 g; Fiber 3 g; Sugars 6 g; Protein 24 g



WHAT MAKES

Thermadcare

HEATWRAPS :

Cirae TR

ADVANCED

BACK PAIN THERAPY

_.pATENTED-'

HEAT CELLS , “3_”15
penetrating Heat ﬂ RELIEF
¢ CK & HIP HEATWRAPS

-
} 4 :‘l'f LOWER ﬁ!\lf TIME USE

AIR-ACTIVATED,

Unlike creams and rubs that mask the pain, ThermaCare® has patented
heat cells that penetrate deep to increase circulation and accelerate healing.

HEAT + RELIEF + HEALING = THERMACARE®
The Proof That It Heals Is You.

Like us on facebook.com/thermacare and visit us at thermacare.com
© 2015 Pfizer Inc. Use as directed.



LOW-
CALORIE
DINNER

ROASTED COD WITH CARROTS
AND BRUSSELS SPROUTS

ACTIVE: 15 min | TOTAL: 40 min | SERVES: 4

pounds Brussels sprouts, trimmed and halved
carrots, halved lengthwise and cut into 1-inch pieces
red onions, cut into %-inch wedges

slices bacon, chopped

teaspoons fresh thyme, plus 4 sprigs

tablespoons extra-virgin olive oil

Kosher salt and freshly ground pepper

4 6-ounce skinless Pacific cod fillets

2  tablespoons chopped fresh parsley

Lemon wedges, for serving

mmwm;:.g

1. Put a rimmed baking sheet in the upper third of the oven and
preheat to 475", Toss the Brussels sprouts, carrots, red onions,
bacon, thyme leaves, 2 tablespoons olive oil, ¥ teaspoon salt
and a few grinds of pepper in a large bowl. Spread on the hot
baking sheet and roast until the vegetables are tender and start
browning around the edges, about 20 minutes.

2. Season the cod all over with salt and pepper and brush with
the remaining 1 tablespoon olive oil. Arrange the cod fillets about
2 inches apart on top of the vegetables and top each with a
thyme sprig. Roast until the fish is just cooked through and the
Brussels sprouts are browned, 8 to 10 minutes. Discard the
thyme sprigs. Sprinkle the cod and vegetables with the parsley
and serve with lemon wedges.

Per serving: Calories 410; Fat 20 g (Saturated 5 g); Cholesterol 94 mg;
Sodium 978 mg; Carbohydrate 26 g; Fiber 9 g; Sugars 9 g; Protein 35 ¢
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ASIAN TOFU AND SQUASH SALAD

ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4

1 14-ounce package extra-firm tofu, drained and cut into
%a-inch cubes

tablespoons rice vinegar

tablespoons low-sodium soy sauce

tablespoon chopped pickled ginger, plus 2 tablespoons brine
cup plus 2 tablespoons vegetable oil

ounces shiitake mushrooms, stemmed and halved if large
cups cubed peeled delicata or butternut squash

(about 1% pounds)

Kosher salt and freshly ground pepper

1 5-ounce package mixed Asian greens (about 8 cups)

2 cups snow peas, trimmed and halved (about 6 ounces)
%2 cup coarsely chopped salted roasted cashews

1 cup mung bean sprouts (optional)

RO E—NWw

1. Put a baking sheet in the upper and lower thirds of the oven

and preheat to 450°. Put the tofu cubes on a clean kitchen towel in
a single layer; let drain, Make the dressing: Whisk the rice vinegar,
soy sauce, pickled ginger brine and % cup vegetable oil in a

large bowl. Set aside.

2. Toss the mushrooms and squash with the remaining

2 tablespoons vegetable oil, a pinch of salt and a few grinds

of pepper in a separate large bowl; spread the vegetables on the
top hot baking sheet. Pat the tofu dry and add to the same bow!
along with 3 tablespoons of the dressing; toss, then spread on the
bottom hot baking sheet. Roast, switching the baking sheets and
tossing the vegetables and tofu halfway through, until the squash
is tender and the tofu is golden, 18 to 20 minutes.

3. Add the greens, snow peas, cashews and chopped pickled ginger
to the bow! with the remaining dressing; toss. Divide among bowls;
top with the roasted vegetables, tofu and sprouts.

Per serving: Calories 500; Fat 34 g (Saturated 4 g); Cholesterol O mg;
Sodium 520 mg; Carbohydrate 31 g; Fiber 7 g; Sugars 13 g; Protein 18 g
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LIFORNIA
LNUTS

FOR THE BEST SIMPLE DINNERS EVER

A SPRINKLE OF CRUNCHY CALIFORNIA WALNUTS ADDS FLAVOR,
TEXTURE AND HEART-HEALTHY' GOODNESS TO ALL YOUR FAVORITE RECIPES.
FOR THESE RECIPES AND MORE GO TO WALNUTS.ORG.

American CALIFORNIA

eal
Association

Peroneounceserving.  So Simple. So G

Heart-Check food cerfification does ot apply ta recipes uness expressly stated. See heartcheckmark.org/guidelinies. wainuts.org [i ¥ @

linese Gt

*Suippartive butnotconclusive research showsthateating 1.5 ounces of walnuts perday, as partofa lows d fatand low cholesterol dietand "lJti':'\HhIl‘lqmil"lfl’Ed‘-Eh caloricintake, may reduce the isk
of coronary heart disease. (FDA) One ounce of walnuts provides 18g of total fat, 2.5g of monounsatu 13g of polyunsaturated fatincludi Sqofa inolenic acid - the plan




FRENCH ONION STEAK SANDWICHES

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

1% pounds boneless sirloin steak

Kosher salt and freshly ground pepper

tablespoon extra-virgin olive oil

tablespoon unsalted butter

sweet onions, sliced

tablespoon fresh thyme

cup low=sodium chicken broth

sub rolls, split

cups shredded gruyére cheese (about 6 ounces)

pint pickled or marinated vegetables (from the deli counter)

_le$—lN—lq_l

1. Preheat the broiler. Generously season the steak with salt and
pepper. Heat the olive oil in a large skillet over high heat. Add

the steak and cook until browned, about 4 minutes per side for
medium rare. Transfer to a cutting board and let rest.

2. Pour off any excess fat from the skillet and reduce the

heat to medium. Melt the butter in the skillet, then add the
onions, thyme, % teaspoon salt and a few grinds of pepper. Cook,
stirring occasionally, until the onions start caramelizing, about

10 minutes. Stir in the chicken broth and cook until slightly
reduced, about 5 minutes.

3. Meanwhile, trim off any excess fat from the steak; thinly slice
against the grain. Put the rolls cut-sides up on a baking sheet and
broil until toasted, about 2 minutes.

4. Remove the roll tops to a plate. Divide the onion mixture among
the roll bottoms, top with the steak and sprinkle with the gruyere.
Return to the broiler until the cheese is melted but not browned,
3 to 5 minutes. Top with the toasted roll tops and serve with the
pickled vegetables.

Per serving: Calories 930; Fat 48 g (Saturated 22 g); Cholesterol 180 mg;
Sodium 1,207 mg; Carbohydrate 60 g; Fiber 5 g; Sugars 13 g; Protein 59 g
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DONE IN

20

MINUTES

CACIO E PEPE WITH PEAS

ACTIVE: 15min | TOTAL: 20 min | SERVES: 4

Kosher salt

12 ounces spaghetti

1 cup frozen peas

3 tablespoons unsalted butter

1  tablespoon extra-virgin olive oil

Coarsely ground black pepper

% cup grated parmesan cheese (about 3 ounces),
plus more for topping

1% cup grated pecorino romano cheese (about 2 ounces),
plus more for topping

Y  cup chopped fresh parsley

1. Bring a large pot of salted water to a boil. Add the pasta and
cook as the label directs, adding the peas during the last 4 minutes.
of cooking. Reserve 1% cups cooking water, then drain.

2. Heat the butter and olive oil in a large skillet over medium-high'
heat. Add 1 cup of the reserved cooking water and 2 teaspoons
pepper. Increase the heat to high and boil until the liguid is
reduced by half, about 3 minutes.

3. Add the pasta and peas to the skillet and simmer, tossing,
until well coated. Remove from the heat and sprinkle with the
parmesan, pecorino and parsley; toss until the cheese melts and
the sauce is creamy, adding the remaining % cup cooking water
as needed to loosen. Top each serving with more cheese.

Per serving: Calories 600; Fat 23 g (Saturated 12 g); Cholesterol 56 mg;
Sodium 656 mg; Carbohydrate 72 g; Fiber 6 g; Sugars 3 g; Protein 24 g
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STUFFING

DRESSING UP YOUR HOLIDAY DINNER IS AS EASY AS1-2-3

Turn stuffing from a side dish into the star of your holiday feast this year! Use all-natural Swanson®

Chicken Broth to enhance your stuffing and use our go-to recipe along with seasonal ingredients to boost flavor.

Then, plate your stuffing and style your holiday table to impress your guests.

Swanson broths are made from
quality ingredients you can
recognize. No MSG added,

We carefully select ingredients
to create a high quality broth
with perfectly balanced flavors
to enhance any recipe, from

soups to sides.

artificial flavors or preservatives.

CHOP & MIX:
JUST 5 INGREDIENTS

Start with this simple recipe and mix it together
in just a matter of minutes. Make it ahead or double
the batch to serve a crowd.

Moist & Savory Stuffing

Serves: 10 * Prep Time: 10 minutes * Total Time: 50 minutes

INGREDIENTS

Ve cup butter (}2 stick)

(5]

stalks celery, coarsely chopped (about 1 cup)
I large onion, coarsely chopped (about 1 cup)
2% cups Swanson® Chicken Broth or
Swanson® Certified Organic Chicken Broth
1 14-ounce package Pepperidge Farm® Herb Seasoned Stuffing

DIRECTIONS

1 Heat the oven to 350°.

2. Heat the butter in a 3-quart saucepan over medium heat
Add the celery and onion and cook for 5 minutes or until
tender-crisp, stirring occasionally.

3. Add the broth to the saucepan and heat to a boil. Remove
the saucepan from the heat. Add the stuffing and mix lightly
Season to taste. Spoon the stuffing mixture Into a greased
9x13x2-inch baking dish. Cover the baking dish.

4, Bake for 30 minutesor until the stuffing mixture is hot



ADVERTISEMENT

| STUFFING 123

I DRESSING UP YOUR HOLIDAY DINNER IS AS EASY AS 1-2-3

@ S

FLAVOR & BAKE:
ADD SEASONAL
INGREDIENTS

It’s easy to jazz up the simply
delicious Moist & Savory
Stuffing recipe with your family’s
Jfavorite ingredients. Try one

of our tasty ingredient pairs to
add something special to the
traditional stuffing recipe.

Feeling adventurous? For a fancy stuffing that will stand out on
the table, try this festive Swanson® recipe with sausage and apples.

Add to Moist & Savory

St b baking:
Savory Herb & Sausage Stuffing uffing before baking

With Tangy Granny Smith Apples

Serves: 16 * Prep Time: 40 minutes = Cook Time: 1 hour 25 minutes

ﬂ’ ‘ e
INGREDIENTS DIRECTIONS -
8 tablespoons butter (1 stick) l.  Preheat oven to 350°, MUSHROOM & CARROT
2 medium Granny Smith apples, 2. Heat | tablespoon butter in a 12-irich 1 cup sautéed sliced mushrooms
coarsely chopped skillet over medium-high heat. Add and 2 cups steamed carrot coins

% pound sweet Italian pork sausage, the apples and cook for 5 minutes or

casing removed until browned, stirring occasionally.

I large onion, chopped (about 1 cup) Remove the apples from the skillet

& stalks celery, chopped (about 1 cup) 3. Heat 2 tablespoons butter in the

4 cups Swanson® Chicken Broth skillet. Add the sausage, onion and
or Swanson® Certified Organic celery and cook until the sausage
Chicken Broth or Swanson® Natural Is well browned, stirring often to CRANBERRY & PECAN
Goodness® Chicken Broth separate meat. Stir in the broth and 1 cup each dried cranberries

I 14-ounce package Pepperidge Farm® remaining butter and heat to a boil. and chopped pecans
Herb Seasoned Stuffing 4. Stir the apples, stuffing, croutens,

2 cups seasoned croutons or whole-grain sage and egg In a large bowl. Add == o B
seasoned croutons the sausage mixture and mix lightly.

%2 cup chopped fresh sage leaves Spray a 3-quart shallow casserole with

eqg, beaten vegetable cooking spray

5. Spoon the stuffing mixture into the
baking dish. Cover the baking dish. WINTER SQUASH & LEEK
Bake in preheated oven at 350° for 2 cups roasted diced squash

45 minutes or until the stuffing and 1 cup chopped sautéed leeks

mixture is hot.
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DRESS

& IMPRESS:

A FESTIVE &
STYLISH BUFFET

Now that you have the perfect

stuffing and side dishes prepared with
Swanson®, use these plating and styling
tips to set up an impressive buffet for a

large, holiday meal.
,/ — —— — —_—— — —— — —
|
Plate Like a Pro | Describe Dishes With Menu Cards
Plate dishes on bright white china to create a contrast. For Let your guests know what they're eating with a menu
the stuffing, choose a large white casserole dish for serving. card placed at the start of the buffet near your plates and
| Then, serve with fresh herbs like sage and rosemary. utensils. Or make small place cards to place by every dish.
|
\ Pick a Color Palette for Your Table | Let Guests Take Home Leftovers
Go traditional with brown and orange or pick a modern Purchase paper or recyclable plastic containers.so guests
‘ silver theme, Use the palette to influence everything from can continue the feast at home: Everyone loves to eat
l napkins and tablecloths to flowers. stuffing the next day|
|
|

COOKING

TOCK
.

For more flavor inspiration and holiday recipes,
visit swansonbroth.com.




WHY | COOK

FOR THE
HOLIDAYS

NLAWS]& | 4,

TRUST YOUR HOLIDAY DISHES
TO AMERICA'S #1 BROTH

No preservatives, nothing artificial,
just rich chicken flavor.

Learn. Share. Inspire. #WhylCook

COLOR

" ) Mg !" f
«'BECAUSE RED"

“S'MY-FAVORITE

'




INTHIS KITCHEN,
COOKS CAN BE DECEIVING.
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'CONS



Weeknight
Cooking

BRATWURST WITH SAUERKRAUT
AND APPLE-POTATO HASH

ACTIVE; 35 min | TOTAL: 35 min | SERVES: 4

Kosher salt

1% pounds red-skinned potatoes, cut into *-inch chunks
3 tablespoons unsalted butter

6 fully cooked bratwurst, halved lengthwise

(about 1% pounds)
2  Golden Delicious apples, cut into %-inch chunks
Freshly ground pepper

1 bunch scallions, chopped
1 tablespoon chopped fresh sage
1  tablespoon apple cider vinegar
1  tablespoon honey
Y4  cup sour cream
tablespoon grainy mustard
1 cup sauerkraut, drained, rinsed and warmed

1. Preheat the oven to 250°, Bring a large saucepan of salted water
to a boil: add the potatoes and cook until just tender, about

5 minutes. Drain and pat dry.

2. Meanwhile, melt 1tablespoon butter in a large skillet over
medium heat. Add the bratwurst and cook, turning, until browned,
about 4 minutes. Remove to a rimmed baking sheet and keep
warm in the oven.

3. Add 1 tablespoon butter to the skillet along with the potatoes
and apples; toss. Season with % teaspoon salt and a few grinds

of pepper. Increase the heat to medium high and cook, tossing
occasionally, until the potatoes and apples are golden brown and
tender. 8 to 10 minutes. Add the scallions and sage and cook until
the scallions are wilted, about 2 minutes. Add the vinegar, honey
and the remaining 1tablespoon butter. Cook, stirring, until the
potatoes and apples are glazed, about 1 more minute.

4. Mix the sour cream with the mustard in a small bowl. Serve

the bratwurst with the potatoes and apples, sauerkraut and

sour cream mixture.

Per serving: Calories 750; Fat 53 g (Saturated 21 g); Cholesterol 135 mg;
Sodium 1,851 mg; Carbohydrate 46 g; Fiber 6 g; Sugars 16 g; Protein 24 g
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MINI-GNOCCHI BOLOGNESE

ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4

2 tablespoons extra-virgin olive oil

1 onion, finely chopped

1 carrot, finely chopped g crushthe =)

2 cloves garlic, minced tomatoes for this

1 d ground beef DOES: Empty the
HOUDE & can into a bowl

Kosher salt and freshly ground pepper and let them use

1 28-ounce can no-salt-added their (clean!)
whole peeled tomatoes in puree,

X, hands. 7
crushed by hand
Y%  teaspoon dried oregano
1 16- to 18-ounce package mini potato gnocchi
tablespoons unsalted butter
2 tablespoons chopped fresh parsley, plus more for topping
% cup shredded mozzarella cheese (about 2 ounces)

1. Preheat the broiler. Heat the olive oil in a medium ovenproof
nonstick skillet over medium-high heat. Add the onion and carrot
and cook, stirring occasionally, until softened, about 5 minutes.
Add the garlic and cook until softened, 1 minute. Add the beef,

1 teaspoon salt and a few grinds of pepper and cook, stirring
occasionally, until no longer pink, about 4 minutes. Add the
tomatoes with their juices, oregano, ¥ teaspoon salt and a few
grinds of pepper. Bring to a boil, then reduce the heat to a simmer
and cook until the sauce thickens, 15 to 20 minutes.

2. Meanwhile, bring a large pot of salted water to a boil. Add the
gnocchi and cook as the label directs. Reserve % cup cooking water,
then drain. Toss the gnocchi with the butter and reserved cooking
water in a large bowl until coated; stir in the parsley and season with
salt and pepper.

3, Spread the gnocchi in an even layer over the beef mixture in

the skillet and sprinkle with the mozzarella. Broil until the gnocchi
are browned in spots and the cheese is melted, about 3 minutes.
Sprinkle with more parsley.

Per serving: Calories 720; Fat 35 g (Saturated 14 g); Cholesterol 112 mg;
Sodium 1,262 mg; Carbohydrate 64 g; Fiber 5 g; Sugars 14 g; Protein35g
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TURKEY TETRAZZINI WITH
SPINACH AND MUSHROOMS

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

Kosher salt

8 ounces wide egg noodles

3 tablespoons unsalted butter

Freshly ground pepper

Y% small onion, diced

2 stalks celery, sliced

8 ounces cremini mushrooms, stemmed and sliced

1  teaspoon chopped fresh thyme

Y cup dry white wine

1% cups heavy cream

12 ounces leftover skinless roast turkey breast or rotisserie
chicken breast, chopped (about 3 cups)

1  5-ounce package baby spinach (about 8 cups)

1% cup grated parmesan cheese (about 1 ounce)

1. Bring a large pot of salted water to a boil. Add the noodles and

cook as the label directs. Reserve % cup cooking water, then drain.

Toss with 1tablespoon butter and season with salt and pepper.
2. Meanwhile, heat the remaining 2 tablespoons butter in a large
skillet over medium heat. Add the onion and celery and cook,
stirring occasionally, until slightly softened, about 3 minutes.
Add the mushrooms, thyme, % teaspoon salt and a few grinds of
pepper; cook, stirring occasionally, until the mushrooms are
lightly golden, 6 to 7 minutes. Add the wine and cook until
absorbed, about T minute. Add the heavy cream and bring to

a boil. Reduce the heat to medium low and simmer, stirring
occasionally, until the sauce is slightly thickened, 4 to 5 minutes.
3. Stir the turkey and spinach into the sauce and cook until the
turkey is warmed through and the spinach is wilted, about

3 minutes. Stir in the reserved cooking water and return to a
simmer. Remove from the heat and stir in % cup parmesan.

4, Toss the noodles with the turkey mixture. Sprinkle with the
remaining parmesan.

Per serving: Calories 780; Fat 47 g (Saturated 29 g); Cholesterol 268 mg;
Sodium 581 mg; Carbohydrate 47 g; Fiber 4 g; Sugars 6 g; Protein 41g

CHEESY BROCCOLI-STUFFED
CHICKEN WITH TOMATO RICE

ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4

1  tablespoon plus 1teaspoon extra-virgin olive oil
small shallot, minced

3% cup converted white rice

1  8-ounce can tomato sauce

1 cup finely chopped broccoli florets and tender stalks

%  cup garlic-and-herb cheese spread (such as Boursin)

15 teaspoon grated lemon zest

Kosher salt and freshly ground pepper

4 small skinless, boneless chicken breasts (6 to 8 ounces each)

Y%  teaspoon paprika

Y, cup roughly chopped fresh parsley

1. Preheat the oven to 450°. Heat 1teaspoon olive oil in a

small saucepan over medium heat. Add the shallot and cook,
stirring occasionally, until softened, about 3 minutes. Stir in the
rice until well coated. Add the tomato sauce and % cup water.
Bring to a boil, then reduce the heat to a simmer. Cover and

cook until the liquid is absorbed and the rice is tender, about

18 minutes. Remove from the heat and set aside, covered.

2. Meanwhile, mix the broccoli, cheese spread, lemon zest,
1teaspoon olive oil and a pinch each of salt and pepperin a

small bowl; set aside.

3. Line a rimmed baking sheet with foil. Cut three deep slits across
the top of each chicken breast at an angle (do not cut through).
Rub the chicken with the remaining 2 teaspoons olive oil and
season with salt, pepper and the paprika. Stuff the broccoli mixture
into the slits and transfer to the prepared baking sheet. Roast until
the chicken is just cooked through, 12 to 15 minutes.

4. Fluff the rice with a fork. Stir in the parsley and season with

salt and pepper. Serve with the chicken.

Per serving: Calories 450; Fat 14 g (Saturated 5 g); Cholesterol 122 mg; |
Sodium 498 mg; Carbohydrate 35 g; Fiber 2 g; Sugars 4 g; Protein 46 g '

LOW-
CALORIE
DINNER
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SLOW-COOKER PESTO MINESTRONE

ACTIVE: 25 min | TOTAL: 7 hr 25 min | SERVES: 4’

2 carrots, chopped

2 leeks (white and light green parts), halved lengthwise,
sliced and rinsed
russet potatoes, peeled and cut into 1-inch chunks

1  bulb fennel, trimmed, cored and chopped, plus
chopped fronds for topping

2 tablespoons extra-virgin olive oil

1 15-ounce can petite diced tomatoes

Y4 cup grated parmesan cheese, plus 1 small parmesan rind

3 tablespoons pesto, plus more for topping

Kosher salt and freshly ground pepper

1  15-ounce can kidney beans, drained and rinsed

1 cup ditalini pasta

4  slices rosemary focaccia bread

1. Toss the carrots, leeks, potatoes and fennel with the olive oil
in a 6- to 8-quart slow cooker. Add 5 cups water, the tomatoes,
parmesan rind, 2 tablespoons pesto, ¥z teaspoon salt and a few
grinds of pepper. Cover and cook on high until the vegetables are
tender, 7 to 8 hours.

2. Uncover and stir in the beans and ditalini. Cover and
continue cooking on high until the pasta is al dente, about

15 minutes. Remove the parmesan rind. Stir in the remaining

1 tablespoon pesto and season with salt and pepper. Top each
serving with more pesto, the parmesan and fennel fronds.
Serve with the focaccia.

Per serving: Calories 610; Fat 17 g (Saturated 3 g); Cholesterol 4 mg;
Sodium 1,186 mg; Carbohydrate 97 g; Fiber 13 g; Sugars 11 g; Protein 20 g

INDIAN FRIED CHICKEN

ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4

% cup plain 2% Greek yogurt

1  clove garlic, grated

2% teaspoons curry powder

Kosher salt and freshly ground black pepper

Y teaspoon cayenne pepper

8 small skinless, boneless chicken thighs (about 2 pounds)
4 small sweet potatoes (5 to 6 ounces each)

5  cups crispy rice cereal

Peanut or vegetable oil, for frying

3% cup ketchup

1  tablespoon steak sauce

2 tablespoons chopped fresh cilantro, plus more for topping

1. Preheat the oven to 450°. Mix % cup yogurt, the garlic,

2 teaspoons curry powder, 1teaspoon salt, a few grinds of

black pepper and the cayenne in a large bowl. Add the chicken
and toss to coat; set aside.

2. Pierce the sweet potatoes all over with a fork. Bake on a

baking sheet until tender, about 25 minutes. Meanwhile, pulse
the cereal in a food processor until finely ground; season with
salt, black pepper and the remaining % teaspoon curry powder.
Transfer to a shallow baking dish.

3. Heat % inch peanut oil in a large cast-iron skillet over
medium-high heat until shimmering. Press the chicken into the
cereal, turning to coat. Add half of the chicken to the hot oil and fry
until golden brown, 3 to 5 minutes per side. Transfer to a wire rack
set on a baking sheet. Repeat with the remaining chicken. Transfer
to the oven and bake until cooked through, about 10 minutes.

4, Mix the ketchup with the steak sauce and cilantro. Split open
the sweet potatoes; top with the remaining % cup yogurt and
season with salt and black pepper. Serve the chicken with the
potatoes and ketchup; top with more cilantro.

Per serving: Calories 670; Fat 19 g (Saturated 5 g); Cholesterol 211 mg;
Sodium 1,204 mg; Carbohydrate 76 g; Fiber 5 g; Sugars 34 g; Protein 48 g



YOU’RE READY FOR A NIGHT OUT,
BUT DIARRHEA AND ABDOMINAL
PAIN HAVE OTHER PLANS.

If you’re living with these
frustrating symptoms,

you may have Irritable Bowel
Syndrome with Diarrhea (IBS-D).

VIBERZI MAY HELP. -

VIBERZI is a daily treatment for adults
that helps proactively manage the core
symptoms of IBS-D—diarrhea and
abdominal pain—at the same time.

e
Stay ahead of your IBS-D.
Talk to your doctor or visit VIBERZI.com.

IMPORTANT RISK INFORMATION

VIBERZI can cause serious side effects, including:

+ A spasm in a muscle of the digestive system
(called the sphincter of Oddi), which may cause
new or worsening abdominal pain. Your risk of
having a spasm is increased if you do not have
a gallbladder. This spasm usually happens within
the first week of treatment and usually goes
away when treatment is stopped.

+ Inflammation of the pancreas (called pancreatitis).
Symptoms of pancreatitis usually go away when
treatment with VIBERZI is stopped. Your risk of
getting pancreatitis is increased if you drink more
than 3 alcoholic drinks a day.

Stop taking VIBERZI and call your doctor if you have
new or worsening stomach-area (abdomen) pain or
pain in the upper right side of your stomach-area

sthat may move to your back or shoulder, with or
without nausea and vomiting.

Do not take VIBERZI if you:

» Have or may have had a blockage in your
gallbladder or a sphincter of Oddi problem

« Have or had problems with alcohol abuse, alcohol
addiction, or drink more than 3 alcoholic drinks
a day

» Have had pancreatitis or other pancreas
problems, including if you have had or may have
had a blockage in your pancreas

L ]
»:»Allergan.
Ailefgan and its design are trademarks of Allergan, Inc.
VIBERZI™ and its design are trademarks of
Furiex Pharmaceuticals, LLC, an Allergan affiliate,
©2016 Allergan. All rights reserved. VBZ43753 02/16

« Have severe liver problems
» Have had long-lasting (chronic) or severe
constipation, or problems caused by constipation
» Have or may have had a bowel blockage
- (intestinal obstruction)

Before taking VIBERZI, tell your doctor about all
of your medical conditions, including if you do not
have a gallbladder, have liver problems, or are
nursing, pregnant, or plan to become pregnant.

Tell your doctor about all the medicines you take,
including prescription and over-the-counter medicines,
vitamins, and herbal supplements. If you are taking
VIBERZI you should not take medicines that cause
constipation, including: Lotronex® (alosetron),
anticholinergic medicines, and opioid pain medicines.

Side effects

The most common side effects of VIBERZI include
constipation, nausea, and abdominal pain. Stop taking
VIBERZI and call your doctor if you have constipation
that lasts more than 4 days. These are not all the
possible side effects of VIBERZI. Call your doctor
for medical advice about side effects.

You are encouraged to report negative
side effects of prescription drugs to the FDA.
Visit www.FDA.gov/medwatch or call 1-800-FDA-1088.

Please see Brief
Summary of
Medication Guide
on the next page.

<Viberzr
(eluadoline) tablets €

75 mg * 100 mg



Brief Summary of ) o
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VIBERZI (vye BER zee), CIV  (gllxadoling) tablets €
(eluxadoline) tablets 75mg +100 mg

This information does not take the
place of talking with your doctor
about your medical condition or your treatment.

What is VIBERZI?
VIBERZI is a prescription medicine used to treat adults who
have irritable bowel syndrome with diarrhea (IBS-D).

« VIBERZI is a controlled substance (CIV) because it contains
eluxadoline that can be a target for people who abuse
prescription medicines or street drugs. Keep your VIBERZI
in a safe place to protect it from theft. Never give your
VIBERZI to anyone else, because it may harm them.

Selling or giving away this medicine is against the law.

It is not known if VIBERZI is safe and effective in children.

People 65 years old and older have had an increased number
of side effects, including serious side effects and stomach
problems, while taking VIBERZI than people younger than
65 years old have had.

What is the most important information | should know

about VIBERZI?

VIBERZI can cause serious side effects, including:

* Sphincter of Oddi spasm. A spasm in a muscular valve of the
digestive system (called the sphincter of Oddi), which may
cause new or worsening stomach area (abdomen) pain.

Your risk of having a spasm is increased if you do not have
a gallbladder. This spasm usually happens within the first
week of treatment with VIBERZI and usually goes away when
treatment with VIBERZ| is stopped.

Inflammation of the pancreas (pancreatitis). Symptoms of
pancreatitis usually go away when treatment with VIBERZI is
stopped. Your risk of getting pancreatitis is increased if you
drink more than 3 alcoholic drinks a day. Limit your use of
alcoholic drinks while you are taking VIBERZI.

Stop taking VIBERZI and call your doctor if you have new or
worsening stomach-area (abdomen) pain or pain in the upper
right side of your stomach-area (abdomen) that may move to
your back or shoulder, with or without nausea and vomiting.

Who should not take VIBERZI?

Do not take VIBERZI if you:

* have or may have had a blockage in your gallbladder or a
sphincter of Oddi problem

* have or had problems with alcohol abuse, alcohol addiction,
or drink more than 3 alcoholic drinks a day

* have had inflammation of your pancreas (pancreatitis)
or other pancreas problems, including if you have had or
may have had a blockage in your pancreas

e have severe liver problems

« have had long-lasting (chronic) or severe constipation,
or problems caused by constipation

= have or may have had a bowel blockage
(intestinal obstruction)

Talk to your doctor if you are not sure if you have any of these
conditions.

What should | tell my doctor before taking VIBERZI?

Before taking VIBERZI, tell your doctor about all of your

medical conditions, including if you:

+ do not have a gallbladder

= have liver problems

< are pregnant or plan to become pregnant. It is not known
if VIBERZI will harm your unborn baby.

= are breastfeeding or plan to breastfeed. It is not known if
VIBERZI passes into your breast milk or could harm your baby.

Tell your doctor about all the medicines you take, including
prescription and over-the-counter medicines, vitamins, and
herbal supplements. Keep a list of your medicines to show your
doctor and pharmacist when you get a new medicine. VIBERZI
and other medicines may affect each other causing side effects.

If you are taking VIBERZI you should not take:

* medicines that cause constipation including:
o Lotronex® (alosetron)
o anticholinergic medicines
o opioid pain medicines
Ask your doctor or pharmacist for a list of these medicines,
if you are not sure.

= Avoid taking loperamide, a medicine used to treat diarrhea,
for a long time (chronic use). You may take loperamide
occasionally to treat severe diarrhea. Stop taking loperamide
right away if you hecome constipated.

How should | take VIBERZI?

* Take VIBERZI exactly as your doctor tells you to take it.

« Take 1 tablet of VIBERZI 2 times each day with food.

= |f you miss a dose, take your next dose at your regular time.
Do not take 2 doses at the same time to make up for a
missed dose.

= Do not change your dose or stop taking VIBERZI unless your
doctor tells you to.

* |f you take too much VIBERZI, call your doctor or go to
the nearest hospital emergency room right away.

What should | avoid while taking VIBERZI?
* Limit your use of alcoholic drinks while you are taking VIBERZI.
« [f you have liver problems, do not drive, operate machinery,
or do other dangerous activities until you know how VIBERZI
affects you.
What are the possible side effects of VIBERZI?
The most common side effects of VIBERZI include:
constipation, nausea, and abdominal pain. Stop taking VIBERZI

and call your doctor if you have constipation that lasts more
than 4 days.

These are not all the possible side effects of VIBERZI.
Call your doctor for medical advice about side effects.
You may report side effects to FDA at 1-800-FDA-1088.

Keep VIBERZI and all medicines out of the reach of children.

Need more information?

» This section summarizes the most important information
about VIBERZI. If you would like more information, talk with
your doctor.

¢ Go to www.VIBERZI.com or call 1-800-272-5525

m VIBERZI™ and its design are trademarks of
A - o Furiex Pharmaceuticals, LLC, an Allergan affiliate.
Distributed by: Actavis Pharma, Inc.
L tav IS Parsippany, NJ 07054 USA

© Actavis 2015. All rights reserved.
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MOROCCAN SEAFOO0D STEW
WITH COUSCOUS

ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4

1 Cup couscous

2 tablespoons extra-virgin olive oil

1 onion, halved and thinly sliced

1  tablespoon paprika

1  tablespoon ground cumin

Kosher salt and freshly ground pepper

1  26-ounce box chopped tomatoes (such as Pomi) or
two 14%:-ounce cans diced tomatoes

8 ounces green beans, trimmed and cut into 1-inch pieces

% cup pitted green olives, plus % cup brine

% cup roughly chopped fresh cilantro, plus more for topping

2 pounds mussels, scrubbed and debearded

12 ounces medium shrimp, peeled and deveined

1. Put the couscous in @ medium heatproof bowl; add 1 cup
boiling water and stir. Cover with plastic wrap and set aside.

2. Heat the olive oil in a large pot or Dutch oven over medium-high
heat. Add the onion and cook, stirring often, until it starts softening,
about 5 minutes. Stir in the paprika, cumin, 1 teaspoon salt and a
few grinds of pepper. Cook, stirring, until the onion is coated,
about 1 minute. Stir in % cup water, the tomatoes, green beans,
olives and brine, and cilantro. Bring to a simmer and cook until
slightly reduced, about 5 minutes.

3. Stirin the mussels. Cover and cook until they start opening,

3 to 5 minutes. Stir in the shrimp; continue to cook, covered,
until the mussels are open and the shrimp are opaque, about

5 minutes. (Discard any unopened mussels.) Fluff the couscous
with a fork. Divide among bowls; top with the seafood stew and
more cilantro.

Per serving: Calories 410; Fat 12 g (Saturated 2 g); Cholesterol 96 mg;
Sodium 1,564 mg; Carbohydrate 50 g; Fiber 10 g; Sugars 9 g; Protein 24 g
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CALORIE
DINNER

PORK TACOS WITH ONIONS
AND PEPPERS

ACTIVE; 30 min | TOTAL: 30 min | SERVES: 4

\\\g\_\.NEs S ]}A

Try pork
for taco night:
The tenderloin

is about as
leanasa
chicken breast.

1 large pork tenderloin (about 1% pounds),
trimmed

tablespoons extra-virgin olive oil
teaspoons fajita seasoning

bell peppers (red and/or yellow), sliced
small red onions (1% thickly sliced, ¥: thinly sliced)
radishes, thinly sliced

Persian cucumbers, chopped

teaspoons finely chopped pickled jalapefios (mild or hot),
plus Ttablespoon brine

Kosher salt and freshly ground pepper

32 cup fresh cilantro

Juice of % lime, plus wedges for serving

12 corn tortillas, warmed

N ROV NN W

1. Put a rimmed baking sheet under the broiler; preheat 5 minutes.
Toss the pork with 1tablespoon olive oil and 1teaspoon fajita
seasoning in a large bowl. Transfer the pork to the hot baking sheet
and broil 5 minutes. Meanwhile, add the bell peppers, thickly
sliced onions, 1 tablespoon olive oil and the remaining 1 teaspoon
fajita seasoning to the bowl; toss.

2. Turn the pork and scatter the vegetables around it. Broil,
tossing the vegetables and turning the pork occasionally, until

the vegetables are tender and charred around the edges and a
thermometer inserted into the center of the pork registers

145°, 5 to 7 minutes. Remove the pork to a cutting board and let
rest 5 minutes. (Continue broiling the vegetables, if needed.)

3. Toss the thinly sliced onion, radishes, cucumbers, jalapefios and
brine in a bowl; season with salt and pepper. Add the cilantro, the
remaining 1tablespoon olive oil and the lime juice; toss.

4. Slice the pork and toss with the peppers and onions. Serve in
the tortillas with the cucumber salad and lime wedges.

Per serving: Calories 490; Fat 19 g (Saturated 4 g); Cholesterol 94 mg;
Sodium 312 mg; Carbohydrate 42 g; Fiber 5 g; Sugars 4 g; Protein 35 g
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Easy Sides

POLENTA WITH FONTINA AND MUSHROOMS

Bring 3% cups water, % cup heavy cream and 1 teaspoon kosher
salt to a boil: whisk in 34 cup instant polenta. Reduce the heat to
medium; cook, stirring occasionally, until creamy, 10 minutes. Stir in
1 cup grated fontina. Sauté 12 ounces sliced mixed mushrooms and
2 teaspoons chopped rosemary in butter until tender, 6 minutes;
stir in % cup heavy cream and season with salt and pepper. Cook
until thickened; toss with chopped parsley. Serve over the polenta.

LEMON-GARLIC BROCCOLI RABE

Trim 1 bunch broceoli rabe and cut into 2-inch pieces. Cook in
boiling salted water until tender, 2 to 3 minutes; drain. Sauté

2 sliced garlic cloves in olive oil in a large skillet until golden.
Add the broccoli rabe, 1 teaspoon grated lemon zest, % teaspoon
kosher salt and a few grinds of pepper; toss. Top with

shredded asiago.
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FENNEL SALAD WITH BLOOD ORANGES
Whisk 2 tablespoons white balsamic vinegar with % cup
olive oil in a large bowl; season with salt and pepper. Add

1 thinly sliced fennel bulb and 1 tablespoon chopped fronds,

2 segmented blood oranges, 2 cups baby kale and % cup each
thinly sliced red onion and chopped toasted hazelnuts; toss.
Top with crumbled gorgonzola.

ROASTED ACORN SQUASH WITH JALAPEND
Toss 1 diced seeded acorn squash, 1sliced B
shallot, 1 sliced seeded red jalapefio and NOW AND
4 thyme sprigs with olive oil on a rimmed i SAVE 55%
baking sheet; season with % teaspoon ~tf ke
kosher salt and some pepper. Roast at 4257, newsstand
stirring occasionally, until the squash
is browned and tender, about 25 minutes;

" SUBSCRIE:



g SWAEM SOHE Introducing all-new Green Giant® veggie tots, Mashed
i ' »w_ 9 Cauliflower and Riced Veggies. Swap.in these alternatives to
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i Get inspired to pack in more veggies with the recipes belowl

CAULIFLOWER FRIED RICE TACO BAKE WITH CAULIFLOWER VEGGIE TOTS



Introducing all-new Green Giant® veggie tots, Mashed Cauliflower and Riced Veggies.
Swap in these alternatives to classic dishes for fewer calories and a full serving of vegetables. Get inspired to

pack in more veggies with the recipes below!

Easy Shepherd’s Pie Mash

This deconstructed Shepherd's Pie tastes just as delicious as the real
thing, but it's ready to eat in less than 30 minutes. Serve the ground
beef mixture over mashed cauliflower rather than baking it on top.

Creamy cauliflower delivers on flavor while delivering all of the carbs.

SERVINGS: 4 | PREP TIME: 12 MINUTES | COOK TIME: 15 MINUTES

INGREDIENTS

1 pound ground beef

2 cups Green Giant?® Frozen Mixed Vegetables, thawed

Y2 cup beef broth

1 teaspoon Worcestershire sauce

1 (20-ounce) package Green Giant® Original with Olive Oil & Sea Salt
Mashed Cauliflower, cooked according to package directions

DIRECTIONS

Brown ground beef in large skillet and drain. Add vegetables, broth and
Warcestershire and simmer 10 minutes or until hot. Serve beef mixture over
hot Green Giant® Original with Olive Oil & Sea Salt Mashed Cauliflower.

Taco Bake with Cauliflower veggie tots

Put a twist on taco night with our easy taco bake that's ready to
pop in the oven in just 10 minutes. Deliciously crisp cauliflower
veggie tots on top make it easy to sneak in some extra veggies!

SERVINGS: & | PREP TIME: 10 MINUTES | COOK TIME: 30 MINUTES

INGREDIENTS

1 pounds ground beef

1 package Ortega Taco Seasoning

1 cup chopped tomato

1 cup frozen corn, thawed and drained

Y2 cup sliced pitted ripe olives (optional)

1 cup shredded Mexican blend cheese

1 (16-ounce) package Green Giant™ Cauliflower veggie tots

DIRECTIONS =
Preheat oven to 425°. Brown ground beef in large skillet and drain. Stir in
taco.seasoning and % cup water and simmer 10 minutes. Turn ground beef
mixture into 2 quart baking dish. Top with tomato,
corn, olives, then cheese. Evenly arrange Green
Giant™ Cauliflower veggie tots over mixture. Bake E 3 cg
20 minutés or until bubbling and tots are golden | - .
brown. Garnish with additional tomato, olives,
cheese and green onion, if desired.

Grean -LGI.-m
VEGGIE TOTS
f tvorwm |

Cauliflower Pizza

No need to chop, process or grate. Start with a bag of our Riced
Cauliflower to make this easier than ever pizza crust. Bake, then top
with all of your favorite pizza toppings. Who knew eating veggies
could be so much fun...and delicious?

SERVINGS: 4 | PREP TIME: 10 MINUTES | COOK TIME: 33 MINUTES

INGREDIENTS
1 (12-ounce) package Green Giant® Riced Cauliflower
1 egg

Vs cup shredded mozzarella cheese
1 tablespoon grated Parmesan cheese
Your favorite pizza toppings

DIRECTIONS

Preheat oven to 400% Microwave Green Giant® Riced Cauliflower
according to package directions. Drain cooked cauliflower in a colander,
pressing out as much moisture as passible with paper towels. Stir in egg
and cheeses. Spray baking sheet with nonstick

cooking spray: Press cauliflower mixture into an

T-inch circle. Bake 25 minutes or until edges are .
Green || Giant
RICED VEGGIES

v

brown and crust is crisp. Top with desired pizza
toppings. Bake 8 to 10 minutes,

Cauliflower Fried Rice

It looks like rice, it tastes like rice, but it's not! And no one will ever
know, unless you tell them. This quick and easy fried rice recipe tastes
like it just came from your favorite Chinese restaurant. Serve as a side
or add cooked chicken, pork, or shrimp for a fast and easy main dish,

SERVINGS: 4 | PREP TIME: 5 MINUTES | COOK TIME: 8 MINUTES

INGREDIENTS

1 tablespoon vegetable oil

1 large clove garlic, crushed

¥ teaspoon grated fresh ginger

1 (12-ounce) package Green Giant® Riced Cauliflower Medley
2 tablespoonssoy sauce

.'I egg, lightly beaten and scrambled

DIRECTIONS

Heat vegetable oilin a large nonstick skillet and cook garlic and

ginger over medium heat 1 minute. Add Green Giant® Riced Cauliflower
Medley and cook 5 minutes, stirring frequently, or

until vegetables are until tender-crisp. Stir in soy

sauce and cook 1 minute. Stir in cooked egg and & a
continue cooking 1 minute or until heated through. ?

Green ||| Giant

'S
Tip: For a quick main dish, stir in 2 cups cooked RICED VEGGIES

cut-up chicken, pork or shrimp. = Hos==.




It s time to swap in more veggies. Like new Green Giant® veggie tots.
“They're filled with cauliflower or broccoli — not potatoes — which

‘makes them the perfect swap for potato tots and fries.

Find them in the frozen veggie section together with

new Green Giant® Riced Veggies, Roasted Veggies and Mashed Cauliflower.
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FRENCH TWIST

French onion soup is one of our
favorite cold-weather dishes, and
we're not alone: It's one of the top
search terms on foodnetwork.com
during the winter. We're always
looking for new ways to combine
the flavors of caramelized onions
and nutty gruyére—so we made
French onion steak sandwiches
(page 128). You can also try the
combo on a pizza, tossed with
pasta or piled on a baked potato. -

| SECRET SAUCE -

We always keep store-bought
marinara sauce on hand so we
can doctor it up for weeknight
dinners. Your best bet is to
start with a good basic sauce
(the ingredient list shouldn't
include much more than
tomatoes, olive oil, garlic and
basil). Then just add grated
parmesan, a splash of

heavy cream, chopped herbs,
sauteéed vegetablesora
=== can of white beans.

| THE WARM-UP

If you want to improve your soft tacos, warm the
tortillas: You can toast them individually over a
gas burnerorin a dry skillet to give them a little 75
char, or heat a bunch at once by wrapping a stack Qf S
in a damp paper towel (make sure it's dye-free) and '
microwaving them for a few seconds. |'ve had a
1 tortilla warmer for years and | love it—I can heat
the entire package at once, bring it to the table
and the tortillas stay warm and pliable.
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Test Kitchen

WINTRY MIX

We try to include salads in every
issue, but cold crisp veggies don't
always seem right for winter. For
this issue, we created a salad with
roasted mushrooms and squash.
Warm vegetables taste great

in salad: Try roasting cauliflower,
sweet potatoes, Brussels sprouts,
carrots or red onions until tender,
then toss with hearty greens like
spinach, escarole or baby kale
and some vinaigrette.




LE GRUYERE®

SWITZERLAND J 4

Cook with a Swiss Accent!

Gruyere AOP - the flavor everyone loves, alone or in their favorite dishes.

lhe appeal of Gruyére AOP has always been its great
iste. Sampling after sampling tells us that although
kople like to know about the history and the people,
 the creamy, floral flavor of Gruyére AOP Classic,
id the bolder taste and crystalline texture of the
e mature Réserve that people love, remember,

S

5 the authentic recipe and the care of our small
llage dairies that makes Gruyere AOP the best
oice for cooking or snacking, It often comes as a
prise to many that the cheese they love, and that is —
foyed worldwide, is created by our group of small L

foducers, using the same recipe for over 900 years. TAG Yd.U i —
_ R DISHES WITH
br great recipes and more, visit us at gruyere.com N __#SayGruygre SO WE CAN SEE THEMI ‘

Gruyére AOP

Born in Switzerland in 1115.
#GruyereAQP

All Natural, only from Switzerland.
Naturally Gluten- and Lactose-Free.
WWw.gruyere.com

AQP = PDO (Protected Designation of Origin)

Cheeses from Switzerland.

itzerland. Naturally. www.cheesesfromswitzeriand.com
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Build a holiday dinner around
one of these star recipes.

PHOTOGRAPHS BY YUNHEE KIM

CURTIS STONE'S OVEN-ROASTED SALMON WITH CAULIFLOWER AND MUSHROOMS

ACTIVE: 40 min | TOTAL: Thr | SERVES: 4

FOR THE VINAIGRETTE

Y% cup dry red wine

Y4 cup dried currants

3 tablespoons finely chopped shallots
3  tablespoons red wine vinegar

2 tablespoons packed light brown sugar
1  tablespoon extra-virgin olive oil
Kosher salt and freshly ground pepper

FOR THE VEGETABLES

1  head cauliflower, cored and cut into
small florets

Y4  cup extra-virgin olive oil

Kosher salt

1% pounds assorted mushrooms
(such as cremini, oyster and stemmed
shiitakes), halved lengthwise if large

Y4 cup very finely chopped shallots

2 cloves garlic,finely chopped

3  tablespoons thinly sliced fresh sage

Freshly ground pepper

FOR THE SALMON

4 5-ounce salmon fillets (skin on)

Kosher salt and freshly ground pepper

1  tablespoon extra-virgin olive oil

%  cup green pumpkin seeds,
toasted (optional)
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1. Preheat the oven to 450°. Make the vinaigrette: In a small heavy saucepan, bring the wine,
currants, shallots, vinegar and brown sugar to a simmer over medium heat. Reduce the heat
to low and simmer gently until the currants are plump and the liquid is reduced to % cup,
about 5 minutes, Remove the pan from the heat and whisk in the olive oil. Season to taste
with salt and pepper. Transfer to a small bowl.

2. Prepare the vegetables: In a large bowl, toss the cauliflower with 2 tablespoons of the
olive oil to coat. Season to taste with salt. Spread on a large rimmed baking sheet. Roast,
stirring occasionally, until the cauliflower is tender and lightly browned, about 30 minutes.
Remove from the oven. Reduce the oven temperature to 400,

3. Meanwhile, heat a large ovenproof nonstick skillet over high heat. Add the remaining

2 tablespoons olive oil, then add the mushrooms and cook, without stirring, until golden

on the bottom, about 4 minutes. Stir the mushrooms and cook until tender and well browned,
about 4 minutes more.

4. Stir the roasted cauliflower, shallots and garlic into the mushrooms and cook until the
shallots soften, about 1 minute. Stir in the sage. Season to taste with salt and pepper. Return
the cauliflower mixture to the baking sheet and cover to keep warm. Wipe out the skillet.

5, Cook the salmon: Using a sharp knife, score the skin side of the salmon a few times.
Season with salt and pepper. Heat the same skillet over medium-high heat. Add the

olive oil, then place the salmon skin-side down in the skillet and cook 3 to 5 minutes, or
until the skin is golden brown. Turn the salmon over; transfer the skillet to the oven and
roast 3 to 5 minutes, or until the salmon is mostly opaque with a rosy center when flaked in
the thickest part with the tip of a knife. Meanwhile, uncover the cauliflower mixture

and rewarm in the oven if necessary.

&. Transfer the salmon to a platter or four dinner plates. Spoon the cauliflower mixture
around the salmon and drizzle with some of the vinaigrette. Sprinkle with the pumpkin seeds,
if using. Serve the remaining vinaigrette on the side.




Weekend

Cooking

- @& THE DRIED-CURRANT VINAIGRETTE IS
' AN UNEXPECTED TOUCH—AND [T BRINGS
ALL THE FLAVORS TOGETHER”
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@& THS DISH IS ONE OF MY
FAVORITES BECAUSE IT LOOKS
LIKE A WORK OF ART"

AMANDA FREITAG'S
HERB-STUFFED WHOLE FISH

ACTIVE: 20 min | TOTAL: 40 min | SERVES: 4

4  branzino or dorade, scaled and gutted
(look for 12- to 14-ounce fish)

Kosher salt and freshly cracked pepper

2  lemons, cut crosswise into paper-thin

rounds

bunch fresh thyme

bunch fresh oregano

bunch fresh flat-leaf parsley

12-inch skewers

Y4 cup extra-virgin olive oil

_;:_$_|_n

1. Preheat the oven to 475°. Place a large
oven-safe sauté pan or baking sheet on the
lower rack of the oven to preheat.

2. Season the belly cavity of the fish with
salt and pepper. Place 2 or 3 lemon slices
and a few sprigs each of thyme, oregano and
parsley into the cavity of each fish. Really,
just fill the cavities with all the lemon and
herbs that will fit.

3. Now for the fun part! Close the cavity of
each fish by “sewing” a skewer through the
skin: Hold the skin together, tucking in the
herbs, and weave the skewer up and down
through the skin to seal the cavity. The
skewer stays in while the fish is cooking.
Season the outside of the fish with a generous
amount of salt and pepper. Divide the olive oil
among the 4 fish and use your fingers to rub
it on, coating them well on all sides.

4. Carefully remove the preheated pan from
the oven and gently place the fish in it. There
should be a searing noise—that means
you're doing it right! Return the pan to the
oven and roast the fish for 15 minutes.

5. Remove the fish from the oven and let rest
for 2 minutes. Carefully remove the skewers
and place the fish (herbs and all) on large
plates for serving. Since these are whole
fish, be mindful of the bones as you eat, and
advise your guests to be careful as well.
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2nd-largest
auto insurer

97% customer
satisfaction

24/7 licensed
agents

Helping people
since 1936

The other guy.

The choice is yours, and it’s simple.

Why enjoy just one cookie when there's a whole stack in front of you?

The same goes for car insurance. Why go with a company that offers just a low price when GEICO could
save you hundreds and give you so much more? You could enjoy satisfying professional service, 24/7, from
a company that’s made it their business to help people since 1936. This winning combination has helped
GEICO to become the 2nd-largest private passenger auto insurer in the nation.

Make the smart choice. Get your free quote from GEICO today.

GEICO.

geico.com | 1-800-947-AUTO | Local Office

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies, Customer satisfaction based on an independent study conductad by Alan Newman Research, 2015.
GEICO is the second-fargest private passenger auto insurer in the United States according to the 2014 A.M. Best market share report, published April 2015. GEICO is a registered service mark of Govemment
Empl Company, Washington, D.C. 20076; 3 Berkshire Hathaway Inc. subsidiary. © 2016 GEICO




Weekend

Cooking

TYLER FLORENCE'S PROSCIUTTO-WRAPPED MEDITERRANEAN SWORDFISH

ACTIVE: 50 min | TOTAL: 50 min | SERVES: 8

8 swordfish steaks, skin removed 1. Preheat the oven to 250" and set a wire rack on a baking sheet. Season the swordfish
(34 inch thick; about 4 pounds) on both sides with salt and pepper. Wrap each steak with 1 or 2 slices of prosciutto,
Kosher salt and freshly ground pepper until just covered, without overlapping too much. Set aside.
%  pound prosciutto, thinly sliced 2. Using a paring knife, peel the oranges, removing all the white pith. Working over a
2  oranges mixing bowl to catch the juice, cut between the membranes to release the segments;
Y% cup golden raisins add to the bowl. Add the raisins to the bowl so they plump while preparing the rest
2  bulbs fennel of the dish. Trim the stalks from the fennel bulbs, reserving the fronds for garnish;
35 cup kalamata olives, pitted remove the tough outer leaves. Cut each bulb in half lengthwise, trim the base and
6 anchovy fillets, chopped cut out the core. Slice the fennel into strips as thin as possible. Put the fennel slices
2 tablespoons red wine vinegar in the bowl and add the olives, anchovies, vinegar, % cup olive oil, the basil and
%%  cup plus 2 tablespoons extra-virgin fennel seeds. Season with salt and pepper and toss gently to mix.
olive oil 3. Heat 3 tablespoons olive oil in a large nonstick skillet over medium-high heat.
10 fresh basil leaves, cut into chiffonade When shimmering, carefully add 4 of the swordfish steaks and cook until the prosciutto
1  tablespoon fennel seeds is browned and crisp and the fish is just cooked through, about 3 minutes per side.
4 ounces baby arugula Transfer to the baking sheet and keep warm in the oven. Wipe out the skillet, add the
6 cherry tomatoes, halved remaining 3 tablespoons oil and repeat with the remaining fish.

4. Serve the fish over the fennel salad. Garnish with the arugula, cherry tomatoes and
reserved fennel fronds.

&6& | L0VE HOW THE PROSCIUTTO GETS CRISP
BUT KEEPS THE FISH MOIST WHILE IT COOKS”
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HELLMANNS

_ ‘BRING OUT THE BisT. k < ETE
; ' Y e =
TRANGE BUT TRUE: SPREADING HELLMANN’S ON - REAL
: MAYONNAISE 5 m

HE OUTSIDE OF YOUR BREAD MAKES A GRILLED Ol \ 4
HEESE PERFECTLY CRISPY. ADD YOUR THANKSGIVING ’ -
EFTOVERS - CRANBERRY, KALE, OR EVEN TURKEY - Pyt

OR THE ULTIMATE LEFTOVERS #STRANGEWICH. AT




Bobby Flay gives us

the recipe for his
ultimate holiday roast.

PHOTOGRAPH BY YUNHEE KIM
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“This feeds
a crowd and
leaves you
with terrific
leftovers,
especially for
brunch the
next day.”

PRIME RIB WITH
RED WINE-THYME
BUTTER SAUCE

ACTIVE: 1hr | TOTAL: 6 hr | SERVES: 8 to 10

FOR THE THYME BUTTER

2  sticks unsalted butter, at room temperature
Y4 cup fresh thyme

Kosher salt and freshly ground pepper

FOR THE PRIME RIB
1 12- to 14-pound prime rib,
trimmed of some excess fat
1 large cloves garlic (8 whole, 3 chopped)
Canola oil, for brushing
Kosher salt and freshly ground pepper
3  shallots, chopped
1 750-ml bottle cabernet sauvignon
Few splashes of cabernet sauvignon vinegar
4 cups chicken stock (preferably homemade), warmed
12  whole black peppercorns
Chopped fresh parsley, for garnish

1. Make the thyme butter: Combine the butter and thyme
in a food processor and process until smooth; season with
salt and pepper. Scrape the butter into a large ramekin,
cover with plastic wrap and refrigerate until cold and the
flavors meld, at least 2 hours and up to 48 hours.

2. Make the prime rib: Remove the prime rib from the
refrigerator 2 hours before roasting. Pat the surface dry
with paper towels. Make 8 small slits over the surface of
the fat cap with a knife and fill each slit with a whole
garlic clove. Let sit at room temperature.

3. Fifteen minutes before roasting, place the roast on

a large cutting board, brush with canola oil and season
heavily with salt and pepper.

4, Preheat the oven to 450°. Place the roast bone-side
down (fat-side up) in a large roasting pan fitted with a
rack. Roast 20 minutes. Reduce the oven temperature

to 350" and continue roasting until a digital instant-read
thermometer inserted into the center and ends of the meat
registers 120" to 125° for medium-rare doneness, about

3 hours. (Start checking the temperature after 2 hours.)

5. Transfer the meat to a cutting board. Pour off all but

a few tablespoons of the fat from the roasting pan, then
place the pan over 2 burners set to high heat. Add the
shallots and the chopped garlic and cook until soft, about
4 minutes. Add the wine and a splash of vinegar and cook
until reduced by three-quarters, about 5 minutes. Add
the stock and peppercorns and bring to a boil. Cook until
reduced by half, about 10 minutes.

6. Strain the sauce into a medium saucepan and set over
low heat. Bring to a simmer and cook until reduced a bit
further. Slowly whisk in the cold thyme butter and cook
until the sauce thickens (do not boil or the sauce will break).
Season with salt and pepper. Finish with another splash of
vinegar. Carve the meat; serve with the sauce and garnish
with parsley.
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jamd et B ‘ ‘For Previously Treated Advanced Non-Small Cell Lung Cancer (NSCLC) Patients

IF YOU HAVE A TYPE OF
ADVANCED STAGE LUNG CANCER,
_THIS IS BIG.

= OPDIVO demonstrated lnnger Itfe in clinical trials and is also the most prescribed immunotherapy for

adults with advanced NSCLC previously treated with platinum-based chemotherapy

+ OPDIVO significantly increased the chance of living longer vs chemotherapy (docetaxel)

= OPDIVO works with your immune system

- r 4

What does OPDIVD® treat?

OPDIVO (injection for intravenous use 10 meg/mL) is a prescription
medicine used to treat a type of advanced stage lung cancer (called
non-small cell lung cancer) that has spread or grown and you have tried
chemotherapy that contains platinum, and it did not work or is no longer
working. If your tumor has an abnormal ECFR or ALK gene, you should
have also tried an FDA-approved therapy for tumors with these abnormal
genes, and it did not wark or is no longer working. It is not known if
OPDIVO is safe and effective in children less than 18 years of age.

Important Safety Information for OPDIVO® (nivolumab)

OPDIVO is a medicine that may treat your lung cancer by working with
vour immune system. OPDIVO can cause your immune system to attack
normal organs and tissues in many areas of your body and can affect
the way they work. These problems can sometimes become serious or
life-threatening and can lead to death. These problems may happen
anytime during treatment or even after your treatment has ended.

Serious side effects may include:

= Lung problems (pneumonitis). Symptoms of pneurnonitis may
include: new or worsening cough; chest pain; and shortness of breath.

# Intestinal problems (colitis) that can lead to tears or holes in
your intestine. Signs and symptoms of colitis may include: diarrhea
(loose stools) or more bowel movements than usual; blood in
your stools or dark, tarry, sticky stools; and severe stomach area
(abdomen) pain or tenderness.

= Liver problems (hepatitis). Signs and symptoms of hepatitis may
include: yellowing of your skin or the whites of your eyes; severe

©2016 Bristol-Myers Squibb Company. All rights reserved.

+ No biomarker testing is required with OPDIVO, though your physician may choose to do so

- ._ i S e T A — ._

nausea or vomiting; pain on the right side of your stormach area
(abdomen): drowsiness; dark urine (tea colored); bleeding or bruising
more easily than normal; and feeling less hungry than usual.

« Hormone gland problems (especially the thyroid, pituitary,
adrenal glands, and pancreas). Signs and symptoms that your
hormione glands are not working properly may include: headaches
that will not 2o away or unusual headaches; extreme tiredness;
weight gain or weight loss; dizziness or fainting; changes in mood
or behavior, such as decreased sex drive, irritability, or forgetfulness;
hair loss; feeling cold; constipation; voice gets deeper; and excessive
thirst or lots of urine.

# Kidney problems, including nephritis and kidney failure. Signs of
kidney problems may include: decrease in the amount of urine; blood
in your urine; swelling in your ankles; and loss of appetite.

= Skin problems. Signs of these problems may include: rash; itching;
skin blistering; and ulcers in the mouth or other mucous membranes.

= Inflammation of the brain (encephalitis). Signs and symptoms of
encephalitis may include: headache; fever; tiredness ar weakness;
confusion: memory problems; sleepiness; seeing or hearing things
that are not really there (hallucinations); seizures; and stiff neck.

» Problems in other organs. Signs of these problems may include:
changes in eyesight; severe or persistent muscle or joint pains; and
severe muscle weakness.

Getting medical treatment right away may keep these problems from
becoming more serious.

& antol-Myers Sqmbb OPDIVO® and the related logo are trademarks of Bristal-Myers Squibb Company. Printed in USA. 1506US1604150-01-01 09/16




OPDIVO was studied in adults with advanced NSCLC previously treated with
platinum-based chemotherapy:

Trial 1 (Squamous): 135 were treated with OPDIVO and 137 were treated with ) 4
chemotherapy (docetaxel), OPDIVO reduced therisk of dying by 41% compared to == ‘
chemotherapy (docetaxel). Half of the patients on OPDIVO were still alive at l/ :

9.2 months, compared to 6 months with chemotherapy (docetaxel).

Trial 2 (Non-squamous):292 were treated with OPDIVO and 290 were treated with chemotherapy .'(d@#ﬂ).
OPDIVO reduced the risk of dying by 27% compared to chemotherapy (docetaxel). Half of the patients on GPBIVO
were still alive at 12.2 months, compared to 9.4 months with chemotherapy (docetaxel). Additionally, BPDIVO
was shown to partially or completely shrink tumors in 19% of patients, compared to 12% with chemotherapy
(docetaxel). There was no difference between the two treatments in the length of time that patients lived without
their tumors worsening. OPDIVO will not work for every patient. Individual results may vary.

Talk to your doctor today about OPDIVO.

N\ = R
-—_’n

ur healthcare provider will check you for these problems = All the medicines you take, including prescription and

ring treatment. Your healthcare provider may treat you with

icosteroid or hormone replacement medicines. Your healthcare
gvider may also need to delay or completely stop treatment, if
U have severe side effects.

PDIVO can cause serious side effects, including:
Severe infusion reactions. Tell your doctor or nurse right away
if you get these symptoms during an infusion of OPDIVO: chills

cell lung cancer include: feeling tired; pain in muscles, bones, and
joints; decreased appetite; cough; and constipation.

These are not all the possible side effects. For more information;
ask your healthcare provider or pharmacist. Call your docter for
medical advice about side effects. You may report side effects to

or shaking; itching or rash; flushing; difficulty breathing; dizziness; fever; EDA at 1-800-FDA-1088.

and feeling like passing out.

ancy and Nursing:

Please see Important Facts for OPDIVO on the following page.

lyour healthcare provider if you are pregnant or plan to become

feggant. OPDIVO can harm your unborn baby. Fernales who
2able to become pregnant should use an effective method of
ith control during and for at least 5 months after the [ast dose
'DPDIVO. Talk to your healthcare provider about birth control
ethods that you can use during this time. Tell your healthcare
gvider right away if you becoriie pregnant during treatment. t
fore receiving treatment, tell your healthcare provider if you
breastfeeding or plan to breastfeed. It is not known if OPDIVO
ses into your breast milk. Do not breastfeed during treatment.

your healthcare provider about:
Your health problems or concerns if you have immune system
problems such as Crohn's disease, ulcerative colitis, or lupus; have

/ L
fiad an organ transplant; have lung or breathing problems; have (niVOIU['nab) ‘
EXpec

liver problems; or have any other medical conditions.

Please visit www.0PDIVO.com/food or call 1-855-0PDIVO-1 for more information.

over-the-counter medicines, vitamins, and herbal supplements,
The most common side effects of OPDIVO in people with nen-small

OPDIVO. 4%

-t More.



IMPORTANT

FACTS

The information below does not take the plate of talking with your healthcare professional. Only your
healthcare professional knows the specifics of your condition and how OPDIVO® may fitinto your overall therapy.
Talk to your healthcare professional if you have any questions about OPDIVO (pronounced op-DEE-voh).

OPDIVO.|....

(nivolumab)

INJECTION FOR INTRAVENOUIS USE 10 mg/mL.

What is the most important information | should
know about OPDIVO (nivolumab)?

OPDIVO is a medicine that may treat your lung
cancer by working with your immune system.
OPDIVO can cause your immune system to
attack normal organs and tissues in many areas
of your body and can affect the way they work.
These problems can sometimes become serious
or life-threatening and can lead to death. These
problems may happen anytime during treatment
or even after yourtreatment has ended.

Call or see your healthcare provider right away

_if you develop any symptoms of the following

problems or these symptoms get worse:
Lung problems (pneumonitis). Symptoms of
pneumonitis may include:
+ new or worsening cough
+ chest pain
+ shortness of breath
Intestinal problems (colitis) that can lead to tears
or holes in your intestine. Signs and symptoms of
colitis may include:
» diarrhea (loose stools) or more bowel
movements than usual
* blood in your stools or dark, tarry, sticky
stools
+ severe stomach-area (abdomen) pain or
tenderness
Liver problems (hepatitis). Signs and symptoms
of hepatitis may include:
- yellowing of your skin or the whites of your
eyes
* severe nausea or vomiting
+ pain on the right side of your stomach area
(abdomen)
drowsiness
+ dark urine (tea colored)
+ bleeding or bruising more easily than normal
+ feeling less hungry than usual
Hormone gland problems (especially the thyroid,
pituitary, adrenal glands, and pancreas). Signs
and symptoms that your hormone glands are not
working properly may include:
« headaches that will not go away or unusual
headaches
« extreme tiredness
= weight gain or weight loss
- dizziness or fainting
« changes in mood or behavior, such
as decreased sex drive, irritability, or
forgetfulness
* hair loss
+ feeling cold
= constipation
« voice gets deeper
+ excessive thirst or lots of urine
Kidney problems, including nephritis and kidney
failure. Signs of kidney problems may include:
+ decrease in the amount of urine
+ blood in your urine
+ swelling in your ankles
+ loss of appetite
Skin Problems. Signs of these problems may
include:
» rash
+ itching
+ skin blistering
= ulcers in mouth or other mucous membranes

Inflammation of the brain (encephalitis). Signs
and symptoms of encephalitis may include:

» headache

« fever

« ftiredness or weakness

+ confusion

* memory problems

+ sleepiness

+ seeing or hearing things that are not really

there (hallucinations)

*  seizures

= stiff neck
Problems in other organs. Signs of these problems
may include:

+ changes in eyesight

+ severe or persistent muscle or joint pains

« severe muscle weakness
Getting medical treatment right away may keep
these problems from becoming more serious,
Your healthcare provider will check vyou
for these problems during treatment with
OPDIVO (nivolumab). Your healthcare provider
may treat you with corticosteroid or hormone
replacement  medicines.  Your  healthcare
provider may also need to delay or completely
stop treatment with OPDIVO, if you have severe
side effects.

What is OPDIVO?
OPDIVO is a prescription medicine used to treat
a type of advanced stage lung cancer (called
non-small cell lung cancer). OPDIVO may be used
when your lung cancer:
+ has spread or grown, and
= vyou have tried chemotherapy that contains
platinum, and it did not work or is no longer
working.
If your tumor has an abnormal EGFR or ALK gene,
you should have also tried an FDA-approved
therapy for tumors with these abnormal genes,
and it did not work or is no longer working.
It is not known if OPDIVO is safe and effective in
children less than 18 years of age.

What should | tell my healthcare provider before
receiving OPDIVO?
Before you receive OPDIVO, tell your healthcare
provider if you:
* have immune system problems such as
Crohn’s disease, ulcerative colitis, or lupus
+ have had an organ transplant
= have lung or breathing problems
= have liver problems
+ have any other medical conditions
« are pregnant or plan to become pregnant.
DPDIVO can harm your unborn baby.
> Females who are able to become pregnant
should use an effective method of birth
control during and for at least 5 months
after the last dose of OPDIVO. Talk to your
healthcare provider about birth control
methods that you can use during this time.

o Tell your healthcare provider right away if
you become pregnant during treatment
with OPDIVO (nivolumab).

« are breastfeeding or plan to breastfeed. It is
not known if OPDIVO passes into your breast
milk. Do not breastfeed during treatment with
OPDIVO.

Tell your healthcare provider about all the
medicines you take, including prescription and
over-the-counter medicines, vitamins, and herbal
supplements.

Know the medicines you take. Keep a list of them
to show your healthcare providers and pharmacist
when you get a new medicine.

How will I receive OPDIVO?

= Your healthcare pravider will give you OPDIVO
into your vein through an intravenous (IV)
line over 60 minutes.

« OPDIVO is usually given every 2 weeks.

« Your healthcare provider will decide how
many treatments you need.

+ Your healthcare provider will do blood tests
to check you for side effects.

= If you miss any appointments call your
healthcare provider as soon as possible to
reschedule your appointment.

What are the possible side effects of OPDIVO?
OPDIVO can cause serious side effects, including:
+ See “Whatisthe mostimportant information
1 should know about OPDIVD?"

« Severe infusion reactions. Tell your doctor or
nurse right away if you get these symptoms
during an infusion of OPDIVO:
chills or shaking
itching or rash
flushing
difficulty breathing
dizziness
fever
feeling like passing out
The most common side effects of OPDIVO in
people with non-small cell lung cancer include:

+ feeling tired

» pain in muscles, bones, and joints

+ decreased appetite

+ cough

» constipation
These-are not all the possible side effects of
OPDIVO. For more information, ask your healthcare
provider or pharmacist. Call your doctor for medical
advice about side effects. You may report side
effects to FDA at 1-800-FDA-1088.

This Is a brief summary of the most important
information about OPDIVO. For more information,
talk with your healthcare provider, call
1-855-673-4861, or go to www.OPDIVO.com.

Manufactured by:
Bristol-Myers Squibb Company
Princeton, New Jersey 08543 USA

&5 Bristol-Myers Squibb

© 2016 Bristol-Myers Squibb Company
OFDIVO is a trademark of Bristol-Myers Squibb Company.
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Gather friends and family for roast capon FEAST /5
and a new twist on latkes. o2

PHOTOGRAPHS BY RYAN LIEBE s

A caponisa
chicken that's
larger than an

average roaster—
great for a crowd.
You can also use
a small turkey for
this recipe.
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" SPICED CAPON WITH POMEGRANATE GLAZE

ACTIVE: 45 min | TOTAL: 3% hr (plus overnight refrigerating) | SERVES: 6o 8

tablespoons extra-virgin olive oil, plus more for brushing
teaspoons ground cumin

teaspoons ground coriander

teaspoons ground cinnamon

teaspoons ground fennel seed

teaspoons paprika

8- to 9-pound capon or turkey, giblets removed
Kosher salt and freshly ground pepper

2 heads garlic, halved horizontally

2 lemons, halved

1% cup pomegranate molasses

2  teaspoons dijon mustard

3 cups low-sodium chicken broth

1 large onion, roughly chopped

= NNNNNR

1. Combine the olive oil, cumin, coriander, cinnamon, ground fennel and paprika in a small bowl.
Pat the capon dry with paper towels and place on a baking sheet. Rub the spiced oil all over
the skin and inside the cavity. Season inside and out with salt and pepper. Stuff the garlic and
lemons inside the cavity. Cover with plastic wrap and refrigerate overnight.

2. Remove the capon from the refrigerator and uncover about 30 minutes before roasting.
Whisk the pomegranate molasses and mustard in a small bowl; set aside. Position a rack in
the lower third of the oven and preheat to 450°. Set a rack in a large roasting pan and brush

with olive oil; add the chicken broth and onion to the pan. Put the capon on the rack
breast-side down. Roast until the skin starts to brown and crisp, about 30 minutes.

3. Remove the capon from the oven and reduce the oven temperature to 375", Insert a
wooden spoon into the cavity of the capon and carefully turn it breast-side up. Baste with the
pan drippings. Continue roasting, basting every 30 minutes, until the skin is browned and

a thermometer inserted into the thigh registers 1657, about 1% hours to 1 hour 45 minutes.
Brush with half of the pomegranate glaze during the last 15 minutes of roasting.

4, Transfer the capon to a cutting board and brush with the remaining pomegranate glaze.

Let rest 20 minutes before carving.

5. Strain the pan juices into a fat separator. Pour the liquid into a gravy boat or small bowl,
leaving any fat in the cup. (Alternatively, strain the pan juices into a glass measuring cup
and skim off the fat with a spoon.) Carve the capon and serve with the pan juices.

LEMON PEARL COUSCOUS
WITH DATES

ACTIVE: 20 min | TOTAL: 30 min | SERVES: 6108

3 tablespoons extra-virgin olive oil,
plus more for drizzling

1  onion, chopped

2% cups pearl couscous

3 cups low-sodium chicken broth

2  bay leaves

Kosher salt and freshly ground pepper

3% cup pitted dates, roughly chopped

3 scallions, thinly sliced

Y  cup chopped fresh parsley

2 tablespoons chopped fresh dill

2  teaspoons finely grated lemon zest

Pomegranate seeds, for topping
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1. Heat the olive oil in a large Dutch oven
over medium-high heat. Add the onion

and cook, stirring, until softened, about

5 minutes. Add the couscous and cook,
stirring, until toasted, 3 to 5 minutes. Add
the chicken broth, bay leaves, 1teaspoon
salt and a few grinds of pepper. Bring to a
boil, stirring. Reduce the heat to low; cover
and cook until the liquid is absorbed and

the couscous is tender, about 10 minutes.
Discard the bay leaves.

2. Add the dates, scallions, parsley, dill and
lemon zest to the pot and stir; season with salt
and pepper. Transfer to a serving bowl. Drizzle
with olive oil and top with pomegranate seeds.

BEET-AND-POTATO
LATKES

ACTIVE: 35 min | TOTAL: 40 min
SERVES: 6108

2 medium russet potatoes
(about 1% pounds)
1 small onion
Kosher salt and freshly ground pepper
1 medium beet
1 large egg, lightly beaten
¥  cup matzo meal or all-purpose flour
2 tablespoons chopped fresh parsley
Schmaltz (rendered chicken fat)
or vegetable oil, for frying
Chopped chives, créeme fraiche and/or
salmon roe for topping (optional)

1. Preheat the oven to 250°. Set a wire
rack on a rimmed baking sheet. Peel and
rinse the potatoes, then grate on the
large holes of a box grater into a colander
set over a large bowl. Grate the onion
into the colander; season with 1teaspoon
salt and Y2 teaspoon pepper. Squeeze

the potato mixture with your hands

to remove as much liquid as possible,
transferring the mixture to a paper
towel-lined plate as you go. Wipe out the
bowl. Blot the potato mixture dry with
paper towels and return to the dry bowl.
2. Peel the beet and grate on the

large holes of the box grater; add to the
bowl with the potato mixture. Add the
egg, matzo meal and parsley and stir to
combine. Scoop tablespoonfuls of the
potato mixture and tightly pack into
1-inch pancakes (about 24); transfer

to a large plate.

3. Heat % inch schmaltz or vegetable oil
in a large nonstick skillet over medium
heat. Working in batches, add the
pancakes and fry until browned and crisp,
3 to 4 minutes per side. Transfer to the
prepared baking sheet; sprinkle with salt
and keep warm in the oven (or serve

at room temperature). Top as desired.
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RICH, SHARP & CREAMY CHEDDAR
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Hot Buffalo
Chicken Dip

WE MAKE CHEESE

FORHOW YOU LOVE CHEESE
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Start the morning with a chocolate-themed spread!
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BLACK FOREST
BELGIAN WAFFLES

ACTIVE: Thr | TOTAL:1hr15 min
SERVES: 6to 8

FOR THE WAFFLES

i

cups all-purpose flour

% cup confectioners’ sugar

% cup unsweetened cocoa powder
(preferably Dutch-process)

2  teaspoons baking powder

% teaspoon baking soda

% teaspoon salt

13 cups milk, warmed

1 stick unsalted butter, melted and
cooled, plus more for the waffle iron

%  cup coconut oil, melted and cooled

2 large eggs, separated

1% teaspoons pure vanilla extract

%  cup mini chocolate chips

FOR THE CHERRY SAUCE

1% cups drained pitted sour cherries,
plus % cup juice from the jar

%  cup sour cherry preserves

%  cup pure maple syrup

Y%  teaspoon pure almond extract

Whipped cream, for serving

1. Make the waffle batter: Whisk the

flour, confectioners' sugar, cocoa powder,
baking powder, baking soda and salt in

a large bowl. Whisk the milk, melted butter
and coconut oil, egg yolks and vanillain a
medium bowl until combined. Add the milk
mixture to the flour mixture and stir with

a rubber spatula until combined (it's OK if a
few lumps remain).

2. In a separate large bowl, whisk the

egg whites until stiff peaks form, about

3 minutes. Fold the beaten egg whites into
the batter, then fold in the mini chocolate
chips. Loosely cover with plastic wrap and
let stand at room temperature at least

15 minutes and up to 1 hour.

3. Meanwhile, make the cherry sauce: Bring the
cherries and their juice, preserves and maple
syrup to a simmerin a medium saucepan over
medium-high heat. Cook, stirring occasionally,
until syrupy, about 20 minutes. Remove from
the heat and stir in the almond extract. Set
aside until ready to serve.

4. Cook the waffles: Preheat the oven to 200”.
Set a wire rack on a baking sheet. Preheat a
waffle iron (preferable Belgian-style). Lightly
brush the waffle iron with melted butter; pour
in the batter, filling each compartment about
three-quarters full. Close and cook according
to the manufacturer's instructions. Transfer
the waffles to the rack and keep warmin the
oven. Repeat to make more waffles, brushing
the waffle iron with more butter each time.

5. Thin the cherry sauce with a splash of
water, if necessary. Serve the waffles with
whipped cream and the sauce.

MAPLE-PEPPER MEAT SKEWERS

Thread a small chunk each of Black Forest ham, weisswurst or
bratwurst, and slab bacon onto 12 small skewers. Bake on a
foil-lined baking sheet at 450° until just starting to brown,
about 10 minutes. Mix 3 tablespoons maple syrup with a pinch
of cayenne; brush on both sides of the skewers and sprinkle
generously with coarsely ground black pepper. Continue baking
until the bacon is crisp, 7 to 9 more minutes. Brush with the
remaining syrup mixture and sprinkle with more black pepper.

HOLIDAY HOT CHOCOLATE
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Heat 3 cups milk, 2 tablespoons light brown sugar, 1 teaspoon
vanilla and a pinch of salt in a medium saucepan over medium heat,
whisking, until the milk is steaming and the sugar dissolves. Gradually
add 4 ounces each chopped semisweet and bittersweet chocolate,
whisking until melted. Cook, whisking occasionally, until smooth.
(Note: This is an extra-thick European-style hot chocolate.) Serve
with mini marshmallows, peppermint sticks, whipped cream,

mini chocolate chips, toasted coconut or other toppings.
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Whether its sticky buns or z, Y & 5
* French toast, pure cinnamon ' r .

makes Christmas brunch delicious, _ WWW MCCORMICK COMHOLIDAY

. Qur pure cinnamen has no:
GMOs and nething artificial.
Just pure, delicious flavor for the
most magical season of the year.
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Bring out some small bites and
bubbly drinks for the New Year!

-
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Weekend

Cooking
STEAK AU PUIVRE POTATDES ACTIVE: Thr | TOTAL: 1 hr (plus overnight soaking) | SERVES: 8

]
=

pounds Yukon Gold potatoes (about 4 medium)

tablespoons unsalted butter

red onion, sliced

white onion, sliced

shallots, thinly sliced

tablespoon fresh thyme

osher salt and freshly ground pepper
teaspoons packed light brown sugar

to 4 tablespoons brandy
teaspoon Worcestershire sauce
teaspoons sherry vinegar
teaspoons mixed peppercorns, crushed
filet mignon steaks (1% inches thick; about 8 ounces each),
each cut into 4 strips

Vegetable oil, for frying

Y cup sour cream

s B =S S Tl © 5 I S T AL il S N Sl Y

1. The night before serving, slice the potatoes ¥ inch thick

and transfer to a bowl of cold water. Refrigerate up to 24 hours,
changing the water a few times. (This makes the potatoes
extra crispy when fried.)

2. Melt 1tablespoon butter in a large pot over medium heat. Add the
red onion, white onion, shallots, thyme, % teaspoon salt and a few
grinds of pepper. Cook, stirring, until the onions are soft, 30 minutes.
Stir in the brown sugar, brandy and Worcestershire sauce and cook
until most of the liquid has evaporated, about 10 minutes. Remove
from the heat and stir in the vinegar; transfer to a bowl and set aside.
3. Combine 3 teaspoons crushed peppercorns with 1 teaspoon
saltin a large bowl. Add the steak and toss to coat, pressing the
peppercorns into the meat. Melt the remaining 1tablespoon butter
in a large skillet over medium-high heat and cook until it just starts
browning. Add the steak; cook, turning, until browned on all sides,
about 6 minutes. Remove to a cutting board and let rest 10 minutes.
4. Meanwhile, drain the potatoes and pat dry. Transfer to a large pot;
cover with 2 inches of vegetable oil. Cook aver medium-high heat,
gently stirring occasionally, until golden brown, about 20 minutes.
Remove with a slotted spoon and transfer to a rack set on a

baking sheet; season with salt. (The potatoes can be fried up to

2 hours ahead; reheat in a 300" oven for 5 minutes before assembling.)
5. Thinly slice the steak. Spread some of the onion mixture on

each potato; top with a slice of steak and a dollop of sour cream.
Sprinkle with the remaining 1 teaspoon crushed peppercorns.

SHRIMP
REMOULADE
SLIDERS

Combine % cup mayonnaise with
2 tablespoons each dijon mustard,
lemon juice, capers, chopped
cornichons and tarragon in a large
bowl. Fold in 1 pound chopped
cooked shrimp and 2% cups grated
celery root (about 8 ounces). Serve
on buttered toasted mini brioche
buns with Bibb lettuce. (Serves 8.)

_ _ BLOOD ORANGE
FIZZES

Make simple syrup: Bring
Y2 cup each sugar and

'r'? water to a simmer in a
small saucepan, stirring,

,1 until dissolved:; let cool
completely. Combine
¥ cup blood orange juice and

~— 3ounces each simple syrup

and gin in a liquid measuring
cup. Refrigerate until ready
to serve. Divide the juice
mixture among 8 flutes and
top with chilled champagne
or sparkling white wine.
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FONDUE STUFFED MUSHROOMS §

ACTIVE: 20 min | TOTAL: 45 min | SERVES: 8

2 pounds button mushrooms (about 30),
stemmed

2  tablespoons extra-virgin olive oil

Kosher salt and freshly ground pepper

2 tablespoons unsalted butter

2 cloves garlic, chopped

%  cup panko breadcrumbs,
plus more for topping

Y cup finely chopped fresh parsley

Finely grated zest of 1lemon

6 ounces raclette cheese, cut into
about 30 half-inch cubes

(gd the ﬁﬂofc ...................

1. Preheat the oven to 350°. Set arack on a
rimmed baking sheet. Toss the mushrooms
with the olive oil; season with salt and pepper.
Arrange open-side down on the rack. Bake
until tender, about 30 minutes.

2. Meanwhile, melt the butter in a medium
skillet over medium heat. Add the garlic and
cook until softened, about 2 minutes. Add
the panko and cook, stirring occasionally,
until golden, about 5 minutes. Stir in the
parsley, lemon zest and % teaspoon salt.

3. Turn the mushrooms open-side up. Fill
each with % teaspoon of the panko mixture
and a cube of cheese; sprinkle with more of
the panko mixture, Bake until the cheese is
melted and the panko is golden, 5 minutes.

Kate Spade
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Find fun ways to dress your Lit’l Smokies® Smoked Sausages for your next party at Pinterest.com/HillshireFarm
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Duff Goldman shows us | ¢
- how to make this classic' \ W
~ Jewish bakery favorite § ¥




FOOB STYLING: CARRIE PLIRCELL
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CHOCOLATE BABKA

ACTIVE: 1 hr | TOTAL: 4 hr (plus overnight
rising) | MAKES: two 9-by-5-inch loaves

FOR THE DOUGH
1 ¥-ounce packet active dry yeast
%% cup whole milk,
at room temperature
%2 cup sugar, plus a pinch
4% cups all-purpose flour,
plus more for dusting
4 |arge eggs
1% teaspoons kosher salt
1  teaspoon pure vanilla extract
¥ teaspoon ground nutmeg
1  teaspoon grated lemon zest
10 tablespoons unsalted butter,
at room temperature

FOR THE FILLING

Y% cup sugar

3%  cup heavy cream

Pinch of kosher salt

1 cup bittersweet chocolate chips

1  stick unsalted butter, cut into
pieces, at room temperature

2 teaspoons pure vanilla extract

FOR THE TOPPING

¥%  cup all-purpose flour

3 tablespoons sugar

1  tablespoon unsweetened
cocoa powder

Pinch of kosher salt

4 tablespoons unsalted butter,
at room temperature

34 cup mini chocolate chips

FOR FINISHING

Cooking spray

4  tablespoons unsalted butter,
at room temperature

%  cupsugar

%  cup water

b i Pl oid= o

Sprinkle the yeast over the milk in a ligquid
measuring cup; add a pinch of sugar and
set aside until bubbly, about 7 minutes.

Combine the flour, the remaining % cup
sugar, the eggs, yeast mixture, salt, vanilla,
nutmeg and lemon zest in a large bowl.
Stir with a wooden spoon to combine.

Turn the dough out onto a work surface
and knead until soft and smooth, about
5 minutes. Knead in the butter in three
additions, dusting the dough with flour if
it's too sticky.

Transfer the dough to a large bowl; cover
with plastic wrap and let rise at room
temperature, about 134 hours. Punch down
the dough, re-cover with plastic wrap and
let rise in the fridge overnight.

----- 2. Make the filling. ----; ;--- 3. Make the topping. ----;

Heat the sugar, heavy cream and salt in
a saucepan until scalding. Pour over the
bittersweet chocolate chips, butter and
vanilla in a bowl. Whisk until smooth and
shiny. Let cool to room temperature.

Whisk the flour, sugar, cocoa powder and
salt in a separate bowl; work in the butter
with your fingers until the mixture is sandy
and chunky. Stir in the mini chocolate chips;
set the topping aside.
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Weekend
Cooking

Cut the dough in half with a bench scraper
or chef's knife. Using a rolling pin, roll each
half into a 12-by-16-inch rectangle.

Unwrap the logs; cut each in half lengthwise
with a bench scraper or chef’s knife.

-------------- 5. Finish and bake the babka.

Preheat the oven to 350°. Brush each loaf
with butter and sprinkle with the topping.
Bake until browned, about 45 minutes.
Meanwhile, make some simple syrup:

Combine the sugar and water in a saucepan;

simmer, stirring, until the sugar dissolves.
Let cool.
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Using an offset spatula, spread the filling

on both dough rectangles, all the way
to the edges.

Twist the halves together a few times,
starting from the middle.

Pull the loaves out of the oven and
immediately poke a bunch of holes in
each with a wooden skewer. Pour 1% cups
simple syrup evenly over the loaves.

Let sit 10 minutes, then remove the babka
from the pans, remove the parchment and
let cool completely on a rack.

=~

Starting from a long side, tightly roll
each rectangle into a log. Wrap each log in
plastic wrap and refrigerate 15 minutes.

Coat two 9-by-5-inch loaf pans with
cooking spray and line with parchment,
then spray the parchment. Place a dough
twist snugly in each pan. Cover with
plastic wrap and let rise 13 hours.

e

Babka takes time
and patience,
but it makes an
awesome gift."
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'Tis the season for buttery Club crackers, deliciously topped X
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Town House crackers, and perfect for dipping Town House Pita crackers. -
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Holiday Sweets

PHOTOGRAPH BY CORY DAWSON

Say Anything
Spell out your holiday greetings in cookies this year—all you need is a set of
alphabet cookie cutters. Roll out sugar cookie dough (see page 176), cut your letters,
chill for half an hour, then bake as directed. Decorate with royal icing and sanding sugar.
R&M Deluxe Alphabet 26-Piece Cookie Cutter Set, $32; randm.us
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It's time for our annual cookie party! We created a
new recipe for every day until Christmas.

PHOTOGRAPHS BY RYAN DAUSCH
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ACTIVE: 45 min | TOTAL: 3 hr
MAKES: about 20

MAPLE ST

FOR THE COOKIES
1% cups all-purpose flour,
plus more for dusting
% teaspoon baking powder
Pinch of salt
6 tablespoons unsalted butter,
at room temperature
3% cup maple sugar
1 largeegg
% teaspoon pure vanilla extract
Gold coarse sugar, for decorating

FOR THE FILLING
2  ounces white chocolate, chopped
2 tablespoons unsalted butter,
at room temperature
%  cup confectioners’ sugar
14 teaspoon maple extract
1% teaspoon fresh lemon juice

1. Make the cookies: Whisk the flour, baking
powder and salt in a medium bowl. Beat

the butter and maple sugar in a large bowl
with a mixer on medium-high speed until
fluffy, 4 minutes. Add the egg and vanilla;
beat until combined. Reduce the mixer speed
to medium low; add the flour mixture and
beat until just combined. Transfer the dough
to a sheet of plastic wrap; shape into a disk.
Wrap and refrigerate until firm, at least 1 hour.
2. Position racks in the upper and lower thirds
of the oven; preheat to 350", Divide the
dough into thirds. Working with 1 piece at a
time, roll out the dough on a floured surface
until % inch thick. Cut out stars with a 2-inch
cutter; arrange 1inch apart on 2 ungreased
baking sheets and sprinkle with gold sugar.
Refrigerate the cutouts 15 minutes.

3. Bake, switching the pans halfway through,
until the cookies are'set and lightly browned
on the bottoms, 13 to 16 minutes. Let cool
completely on the baking sheets.

4. Make the filling: Melt the white chocolate
in the microwave in 30-second intervals,
stirring, until smooth. Let cool. Stir in the
butter with a rubber spatula, then stirin

the confectioners' sugar, maple extract and

lemon juice until smooth. Sandwich between :

the cookies.
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i 2 tablespoons unsalted butter,

Vegetable oil, for deep-frying

i 1. Combine the flour, % cup cocoa powder,
34 cup confectioners' sugar, the baking

i powder and salt in a food processor and

i pulse to combine. With the machine

i running, add the egg, Sambuca, melted

! butter and anise extract. Add the milk,
1tablespoon at a time, pulsing until clumps

i just comes together. Transfer to a sheet of

COCOA-ANISE KNOTS

ACTIVE; 40 min | TOTAL: 1hr 10 min

MAKES: about 30

1% cups all-purpose flour,

plus more for dusting

Y% cup plus 1tablespoon unsweetened
cocoa powder (not Dutch-process)

%53 cup confectioners’ sugar

1% teaspoon baking powder

Y% teaspoon salt

1 largeegg
1  tablespoon Sambuca or other
anise ligueur

melted and cooled slightly
%% teaspoon pure anise extract
4 to 5 tablespoons milk

of dough begin to form. Turn the dough out
onto a floured surface and knead until it

plastic wrap and shape into a disk. Wrap and i
refrigerate until firm, about 30 minutes. :
2. Fill a medium Dutch oven or heavy-
bottomed pot with 2 to 3 inches of vegetable
oil. Heat over medium heat until a deep-fry
thermometer registers 350°, Meanwhile,
divide the dough in half. Working with

1 piece at a time, roll out the dough on a
floured surface into a 12-inch square, about
¥ inch thick. Trim the edges to make an
even square. Cut into about 15 strips using a
fluted pastry wheel or a knife. Tie the strips
into loose knots.

3. Working in batches, fry the dough knots.
until crisp, 2 to 3 minutes, returning the oil to
350° between batches. Remove with a slotted
spoon or tongs and transfer to paper towels

to drain. Combine the remaining 1 tablespoon
cocoa powder and % cup confectioners’ sugar
in a bowl; dust both sides of the cookies using
a sieve and let cool.

GINGER SUGAR COOKIES

ACTIVE: 1hr | TOTAL: 7 br
MAKES: about 24

FOR THE COOKIES

2% cups all-purpose flour,
plus more for dusting

% teaspoon ground ginger

% teaspoon baking powder

%  teaspoon salt

2  sticks unsalted butter,
at room temperature

% cup granulated sugar

1 largeegg

FOR THE ROYAL ICING
1  1-pound box confectioners’ sugar
2 tablespoons meringue powder

i 5to 6 tablespoons water
! Assorted food coloring (optional)

Nonpareils, for decorating

1. Make the cookies: Sift together the flour,
ginger, baking powder and salt in a medium
bowl. Beat the butter and granulated sugar
in a large bowl with a mixer on medium-high
speed until light and fluffy, about 5 minutes.
Add the egg and beat until combined. Reduce

the mixer speed to low; add the flour mixture
i in 2 batches and beat until just incorporated.

Divide the dough between 2 sheets of plastic

i wrap; shape each into a disk. Wrap and
i refrigerate until firm, at least 4 hours.

2. Line 2 baking sheets with parchment
paper. Working with 1 piece at a time, lightly
flour the dough and roll out until % inch
thick. Cut out shapes with a 3-inch cookie
cutter and arrange 1inch apart on the baking

i sheets. Refrigerate the cutouts 30 minutes.
i 3. Position racks in the upper and lower thirds

of the oven; preheat to 350°. Bake, switching
the pans halfway through, until the cookies
are light golden around the edges, 15 to

18 minutes. Let cool 5 minutes on the baking
sheets; transfer to racks to cool completely,
4, Make the icing: Whisk the confectioners’
sugar and meringue powder in a large bowl.
Add 5 tablespoons water; beat with a mixer
on medium-high speed until soft peaks form,
adding up to 1 more tablespoon water as

i needed. Tint with food coloring, if desired.

: Spread or pipe on the cookies. Sprinkle with
i nonpareils. Let set, about 1hour.



PUFF PASTRY
SNOWFLAKES

ACTIVE: 30 min | TOTAL: 1 hr 40 min
MAKES: about 24

6 tablespoons vanilla sugar

1  sheet frozen puff pastry, thawed
(half of a 17-ounce package)

1 large egg

1 tablespoon water

1. Put a large piece of parchment paper

on a work surface and sprinkle with

2 tablespoons of the vanilla sugar. Lay the
puff pastry on top, sprinkle with 2 more
tablespoons vanilla sugar and roll out into a
12-inch square. Trim the edges to make an
even square, then cut the pastry into four
3-inch-wide strips.

2. Lightly beat the egg and water in a small
bowl. Brush the egg wash lengthwise down

the center of 3 of the pastry strips. Stack the
corn syrup and butter in a small saucepan
i and cook over medium heat, stirring

3 strips neatly on top of each other; top

with the remaining pastry strip. Place the
rolling pin lengthwise down the center of the
pastry stack and press gently to adhere

the layers in the center; the edges should
remain separated. Cut the stack crosswise
into ¥2-by-3-inch strips. (If the pastry is too
soft to cut, transfer to a baking sheet and
refrigerate until firm, about 15 minutes.)

3. Line 2 baking sheets with parchment paper,
i into balls. Arrange at least 3 inches apart
on the prepared baking sheet. Bake, rotating
i the baking sheet halfway through, until the

Pinch the center of each strip, then twist
the pastry twice at the pinch point. Arrange
Tinch apart on the prepared baking sheets.
Fan out the edges of the pastry. Lightly
brush with the egg wash, then sprinkle with
the remaining 2 tablespoons vanilla sugar.
Refrigerate until firm, about 20 minutes.

4, Position racks in the middle and lower
thirds of the oven; preheat to 375°. Bake,
switching the pans halfway through, until
the cookies are golden brown, 18 to

20 minutes. Immediately transfer the
cookies to racks to cool completely.

O = RN W

CHOCOLATE-GLAZED
FLORENTINES

{ ACTIVE: 40 min | TOTAL: 4 hr 10 min

MAKES: about 14

cup almond flour

tablespoons all-purpose flour
teaspoon salt

cup sugar

tablespoons heavy cream
tablespoons light corn syrup
tablespoons unsalted butter, cubed
teaspoon pure vanilla extract
ounces semisweet chocolate,
finely chopped

4 ounces white chocolate, finely chopped

: 1. Preheat the oven to 350°. Line a

baking sheet with a silicone baking mat or
parchment paper. Combine the almond flour,
all-purpose flour and salt in a large bowl; set
aside. Combine the sugar, heavy cream,

occasionally, until the mixture comes to a
boil and the sugar is dissolved; continue

¢ to boil 1 more minute. Remove from the

heat and stir in the vanilla. Pour the sugar
mixture into the flour mixture and stir until
just combined. Set aside until cool enough to
handle, about 30 minutes.

2. Roll rounded tablespoonfuls of dough

cookies spread out and turn golden brown,

: 10 to 11 minutes. Let cool 5 minutes on the
baking sheet, then transfer to a rack to cool

completely, Repeat with the remaining dough.
3. Make the glaze: Microwave the semisweet
chocolate and white chocolate in separate
microwave-safe bowls in 30-second intervals,
stirring, until smooth. Transfer the white
chocolate to a small resealable bag. Flip

the cookies over so the smooth side is up.
Spread each cookie with a thin layer of
semisweet chocolate. Snip a corner of the
white chocolate bag and pipe lines on the
semisweet chocolate; drag a toothpick across
the lines. Let set, about 2 hours.

SUPER-LOADED
OATMEAL COOKIES

ACTIVE: 35 min | TOTAL: 435 hr
MAKES: about 36

1 cup all-purpose flour
3% cup whole-wheat flour
1  teaspoon baking powder
1 teaspoon baking soda
1% teaspoons ground cinnamon
Y  teaspoon salt
1 stick unsalted butter,
at room temperature
Y  cup coconut oil
%  cup granulated sugar
3% cup packed light brown sugar
2 largeeggs
13 teaspoons pure vanilla extract
2 cups old-fashioned rolled oats
1 cup unsweetened coconut flakes
Y%  cup pepitas (green pumpkin seeds)
% cup sunflower seeds
2 tablespoons flax seeds
1 cup walnut pieces
1 cup dried cranberries

1. Whisk the all-purpose flour, whole-wheat
flour, baking powder, baking soda, cinnamon
and salt in a medium bowl. Beat the butter
and coconut oil in a large bow!| with a mixer
on medium-high speed until smooth, about
2 minutes. Add the granulated sugar and
brown sugar and beat until smooth and
fluffy, about 3 minutes. Beat in the eggs one
at a time, then beat in the vanilla. Reduce

i the mixer speed to low and beat in the flour
i mixture until just combined. Beat in the

oats, coconut, pepitas, sunflower seeds,
flax seeds, walnuts and cranberries. Cover

i the dough with plastic wrap and refrigerate
i until firm, at least 2 hours.

2. Position racks in the upper and lower
thirds of the oven; preheat to 350", Line

i 2 baking sheets with parchment paper. Roll
i the dough into balls (about 2 tablespoons

each) and arrange 2 inches apart on the
prepared baking sheets. Bake, switching
the pans halfway through, until the cookies

i are golden and dry around the edges,

18 to 20 minutes. Let cool 5 minutes on
the baking sheets, then transfer to racks

i tocool completely.
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FRUITCAKE BISCOTTI

ACTIVE: 45 min | TOTAL: 4 hr 20 min
MAKES: about 32

% cupdried cranberries

% cup roughly chopped dried figs

%4 cup diced candied orange peel

15 cup red candied cherries, quartered

Y% cup green candied cherries, quartered

%  cup plus 2 tablespoons bourbon

3 cups all-purpose flour

2  teaspoons baking powder

%, teaspoon salt

Y% teaspoon ground cloves

Y% teaspoon ground nutmeg

1 stick unsalted butter, at room
temperature, plus more for your hands

1  cup packed dark brown sugar

2 large eggs

1  cup walnuts, roughly chopped

1  cup confectioners’ sugar

1. Toss the cranberries, figs, orange peel, red
and green cherries and % cup bourbon in a
bowl!. Cover and let soak 1 hour.

2. Position racks in the upper and lower thirds
of the oven; preheat to 350", Line 2 baking
sheets with parchment paper. Whisk the flour,
baking powder, salt, cloves and nutmeg in

a medium bowl. Beat the butter and brown
sugar in a large bow! with a mixer on medium
speed until light, 1to 2 minutes. Beat in the
eggs one at a time. Reduce the mixer speed to
low; beat in the flour mixture until combined,
then beat in the walnuts and dried fruit
mixture (the dough will be sticky).

3. Butter your hands and divide the dough in
half. Shape each half into a 4-by-12-inch log
on a separate baking sheet. Bake, switching
the pans halfway through, until the logs are
golden around the edges, 35 minutes. Let cool
15 minutes on the baking sheets. Reduce the
oven temperature to 300",

4, Transfer the logs to a cutting board. Using

wide pieces. Arrange the slices cut-side
down on the baking sheets. Bake, switching
the pans and flipping the biscotti halfway
through, until browned and crisp, about

1 hour, Transfer to racks to cool completely.
5. Whisk the confectioners’ sugar and the
remaining 2 tablespoons bourbon in a bowl;
drizzle on the biscotti. Let set 15 minutes.
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DARK CHOCOLATE-

HAZELNUT SABLES

i ACTIVE: 40 min | TOTAL: 2 hr 20 min
i MAKES: about 48

3 ounces bittersweet chocolate,
broken into pieces

% cup blanched hazelnuts

1% cups all-purpose flour

i ¥ cupunsweetened Dutch-process

cocoa powder

g% teaspoon baking soda
i ¥ teaspoon salt

1  stick unsalted butter,
at room temperature
Y cup granulated sugar
14 cup packed light brown sugar
1 largeegg

i ¥ teaspoon pure vanilla extract
: Coarse sugar, for decorating

1. Pulse the chocolate in a food processor
until finely chopped; transfer to a bowl. Add

the hazelnuts to the food processor and
i pulse until finely chopped; transfer to the

bow! with the chocolate.

2. Whisk the flour, cocoa powder, baking
soda and salt in'a medium bowl. Beat the
butter, granulated sugar and brown sugar in
a large bow! with a mixer on medium-high
speed until light and fluffy, about 3 minutes.
Add the egg and vanilla and beat until
combined. Reduce the mixer speed to low;
beat in the flour mixture and chocolate

and hazelnuts, then increase the speed to
medium high and beat until combined.

3, Divide the dough between 2 sheets

of parchment paper; roll each into a
1-by-9-inch log, using the parchment

to help you. Wrap and refrigerate until firm,
at least 1 hour.

4, Position racks in the upper and lower
thirds of the oven; preheat to 350", Line

: ; st . i 2 baking sheets with parchment paper.
a serrated knife, slice crosswise into ¥%-inch- e the s ahd slee s o rinet thick
! rounds; arrange 1inch apart on the prepared
baking sheets. Sprinkle with coarse sugar.

i Bake until set, 15 to 20 minutes. Let cool

i 5 minutes on the baking sheets, then

transfer to racks to cool completely.

EARL GREY SHORTBREAD

ACTIVE: 25 min | TOTAL: 3 hr
MAKES: about 50

i % cup Earl Grey tea leaves

4 cups all-purpose flour
1% teaspoon salt
4 sticks unsalted butter,
at room temperature
3% cups confectioners’ sugar
2  teaspoons pure vanilla extract
3  tablespoons milk
Coarse sugar, for decorating

i 1. Preheat the oven to 350" and line a

i 9-by-13-inch baking dish with foil, leaving a
i 2-inch overhang on all sides. Pulse the

tea leaves briefly in a spice grinder until

i ground but not powdery. Transfer to a
medium bowl and whisk in the flour and salt.
i 2. Beat the butter in a large bow! with a
mixer on medium-high speed until fluffy,

i about 2 minutes. Reduce the mixer speed to
i low; add 2% cups confectioners’ sugar and

i the vanilla and beat until incorporated, then
increase the speed to medium high and beat
¢ until smooth, about 1 more minute. Reduce
i the mixer speed to low and beat in the flour
i mixture, then increase the speed to medium
and beat until just combined.

i 3.Scrape the dough into the prepared pan.
Lay a piece of plastic wrap on top and press
i the dough evenly into the pan; remove the
plastic wrap. Bake until the shortbread is

i firm and the edges are just light golden,

40 to 45 minutes. Transfer to a rack and

i let cool 20 minutes in the pan. Gently [ift

i the shortbread out of the pan using the

i foil overhang. Slice into 1%-inch squares.

i Transfer to racks to cool completely.

4, Make the glaze: Whisk the remaining

1 cup confectioners’ sugar and the milk

i in a bowl until smooth; drizzle over the

¢ shortbread. Sprinkle with coarse sugar and

i let set, 20 to 30 minutes.



he cookles "
you can
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§< CUT OUT QRAKE A PICTURE OF THIS RECIPE

Country Crock’ Make it Yours' Cookie Recipe

Ingredients Directions Makes approximately 4 dozen cookies
1 cup Country Crock® Preheat oven to 375% Mix brown sugar, granulated sugar, Country Crock’, egg;
1 to 2 cups of your choice of mix-ins egg yolk, and vanilla in a large bowl until well mixed. Stir in flour, baking powder,
% cup packed brown sugar salt and baking soda until blended (dough will be soft and creamy).
4 % cup granulated sugar
1 large egg Add mix-ins (such as chocolate chips, sprinkles, nuts, dried fruit, etc.) into the
1 large egg yolk dough until every spoonful of dough has some of the delicious mix-ins,
2 tsp. vanilla extract
3 cups all-purpose flour Drop dough by rounded tablespoonfuls onto ungreased baking sheets 3-inches
1 tsp. baking powder apart, Bake 10 to 12 minutes until edges are lightly
% tsp. salt golden. Cool 1 minute on wire rack; remove J"" R oeroen, |
Y4 tsp. baking soda from baking sheets and cool completely. C o o T

Find holiday mix-in inspiration

N\ _ at CountryCrock.com
A




NO-BAKE CEREAL
HAYSTACKS

ACTIVE: 20 min | TOTAL: 30 min
MAKES: about 18

3 cups cornflake cereal

Y cup packed light brown sugar
Y cup light corn syrup

Y4 cup heavy cream

2  tablespoons unsalted butter
1  teaspoon pure vanilla extract
%% teaspoon ground nutmeg
Pinch of kosher salt

Nonpareils, for decorating

1. Put the cereal in a large bowl. Combine
the brown sugar, corn syrup, heavy cream
and butter in a small saucepan. Bring to a
simmer over medium-high heat, then reduce
the heat to medium and whisk until smooth.
Continue cooking, whisking occasionally,
until the mixture thickens and starts

to pull away from the sides of the pan,

5 to 6 minutes (it should register 230° on a
candy thermometer). Remove from the heat
and whisk in the vanilla, nutmeg and salt.

2. Immediately pour the caramel over

the cereal and stir with a rubber spatula
until evenly coated. Scoop heaping
tablespoonfuls of the cereal mixture onto
an ungreased baking sheet. Let cool slightly,
then use your fingers to gently form each
into a mound or pyramid shape; sprinkle
with nonpareils. Let cool completely.
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LIME SPRITZ COOKIES

ACTIVE: 25 min | TOTAL: 1hr
MAKES: about 60

2% cups all-purpose flour

1  teaspoon baking powder

%  teaspoon salt

2 sticks unsalted butter,
at room temperature

i 1% cups confectioners’ sugar

2 teaspoons finely grated lime zest
1 large egg

1  teaspoon pure vanilla extract

4 drops green gel food coloring

1. Position racks in the upper and lower
thirds of the oven; preheat to 350°. Sift
together the flour, baking powder and

salt into a medium bowl. Beat the butter,
confectioners’ sugar and lime zest in a large
bowl with a mixer on medium-high speed
until fluffy, about 2 minutes. Add the egg
and vanilla and beat until combined. Reduce
the mixer speed to medium low; add the
flour mixture and beat until just combined.
Transfer two-thirds of the dough to a
separate bowl and set aside. Add the

food coloring to the remaining one-third

of the dough and beat with the mixer

until combined.

2. Assemble a cookie press according

to the manufacturer's instructions.

i Working in batches, fill the press with
i about 3 tablespoons plain dough, then
i 3 tablespoons green dough, then 3 more

tablespoons plain dough. Press cookies
about 1inch apart onto 2 ungreased

baking sheets.

3. Bake, switching the pans halfway through,
until the cookies are set but not browned,
10 to 12 minutes. Let cool 3 minutes on

the baking sheets, then transfer to racks

to cool completely.

ORANGE-MOLASSES
SNICKERDOODLES

ACTIVE: 25 min | TOTAL:1 hr

i MAKES: about 24

2 cups all-purpose flour
2 teaspoons cream of tartar
1  teaspoon baking soda

: Y%  teaspoon baking powder

Y% teaspoon salt
1 stick unsalted butter,
at room temperature
3% cup plus 3 tablespoons granulated sugar
1 large egg
2 tablespoons molasses
¥  teaspoon finely grated orange zest
1% teaspoons ground cinnamon
Coarse sugar, for decorating

1. Position racks in the upper and lower
thirds of the oven; preheat to 400°. Whisk
the flour, cream of tartar, baking soda,
baking powder and salt in a medium bowl,
Beat the butter and % cup granulated sugar

i in alarge bowl with a mixer on medium-high

speed until fluffy, about 3 minutes. Beat in
the egg, then the molasses and orange zest.
Reduce the mixer speed to low; beat in the

flour mixture until just combined.

2. Combine the cinnamon and the remaining
3 tablespoons granulated sugar in a small
bowl. Roll heaping tablespoonfuls of dough
into balls, then roll in the cinnamon sugar to
coat. Arrange 2 inches apart on 2 ungreased

i baking sheets. Sprinkle with coarse sugar.
i 3. Bake, switching the pans halfway through,

until the cookies are just set around the
edges but the centers are still soft,

i 11to 13 minutes. Let cool 3 minutes on
i the baking sheets, then transfer to racks

to cool completely.
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Sweet Potato Tart with
Candied Bacon & Caramel Sauce
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b4
It S a Stuffed Pork Meatballs

" PARTY.

Be _éns‘Fired’

~ What will you bring to the table?
- / (I 'Find more made-to-share recipes at
T T, /L PorkBelnspired.com



TIRAMISU SANDWICH COOKIES

ACTIVE: 45 min | TOTAL: 2 hr 15 min | MAKES: about 20

FOR THE COOKIES

1% cups all-purpose flour

Y2 cup unsweetened cocoa powder

% teaspoon baking powder

Y4 teaspoon baking soda

Vs teaspoon salt

5 cup milk

1  tablespoon instant espresso powder
Y% teaspoon pure vanilla extract

6 tablespoons unsalted butter, at room temperature
%  cup granulated sugar

1 largeegg

FOR THE FILLING

ounces mascarpone cheese, at room temperature
ounces cream cheese, at room temperature

cup confectioners' sugar, sifted, plus more for dusting
teaspoon pure vanilla extract

tablespoon coffee liqueur, such as Kahlia

teaspoon instant espresso powder

1. Make the cookies: Position racks in the upper and lower thirds
of the oven; preheat to 3507, Line 2 baking sheets with parchment
paper. Whisk the flour, cocoa powder, baking powder, baking soda
and salt in a medium bowl. Stir the milk, espresso powder and
vanilla in a liquid measuring cup until dissolved. Beat the butter
and granulated sugar in a large bowl with a mixer on medium-high
speed until light and creamy, about 1 minute. Add the egg and beat
until combined. Reduce the mixer speed to low; beat in half of the
flour mixture, then the milk mixture, then the remaining flour
mixture. Increase the mixer speed to medium and beat until
smooth, about 1 minute.

2. Drop tablespoonfuls of dough about 2 inches apart on the
prepared baking sheets (dip the spoon in water if the dough sticks);
form into even mounds with damp fingers. Bake, switching the pans
halfway through, until the cookies are set around the edges

and the tops spring back when touched, about 10 minutes. Let
cool 3 minutes on the baking sheets, then transfer to racks

to cool completely.

3. Make the filling: Beat the mascarpone, cream cheese, ¥4 cup
confectioners’ sugar'and the vanilla in a medium bow! with a mixer
on medium speed until smooth and light, about 1 minute. Transfer
half of the filling to a separate bow!. Stir the liqueur and espresso
powder in a small bowl until dissolved, then add to the remaining
filling and beat until combined. Transfer the fillings to separate
large resealable plastic bags and snip a corner on each.

4, Flip over half of the cookies; pipe a circle of espresso filling around
the edge of the cookies. Pipe the plain filling inside the circles and
sandwich with the remaining cookies. Refrigerate until the filling is
firm, about 1 hour. Dust with confectioners' sugar.
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PEPPERMINT PINWHEELS

ACTIVE: 45 min | TOTAL: 4 hr 10 min | MAKES: about 36

2 cups all-purpose flour, plus more for dusting
Y% teaspoon baking powder

Y teaspoon salt

1% sticks (12 tablespoons) unsalted butter, at room temperature
3  cup granulated sugar

1 largeegg

1  teaspoon pure vanilla extract

¥ teaspoon pure peppermint extract

Y%  teaspoon red food coloring

% teaspoon green food coloring

Coarse sugar, for decorating

1. Whisk the flour, baking powder and salt in a medium bowl. Beat
the butter and granulated sugar in a large bowl with a mixer on
medium-high speed until light and fluffy, about 3 minutes. Add the
egg and vanilla and peppermint extracts and beat until combined.
Reduce the mixer speed to low and beat in the flour mixture, then
increase the speed to medium high and beat until well combined.
2. Divide the dough into 3 pieces. Return 1 piece to the bowl;

beat in the red food coloring with the mixer until the color is fully
incorporated. Beat the green food coloring into another piece

of dough. Leave the last piece of dough plain. Place each piece of
dough on a separate sheet of plastic wrap and pat into a 4-inch
square. Wrap and refrigerate until firm, at least 1 hour.

3. Lightly flour 1 piece of dough; roll out between 2 sheets of
parchment paper into a 9-by-12-inch rectangle. Repeat with the
remaining dough. Refrigerate the dough rectangles until firm,
about 30 minutes.

4, Carefully remove the top piece of parchment from each piece
of dough. Flip the plain dough on top of the red dough; remove
the parchment. Flip the green dough on top of the plain dough;
remove the parchment. Cut the stack in half crosswise. Roll up
each half from a long side into a tight log, using the parchment

to help you. Transfer to a baking sheet, cover loosely with plastic
wrap and refrigerate until firm, at least 1 hour.

5. Position racks in the upper and lower thirds of the oven; preheat
to 350", Line 2 baking sheets with parchment paper. Trim the ends
of each log; slice into ¥-inch-thick rounds and divide between the
prepared baking sheets. Sprinkle with coarse sugar. (If the dough
is too soft to slice, refrigerate until firm, 15 to 30 minutes.) Bake,
switching the pans halfway through, until the cookies are just firm,
12 to 15 minutes. Let cool 10 minutes on the baking sheets, then
transfer to racks to cool completely.




Roasted Grapes

bunch of red, green or black seedless ShOp ping LiSt

California grapes (about 1 pound)

teaspoons extra virgin olive oil iR [] é(m,F@% ]q'om Caf'[{‘;)'r}‘\ia

teaspoons balsamic vinegar -

Roasted Squash and Grape Salad
with Tahini
1 medium butternut squash (about 2 pounds),
peeled, seeded and cut into V2-inch-thick slices
2 tablespoons extra-virgin olive oil
salt and freshly ground black pepper
tablespoons sesame tahini
small clove of garlic, minced
tablespoon lemon juice
tablespoons hot water
pinch of cayenne pepper
cup halved red California grapes
teaspoon za atar spice blend
(see note that follows)

Chocolate Toffee Grapes

25 green or red seedless California grapes
cup finely chopped roffee bits
cup semisweet chocolate chips or chopped
semisweet chocolate
teaspoon vegetable oil




Selecting Grapes

Look for grape bunches with green,

pliable stems and plump berries.

Do you see a powdery-white coating
on the grapes? That’s good! Bloom
is a naturally occurring substance
that protects grapes from moisture
loss and decay.

Green, red or black...which color
should you choose? Try them

all to experience different flavors
and rextures.

Storing Grapes

Grapes keep for up to two weeks when
stored and handled properly. Follow
a few simple steps and you'll be able
to enjoy every grape on the bunch.

Grapes should always be refrigerated
to maximize shelf life.

Store grapes unwashed and dry; rinse

just before eating or adding to a recipe.

Like most berries, grapes tend to absorb
odors. Try to avoid storing them next
to things like green onions or leeks.

Store grapes so that the bunches are
not squeezed or compressed, as this
can damage the berries.

Roasted Grapes
Directions (One bunch)

To roast grapes, toss with olive oil and vinegar to coat, then place on a baking
tray in a 425° F oven for 10-15 minutes or until soft and juicy.

Variation: Remove grapes from stems prior to tossing in olive oil and vinegar;
roast in a single layer on sheet pan.

Roasted Squash and Grape Salad with Tahini
Directions (Makes 4 servings)

Prehear the oven to 475° E Toss the squash with the oil and spread on a baking sheer
lined with foil or parchment. Sprinkle with salt and pepper and roast until the squash is
tender, abour 20 minutes. Transfer to a placter.

In a small bowl, whisk rogether the tahini, garlic, lemon, water, cayenne pepper, salt and
pepper to taste. Sprinkle the grapes over the squash and drizzle with the tahini sauce.
Sprinkle with za'atar and serve.

Note: Za'atar is a traditional, popular Middle Eastern spice blend, used as a condiment.

It can be purchased or made ac home. Here is one version: %4 cup sumac; 2 tablespoons
each of dried ground thyme, marjoram and oregano; 1 tablespoon roasted sesame seeds;

1 tablespoon coarse salt. Combine and sprinkle on vegetables, meats, and breads.

Nutritional analysis per serving: Calories 225; Protein 4 g; Carbohydrate 31g; Total Far 11g (44%

Calories from Fat); Saturared Far 1.6 g (6% Calories from Saturated Fat); Cholesterol 0 mg; Sodium
238 mg; Fiber 5 g

Chocolate Toffee Grapes
Directions (Makes 4 servings)

Put toothpicks into grapes and set aside. Line baking sheet with wax paper
or parchment. Place toffee bits in small bowl and set aside.

In small double boiler, melt chocolate and oil together over medium-low heat,
stirring until melted, about 5 minutes (or in microwave on high power 30
seconds, stirring once). Dip grapes in chocolate and then in roffee. Place on
baking sheet lined with wax paper or parchment. Repeat until all grapes are
used. Chill unil set.

Nutritional analysis per dipped grape: Calories 47; Protein .5 g; Carbohydrate 6 g; Fac 3 g (48%
Calories from Fat); Cholesterol 2 mg; Sodium 20 mg; Porassium 22 mg; Fiber .24 g,




Roasted Grapes

Shopping List
Garapes from Calforsia

bunch of red, green or black seedless
California grapes (about 1 pound)

2 teaspoons extra virgin olive oil

teaspoons balsamic vinegar

O
[]
[
Roasted Squash and Grape Salad —
with Tahini = _
medium butternut squash (about 2 pounds), []
peeled, seeded and cut into Y2-inch-thick slices I ——
2 rtablespoons extra-virgin olive oil =
salt and freshly ground black pepper ___
2 tablespoons sesame tahini L]
1 small clove of garlic, minced | B
1 rablespoon lemon juice =
2V tablespoons hot water —
pinch of cayenne pepper —'
1 cup halved red California grapes ]
12 teaspoon za'atar spice blend -
(see note that follows) ]
]
[l

Chocolate Toffee Grapes

25 green or red seedless California grapes

Y2 cup finely chopped toffee bits

Va2 cup semisweet chocolate chips or chopped
semisweet chocolate

teaspoon vegetable oil




Selecting Grapes

* Look for grape bunches with green,
pliable stems and plump berries.

Do you see a powdery-white coating
on the grapes? That’s good! Bloom
is a naturally occurring substance
that protects grapes from moisture
loss and decay.

Green, red or black...which color
should you choose? Try them

all to experience different flavors
and textures.

Storing Grapes

Grapes keep for up to two weeks when
stored and handled properly. Follow
a few simple steps and you'll be able
to enjoy every grape on the bunch.

Grapes should always be refrigerated
to maximize shelf life.

Store grapes unwashed and dry; rinse

just before eating or adding to a recipe.

Like most berries, grapes tend to absorb
odors. Try to avoid storing them next
to things like green onions or lecks.

Store grapes so that the bunches are
not squeezed or compressed, as this
can damage the berries.
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Roasted Grapes
Directions (One bunch)

To roast grapes, toss with olive oil and vinegar to coat, then place on a baking
tray in a 425° F oven for 10—15 minutes or until soft and juicy.

Variation: Remove grapes from stems prior to tossing in olive oil and vinegar;
roast in a single layer on sheet pan.

o

Roasted Squash and Grape Salad with Tahini q _

Directions (Makes 4 servings) Wit

Preheat the oven to 475° E Toss the squash with the oil and spread on a baking sheet
lined with foil or parchment. Sprinkle with salt and pepper and roast unril the squash is
tender, abour 20 minutes. Transfer to a platter.

In a small bowl, whisk together the tahini, garlic, lemon, water, cayenne pepper, salt and
pepper to taste. Sprinkle the grapes over the squash and drizzle with the tahini sauce.
Sprinkle with za'atar and serve.

Note: Za'atar is a traditional, popular Middle Eastern spice blend, used as a condiment.

It can be purchased or made at home. Here is one version: ¥ cup sumac; 2 tablespoons
each of dried ground thyme, marjoram and oregano; 1 tablespoon roasted sesame seeds;

1 tablespoon coarse salt. Combine and sprinkle on vegetables, meats, and breads.

Nutritional analysis per serving: Calories 225; Protein 4 g; Carbohydrate 31g; Toral Far 11g (44%
Calories from Fat); Saturated Fat 1.6 g (6% Calories from Saturated Fat); Cholesterol 0 mg; Sodium
238 mg; Fiber 5 g.

Chocolate Toffee Grapes
Directions (Makes 4 servings)

Put toothpicks into grapes and set aside. Line baking sheet with wax paper
or parchment. Place roffee bits in small bowl and ser aside.

In small double boiler, melt chocolate and oil together over medium-low heat,
stirring until melted, about 5 minutes (or in microwave on high power 30
seconds, stirring once). Dip grapes in chocolate and then in roffee. Place on
baking sheet lined with wax paper or parchment. Repeat until all grapes are
used. Chill until set.

Nutritional analysis per dipped grape: Calories 47; Protein .5 g; Carbohydrate 6 g: Fat 3 g (48%
Calories from Fat); Cholesterol 2 mg; Sodium 20 mg; Potassium 22 mg; Fiber 24 g,




come in 1 bunches.

]'he easier and more delicious, the better. Grapes from California elevate
ordm:u'y dishes, transforming snacking and refreshing your taste buds. Explore
gtapes and theu' endless possibilities at grapesfromcalifornia.com




PEANUT BUTTER
CRINKLES

ACTIVE: 30 min | TOTAL: 2 hr
MAKES: about 36

1% cups all-purpose flour

1 teaspoon baking soda

3%  teaspoon baking powder

% teaspoon salt

1  stick unsalted butter,
at room temperature

1 cup packed light brown sugar

% cup creamy peanut butter

1 large egg

1  teaspoon pure vanilla extract

35 cup mini chocolate chips

¥ cup granulated sugar

15 cup confectioners' sugar,
plus more for dusting (optional)

1. Position racks in the upper and lower
thirds of the oven; preheat to 350°. Whisk
the flour, baking soda, baking powder and
salt in a medium bowl. Beat the butter,
brown sugar and peanut butter in a large
bow! with a mixer on medium speed until
creamy, about T minute. Increase the speed
to medium high and beat until fluffy, about
2 more minutes. Add the egg and vanilla
and beat until combined. Reduce the mixer
speed to low; add the flour mixture and beat
until well blended. Add the chocolate chips
and beat until combined.

2. Put the granulated sugar and confectioners'
sugar in separate small bowls. Roll
tablespoonfuls of dough into balls, then

roll first in the granulated sugar and then
generously in the confectioners' sugar.
Arrange 2 inches apart on 2 ungreased
baking sheets.

3. Bake, switching the pans halfway through,
until the cookies are just firm around the
edges and cracked on top, 15 to 18 minutes.
Let cool 3 minutes on the baking sheets,
then transfer to racks to cool completely.
Dust the cookies with more confectioners'
sugar, if desired.
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POMEGRANATE MERINGUE
SWIRLS

ACTIVE: 25 min | TOTAL: 3 hr 25 min
MAKES: about 24

1% teaspoons pomegranate molasses
2 to 3 drops red gel food coloring

3 large egg whites

3% teaspoon cream of tartar

24 cup superfine sugar

1. Position racks in the middle and lower
third of the oven; preheat to 200°. Line

2 baking sheets with parchment paper.
Combine the pomegranate molasses and
food coloring in a small bowl.

2, Beat the egg whites and cream of tartar
in a large bowl with a mixer on medium
speed until foamy. Increase the mixer speed
to medium high and beat until thick and
opaque, about 1 more minute. Gradually add
the sugar and beat until stiff shiny peaks
form, about 3 more minutes.

3. Drizzle or brush the pomegranate mixture
in a thick line along the inside of a pastry bag
fitted with a large round tip. Carefully fill the
bag with the meringue. Pipe about 12 swirls
of meringue on each baking sheet. (The
meringue may be slightly pink at the end of
the bag.) Bake, switching the pans halfway
through, until the meringues are crisp and
dry, about 3 hours. Let cool completely on
the baking sheets.

LEMON-POPPY SEED
COOKIES

ACTIVE: 30 min | TOTAL: 2 hr 20 min
MAKES: about 24

2 cups all-purpose flour

2  tablespoons poppy seeds

%%  teaspoon baking soda

Y4  teaspoon salt

10 tablespoons unsalted butter,
at room temperature

3%  cup granulated sugar

large egg

teaspoon pure vanilla extract

tablespoon plus 1teaspoon

finely grated lemon zest

2 to 3 tablespoons fresh lemon juice

1% cups confectioners’ sugar

Nonpareils, for decorating

il o

1. Position racks in the upper and lower thirds
of the oven; preheat to 350", Line 2 baking
sheets with parchment paper. Whisk the
flour, poppy seeds, baking soda and salt

in a medium bowl. Beat the butter and
granulated sugar in a large bowl with a
mixer on medium-high speed until light and
fluffy, about 4 minutes. Add the egg, vanilla
and 1 tablespoon lemon zest and beat until
combined. Reduce the mixer speed to low;
beat in the flour mixture, then increase

the speed to medium high and beat until
just combined.

2, Roll tablespoonfuls of dough into balls
and arrange 2 inches apart on the prepared
baking sheets. Bake, switching the pans
halfway through, until the cookies are

light golden and just set, 15 to 20 minutes.
Let cool 5 minutes on the baking sheets,
then transfer to racks to cool completely.

i 3. Make the glaze: Whisk the confectioners’
i sugar, the remaining 1 teaspoon lemon zest

and enough lemon juice to make a spreadable
glaze. Spread on the cookies; sprinkle with
nonpareils and let set, about 20 minutes.




' DON'T RUN OUT OF
THANKSGIVING.




RASPBERRY-FIG BARS

ACTIVE: Thr | TOTAL: 4 hr | MAKES: about 24

FOR THE DOUGH

2 cups all-purpose flour, plus more for dusting
1% teaspoons baking powder

teaspoon salt

stick unsalted butter, at room temperature
cup packed light brown sugar

cup granulated sugar

large egg
teaspoons pure vanilla extract

RUNE R TR

FOR THE FILLING

1 cup dried figs, stems trimmed (about 5 ounces)

¥  cup raspberry jam

%  cup cranberry-raspberry juice or raspberry-apple cider
1 large egg, lightly beaten

1. Make the dough: Whisk the flour, baking powder and salt ina
medium bowl. Beat the butter, brown sugar and granulated sugar

in a large bowl with a mixer on medium-high speed until fluffy, about
3 minutes. Add the egg and vanilla and beat until combined. Reduce
the mixer speed to low; add the flour mixture and beat until just
combined. Divide the dough in half and shape into two 2-by-6-inch
rectangles. Wrap each rectangle in plastic wrap and refrigerate until
firm, at least 1 hour.

2. Meanwhile, make the filling: Combine the dried figs, jam and
juice in a small saucepan. Bring to a simmer over medium-low heat
and cook, stirring frequently, until the juice is syrupy, about

25 minutes. Let cool slightly, then transfer to a food processor and
puree until smooth. Set aside to cool completely.

3. Line a baking sheet with parchment paper. Lightly flour 1 piece
of dough and roll it out between 2 sheets of parchment paper

into a 4-by-12-inch rectangle. Repeat with the remaining dough.
Refrigerate until firm, about 30 minutes.

4. Remove the top pieces of parchment and trim the edges of the
dough rectangles. Spread the filling lengthwise down the center of
each dough rectangle in a 2-inch-wide strip. Brush the long edges
lightly with the beaten egg. Fold 1 long side of dough over the filling,
then fold over the other long side; press gently to seal. Place both
logs seam-side down on the prepared baking sheet, a few inches
apart, and refrigerate until firm, about 30 minutes.

5. Preheat the oven to 375", Bake the cookie logs until golden
brown, rotating the pan halfway through, about 20 minutes. Let
cool 15 minutes on the pan. Transfer the logs to a cutting board;
slice into 1-inch pieces and transfer to racks to cool completely.
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RED VELVET THUMBPRINTS

ACTIVE: 30 min | TOTAL: 2 hr 20 min | MAKES: about 24

FOR THE COOKIES

1% cups cake flour

tablespoon unsweetened cocoa powder

teaspoon baking powder

teaspoon salt

tablespoons unsalted butter, at room temperature
tablespoons vegetable shortening, at room temperature
cup granulated sugar

large egg

teaspoon pure vanilla extract

% teaspoon red gel food coloring

FOR THE FILLING

3% ounces white chocolate, chopped

1% tablespoons heavy cream

3  ounces cream cheese, at room temperature

1% tablespoons unsalted butter, at room temperature
% cup confectioners’ sugar

1 teaspoon pure vanilla extract

Pinch of salt

Red sanding sugar, for decorating

1. Make the cookies: Whisk the flour, cocoa powder, baking
powder and salt in a medium bowl. Beat the butter, shortening
and granulated sugar in a large bow! with a mixer on medium-high
speed until light and fluffy, about 2 minutes. Add the egg, vanilla
and food coloring and beat until smooth and the color is fully
incorporated. Reduce the mixer speed to low; add the flour
mixture and beat until just combined. Cover and refrigerate

until firm, about 1 hour.

2. Position racks in the upper and lower thirds of the oven;
preheat to 350°. Line 2 baking sheets with parchment paper. Roll
tablespoonfuls of dough into balls and arrange 2 inches apart on
the prepared baking sheets. Bake, switching the pans halfway
through, until the cookies are puffed and set, 16 to 18 minutes. Let
cool 2 minutes on the baking sheets, then make an indentation

in each cookie using the back of a small measuring spoon. Transfer
to racks to cool completely.

3. Make the filling: Microwave the white chocolate and heavy
cream in a microwave-safe bowl in 20-second intervals, stirring,
until smooth. Beat the cream cheese, butter and confectioners’
sugar in a bow! with a mixer on medium-high speed until smooth
and fluffy, about 2 minutes. Add the white chocolate mixture,
vanilla and salt and beat until smooth. Transfer to a pastry bag
fitted with a star tip and pipe into the indentations in the cookies.
Sprinkle with red sanding sugar, Store in the refrigerator.




#Nailedit

@ Own the holidays. Find unforgettable recipes
at Pinterest.com/PamcCookingSpray

FOR FAT-FREE COOKING

UPTogg% LESS RESIDUE

STILL BUPERIOR NO STICK

ORIGINAL

NO-STICK COOKING SPRAY



BUTTER PECAN-RUM
MELTAWAYS

ACTIVE: 40 min | TOTAL: 2 hr 40 min
MAKES: about 24

%  cup finely chopped pecans

Y% cupdark rum

1% cups all-purpose flour

% teaspoon freshly grated nutmeg

¥4 teaspoon salt

2 sticks unsalted butter, at room
temperature

1% cups confectioners’ sugar
teaspoon pure vanilla extract

1. Combine the pecans and rum in a small
bowl and let soak at least 30 minutes.

2. Whisk the flour, nutmeg and salt in a
medium bowl. Beat the butter and % cup
confectioners’ sugar in a large bowl with a
mixer on medium-high speed until light and
fluffy, about 3 minutes. Add the pecan-rum
mixture and the vanilla and beat until
combined. Reduce the mixer speed to low
and beat in the flour mixture, then increase
the speed to medium high and beat until
combined. Cover and refrigerate until firm,
about 1 hour.

3. Position racks in the upper and lower
thirds of the oven; preheat to 350°. Line

2 baking sheets with parchment paper.

Roll tablespoonfuls of dough into

1-inch balls and arrange 1inch apart on

the prepared baking sheets. Bake until

light golden, 20 to 25 minutes. Let cool

5 minutes on the baking sheets, then
transfer to racks to cool completely.

4. Put the remaining 1 cup confectioners'
sugar in a medium bowl. Gently roll the
cookies in the confectioners’ sugar,
returning to the racks as you go, then

reroll the cookies to fully coat.
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 PINEAPPLE RUGELACH

ACTIVE: 40 min | TOTAL: 3 hr 10 min
MAKES: about 24

1 cup all-purpose flour, plus more
for dusting

teaspoon salt, plus a pinch
ounces cream cheese, at room
temperature

stick unsalted butter, at room
temperature

cup plus 2 tablespoons sweetened
shredded coconut

cup dried pineapple chunks
tablespoons water

cup pineapple preserves

cup golden raisins

teaspoon ground ginger

large egg, lightly beaten

—

S
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1. Whisk the flour and ¥%: teaspoon salt in

a medium bowl. Beat the cream cheese

and butter in a large bowl with a mixer on
medium-high speed until fluffy, 3 minutes.
Reduce the mixer speed to low; beat in

the flour mixture until just incorporated.
Increase the speed to medium high; add

Y% cup coconut and beat until well combined.

i Divide the dough between 2 sheets of plastic

wrap; shape each into a rectangle. Wrap and
refrigerate until firm, at least 1 hour.
2. Roll out each piece of dough on a lightly

floured surface into a 6-by-12-inch rectangle.
Transfer to a baking sheet and refrigerate.
i 3. Microwave the dried pineapple with the
i water until softened, 2 minutes. Transfer to

a food processor; add the preserves, raisins,
ginger and a pinch of salt. Pulse until smooth.
4. Brush the dough rectangles with the
beaten egg. Spread the filling over the
dough rectangles, leaving a 1-inch border
along 1long side of each. Roll up the dough
toward the clean border into a tight log;
press to seal and position seam-side down.
Brush the top with beaten egg and sprinkle
with the remaining 2 tablespoons coconut.
Refrigerate until firm, 30 minutes.

5. Position racks in the upper and lower thirds
of the oven; preheat to 350°. Line 2 baking
sheets with parchment. Slice the logs into
T-inch pieces; arrange on the baking sheets.
Bake until golden brown, 25 to 30 minutes.
Let cool completely on the baking sheets,

 ORANGE-PISTACHIO

PHYLLO DIAMONDS

ACTIVE: 30 min | TOTAL: 4 hr 10 min

i MAKES: about 32

1% sticks (12 tablespoons) unsalted butter,

melted and cooled slightly, plus more
for the pan

{1  7-ounce log almond paste,

broken into small pieces

large eggs plus 2 egg yolks

cup sugar

tablespoons orange blossom water

teaspoon baking powder

Y% teaspoon salt

Y% teaspoon pure vanilla extract

8 ounces frozen phylio sheets, thawed
and torn into pieces

%  cup fresh orange juice

EN =N

i % cuphoney

1 tablespoon fresh lemon juice
%  cup unsalted pistachios, finely chopped

1. Preheat the oven to 350°. Butter the
bottom and sides of a 9-inch square baking
dish. Combine the almond paste, whole eggs,
egg yolks, melted butter and % cup sugar

i inafood processor. Pulse until combined

with a few small lumps of almond paste.
Add 1 tablespoon orange blossom water,

! the baking powder, salt and vanilla; pulse to

combine. Add the phyllo pieces and pulse
until finely chopped. Spread the mixture
evenly in the prepared pan. Bake until golden
brown and firm on top, 25 to 30 minutes.

2. Meanwhile, make the syrup: Heat the
orange juice, honey, lemon juice, the
remaining % cup sugar and the remaining

1 tablespoon orange blossom water in a
small saucepan over medium heat, stirring,
until dissolved, about 5 minutes. Remove
from the heat and cover to keep warm.

3. Remove the baking dish from the oven
and immediately pour half of the syrup over
the cake; let soak in, 15 minutes. Add the
pistachios to the remaining syrup and pour
over the cake, spreading the pistachios with
a rubber spatula. Transfer to a rack and let
cool completely in the pan, about 3 hours,
tipping the pan occasionally to distribute the
syrup. Cut diagonally into small diamonds.
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WELSH CRANBERRY
SKILLET COOKIES

ACTIVE: 1hr | TOTAL: 3 hr
MAKES: about 36

2  cups all-purpose flour,
plus more for dusting
1% cups sugar, plus more for sprinkling
2% teaspoons baking powder
1  teaspoon finely grated lime zest
Y  teaspoon ground cardamom
Y% teaspoon salt
1  stick unsalted butter, diced,
plus 4 tablespoons melted
%  cup dried cranberries
2 large eggs
2 tablespoons heavy cream

1. Whisk the flour, % cup sugar, the baking
powder, lime zest, cardamom and saltin a

medium bowl. Work in the diced butter with

your fingertips until the mixture looks sandy.
Stir in the dried cranberries. Lightly beat the
eggs and heavy cream in a small bowl, then
stir into the flour mixture to make a shaggy
dough. Transfer to a sheet of plastic wrap;
shape into a disk. Wrap and refrigerate until
firm, about T hour.

2. Roll out the dough on a generously floured :
large saucepan; let cool slightly. Stir in the

surface until about ¥ inch thick. Cut out
circles with a 1%%- to 2-inch round cookie
cutter; arrange in a single layer on a baking
sheet. Refrigerate until ready to cook, at
least 30 minutes and up to 1 hour,

3. Heat a large skillet or griddle over
medium-low heat. Put the remaining

1 cup sugar in a medium bowl. Working in

then add the dough rounds. Cook until

lightly browned and cooked through,

4 to 5 minutes per side. (Brush the skillet
with more butter between batches.) Toss the
warm cookies in the sugar, then transfer to
racks to cool completely. Store in an airtight
container for 3 to 5 days; the texture actually
improves after a day.
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SALTED BUTTERSCOTCH
BLONDIES

ACTIVE: 25min | TOTAL: 4 hr
MAKES: about 24

2  sticks plus 2 tablespoons unsalted
butter, plus more for the baking dish

1% cups packed dark brown sugar

Y% cup heavy cream

1  tablespoon scotch (optional)

1  tablespoon pure vanilla extract

2 large eggs

2% cups all-purpose flour

% teaspoon baking soda

1 teaspoon fine salt

Flaky sea salt, for topping

1. Preheat the oven to 350" and line a
9-by-13-inch baking dish with foil, leaving

a 2-inch overhang on all sides; butter the
foil. Combine 2 tablespoons butter, ¥4 cup
brown sugar and the heavy cream in a small
saucepan. Bring to a simmer over medium
heat, stirring occasionally; continue to cook,
stirring frequently, until slightly thickened,

3 to 4 minutes. Remove from the heat and
stir in the scotch and 1 teaspoon vanilla; set
aside to cool.

2. Melt the remaining 2 sticks butter in a

remaining 1%2 cups brown sugar, the eggs
and the remaining 2 teaspoons vanilla, then
stir in the flour, baking soda and fine salt.

3. Spread the batter in the prepared pan and
pour the butterscotch sauce on top. Gently

i swirl the sauce into the batter using a knife.
Bake until a toothpick inserted into the
batches, brush the skillet with melted butter, :

center comes out clean, 30 to 35 minutes.
Sprinkle with flaky sea salt and let cool
completely in the pan. Lift the blondies
out of the pan using the foil overhang.

Cut into pieces.

TAHINI CHOCOLATE CHUNK
COOKIES

ACTIVE: 25 min | TOTAL: 1 hr 40 min
MAKES: about 30

2% cups all-purpose flour

1 teaspoonsalt

% teaspoon baking soda
cup tahini

1% cups packed dark brown sugar
teaspoon pure vanilla extract

2  sticks unsalted butter, melted and
cooled slightly

2 large eggs
1% cups semisweet chocolate chunks
(about 10 ounces)

1. Whisk the flour, salt and baking soda in
a medium bowl, Combine the tahini, brown
sugar, vanilla and melted butter in a large
bowl and mix with a wooden spoon until
smooth. Stir in the eggs until incorporated,
then stir in the flour mixture until just
combined. Stir in the chocolate chunks.
Cover and refrigerate until firm, about 1 hour.
2. Position racks in the upper and lower
thirds of the oven; preheat to 375, Roll
heaping tablespoonfuls of dough into balls
and arrange about 3 inches apart on

2 ungreased baking sheets. Flatten slightly
with your fingers. Bake, switching the pans
halfway through, until the cookies are set
and lightly browned around the edges,

14 to 16 minutes. Let cool 1 minute on

the baking sheets, then transfer to racks

to cool completely.




WE’D DO ANYTHING FOR KIDS.
YET 1IN 5 CHILDREN IN AMERICA
.STRUGGLE WITH HUNGER.

Help end childhood hunger at FeedingAmerica.org
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Show up to the next holiday party ¥ R % \
with a perfect gift for the host: " 3 |
Ina Garten's homemade treats. p

PHOTOGRAPHS BY JOHNNY MILLER “"

It's that time of year again! Everyone is
having a holiday party, and it’s always nice to
bring a gift to thank the host. (We all know how
much work goes into planning a party!) Sure, you
can bring a bottle of wine, but I think it’s so much
nicer to arrive with something special. My only rule
is to never bring anything the hosts feel obligated
to serve with dinner; what if your food gets more
oohs and aahs than theirs?! Instead, Ilike to bring a
homemade treat that can be served after the
meal or saved for another day. My go-to gifts are

% Salted Caramel Nuts, which are crunchy, salty and
sweet; Rum Raisin Truffles for chocolate lovers;
and my particular favorite, White Chocolate Bark—
big shards of sweet white chocolate studded with
dried fruit and salty nuts. I package everything
in clear cellophane or glassine bags, tie them up
with festive ribbons, and I'm ready to be the perfect
guest at anyone’s party!

Caramel
Nuts

XXX /h.o-\ Q0
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SALTED CARAMEL NUTS

ACTIVE: 20 min | TOTAL: 30 min
MAKES: 8 cups

1  cup each whole roasted salted
cashews, whole large pecan halves,
whole unsalted almonds and whole
walnut halves (4 cups total)

1% cups sugar

2 teaspoons pure vanilla extract

2 teaspoons kosher salt

1  teaspoon fleur de sel

1. Preheat the oven to 350°.

2. Combine the nuts on a sheet pan, spread
them out and roast them for 7 minutes,
until they become fragrant. Set aside to cool.
3. After the nuts are cooled, place the sugar
and Y% cup of water in a medium (10-inch)
sauté pan and mix with a fork until all of the
sugar is moistened. Cook over medium-high
heat until the sugar melts—from this

point on, don't stir the caramel, swirl the
pan! Don't worry—the mixture may look

as though it's crystallizing. Continue to
cook for 5 to 10 minutes, until the mixture
becomes a clear golden brown, swirling the
pan constantly at the end. (Careful—the
caramel is very hot!) Off the heat, quickly
add the vanilla (it will bubble up!) and

swirl the pan to combine. Working quickly
(the caramel will continue to cook in the
pan), add the nuts and the kosher salt and
toss with 2 large spoons until the nuts are
completely coated.

4. Pour the nuts and any extra caramel

in the pan onto a sheet pan lined with
parchment paper. Spread the nuts out in
one layer, pulling them apart with

two forks. Sprinkle with the fleur de sel
and set aside to cool. When they're
completely cooled, carefully break the

nuts into large clusters with your hands,
trying not to break the nuts too much.
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RUM RAISIN TRUFFLES

ACTIVE: 40 min | TOTAL: 1 hr 10 min (plus
overnight setting) | MAKES: 35 to 40 truffles

Y% cup heavy cream

1  tablespoon unsalted butter

26 ounces good milk chocolate,
chopped, divided

1% ounces raisins (about 2 tablespoons)

%  cup dark rum, such as Mount Gay

1. In a heat-proof bowl set over simmering
water, heat the cream until hot to the touch
but not boiling and turn off the heat. Add the
butter and 12 ounces of the chocolate to
the hot cream. Stir until the chocolate melts.
Meanwhile, mince the raisins and combine
them with the rum in a small bowl. Stir the
raisins and rum mixture into the melted
chocolate mixture, cover with plastic wrap
and set aside at room temperature for

6 hours or overnight.

2. The next day, using a very small
(1%-inch) ice cream scoop (you can also
use 2 spoons), scoop balls of the mixture
onto sheet pans lined with parchment
paper. Refrigerate for at least 30 minutes.
3. When the chocolate is cold, place

10 ounces of the remaining chocolate in a
small glass bowl and heat it in a microwave
on high for 20 seconds exactly. Stir

the chocolate and continue to heat it in the
microwave for 20 seconds at a time, stirring
in between, until the chocolate is smooth
and shiny. This will take 5 or 6 times,
depending on your microwave. Add the
remaining 4 ounces of chocolate and stir
until smooth. The chocolate should be

85" to 90° on an instant-read thermometer.
If it's too cool, heat it briefly in the
microwave. You'll want it to be pourable.

4. Using 2 spoons, pick up a chilled ball

in one spoon and warm chocolate in the
other and roll them around together until
the chilled ball is completely coated in
warm chocolate (don't drop the ball into
the chocolate or the warm chocolate

will cool off!). Place the coated truffle
back on the parchment paper. Continue
coating the balls until they're all covered
with milk chocolate. Allow to sit at room
temperature until the chocolate hardens.
Serve at room temperature.

WHITE CHOCOLATE BARK

ACTIVE: 20 min 1 TOTAL: 2 hr 20 min
MAKES: 16 pieces

%  cup whole shelled salted pistachios

16 ounces good white chocolate,
finely chopped (see note)

Y%  cup dried cranberries

% cup medium-diced dried apricots

1. Preheat the oven to 350°. Using a
pencil, draw an 8-by-10-inch rectangle
on a piece of parchment paper. Turn the
parchment paper over so the pencil mark
doesn't get onto the chocolate and place it
on a sheet pan.

2. Place the pistachios in one layer on
another sheet pan and bake for 8 minutes.
Set aside to cool.

3. Place three-quarters of the white
chocolate in a heat-proof glass bow!

and put it in the microwave on high

for 30 seconds. (Time it with your

watch for accuracy.) Stir the chocolate
with a rubber spatula, return it to the
microwave for another 30 seconds, then
stir again. Continue to heat and stir in
30-second intervals until the chocolate

is just melted. Immediately stir in the
remaining chocolate and allow it to sit at
room temperature, stirring often, until it's
completely smooth. (If you need to heat it
a little more, place it in the microwave for
another 15 seconds.)

4, Pour the melted chocolate onto the
parchment paper and spread it lightly to
fill the drawn rectangle. Sprinkle the top
evenly with the cooled pistachios, the
cranberries and apricots. Press the nuts
and fruit lightly so they will set in the
chocolate. Set aside for at least 2 hours
until firm or refrigerate for 20 minutes.
Cut or break the bark in 16 pieces and
serve at room temperature.

Be sure
to use very good
white chocolate
(not chips) such as

Callebaut or Valrhona.
They are available
at specialty-food
stores.
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Fearlessly

Spreading a little holiday cheer? More like mastering the main
course, dominating dessert and conguering cocktails.

And why? Because you can. With Davidson's Safest Choice™
Pasteurized Eggs. every dish is.a chance to stretch your
culinary chops. Safely. Pasteurization s the key to liberating
your love for runny volks on that prosciutto flatbread and
confidently exploring the raw and flavorful eggs in your pisco

sour or holiday eggnog. Go ahead, be fearless. You're
armed with the power of the @

N“r'l



’ _ e ~ Decorated with Real Honey & Fruit | Pre-Sliced | Fully Cooked

pfnterest.comfdietzundwutson | @

- - < - ;= - —— - et e B e ot ——— 1 -



H
Z

PHOTOGRAPHS BY DAVID MALOSH

R e N L e

DECEMBER 2076 ® FOOD NETWORK MAGAZINE 199




L

L R R L e e IO T

ssssessesasanne

L R R R Y

SrsssuNEsEEsssss RN AN R REEERREES

e Ll e s T, hm,,hrmmMmmmnsTmT T, T I mTmMmM T n T M I I ™M I ™I T T T



----------------------

CodianBilnonitP ue Cabe
with Chocolate grost'mg




L e L R R T

fe Chocolate Cheesecake

Jrip

T L O R RN
L T T T ]

L R R R R PR L R Iy

-

202 Foob NETWORK MAGAZINE  DECEMBER 2016



WHAT YOU NEED

square shortbread cookies, finely crished
{about 1-3/4 cups)

Thsp. butter, melted

pka. (8 oz. each) PRILADELPHIA Cream Cheese,
softened

cup sugar, divided

tsp. vanilla

pkg. (4 0z.) BAKER'S White Chocolate, melted
405

tsp. cornstarch

Thsp. zest and 12 cup juice from 2 large oranges,
divided

cups fresh cranberries

THE HOLIDAYS 4rE

CRANBERRY-ORANGE
WHITE CHOCOLATE CHEESECAKE

Prep Time: 25 min. | Total Time: 6 hours 30 min, (incl. refrigerating) | Makes: 16 servings

MAKE IT

HEAT oven to 375°F

COMBINE cookie crumbs and butter: press onta battom of

9-inch springform pan. Bake 10 min.

BEAT cream cheese, 3/4 cup sugar and vanilla in large bowl with
mixer until blended. Add chocolate; mik well. Add eqqs, 1 at a time,
mixing on low speed after each until just blended. Pour over crust.
BAKE 1 hour to 1 hour S min. or until center is almost set. Run
fmife around rim of pan to loosen cake; cool before removing rim,
Refrigerate cheesecake 4 hours,

MEANWHILE, mix cornstarch and | Thsp. orange juice unti
blended. Bring cranberries, remaining orange juice and remaining
sugar ta boil In saucepan on medium-high heat: simmer on low heat
& min. or until cranberties are softened, stirring frequently. Stirin
cormnstarch mixture; bring to boil, stirring constantly, Cook and stir 1
min. or until thickened, Remove from heat. Stir in orange zest. Cool.
Refrigerate until ready to use.

SPOON cranberry glaze over cheesecake just before serving.

T

" PHILADELPHIA

- SINCE 1872 -

© 20186 Kraft Foods
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FROZEN CHOCOLATE MOUSSE
WITH ORANGE LIQUEUR

ACTIVE: 40 min | TOTAL: 50 min (plus 6-hr freezing) | SERVES: 6t0 8

FOR THE MOUSSE

2 cups heavy cream

8  ounces bittersweet chocolate,
finely chopped

4 large eggs, separated

%  cup plus 1tablespoon orange
liqueur (preferably Grand Marnier)

% cup plus 1tablespoon granulated sugar

FOR THE CHOCOLATE SHELL

4 ounces bittersweet chocolate, finely chopped
1 tablespoon coconut oil

Confectioners’ sugar, for dusting

1. Make the mousse: Line a 7- to 8-inch bow! with plastic wrap,
leaving a 2-inch overhang. Beat 1 cup heavy cream in a large
bowl with a mixer on medium-high speed until stiff peaks
form, about 2 minutes. Refrigerate until ready to use. Clean
and dry the beaters.

2. Put the chocolate in a large heatproof bowl. Heat the
remaining 1 cup heavy cream in a small saucepan over
medium heat until hot but not boiling, then pour over the
chocolate and stir until melted. Set aside.

3. Bring 1% inches of water to a boil in a wide pot; reduce the
heat to maintain a gentle simmer. Whisk the egg yolks, ¥ cup
orange liqueur and 1 tablespoon granulated sugar in a medium
metal bowl. Set the bow! over the pot of simmering water

(do not let the bowl touch the water). Continue whisking,
frequently scraping down the sides of the bowl with the
whisk, until the mixture is thick, has almost doubled in volume
and leaves a trail when you lift the whisk, about 5 minutes.
Remove the bowl from the pot. (If the yolk mixture thickens
too quickly or starts to scramble, remove the bowl from the
pot and let cool slightly, whisking, then return to the pot.)

4, Put the egg whites and the remaining % cup granulated sugar
in a large metal bowl and set it over the simmering water,
Beat on medium speed with a hand mixer until fluffy and
shiny, about 3 minutes. Remove the bow! from the pot and
continue beating until stiff peaks form, about 4 more minutes.
5. Using a rubber spatula, fold the egg yolk mixture into the
melted chocolate mixture until combined, then fold in the
beaten egg whites until combined with some white streaks. (Do
not overmix.) Gently fold in the whipped cream until no streaks
remain. Fold in the remaining 1tablespoon orange liqueur.
Scrape the mixture into the plastic wrap-lined bowl. Cover with
plastic wrap and freeze at least 6 hours and up to 2 days.

6. Make the chocolate shell: Combine the chocolate and
coconut oil in a medium microwave-safe bowl; microwave

in 30-second intervals, stirring, until smooth. Remove the
mousse from the freezer and uncover. Invert onto a platter
and gently remove the plastic wrap. Pour the chocolate

shell over the mousse and spread with the back of a spoon

or a pastry brush to make a thin layer. Return to the freezer
until the chocolate hardens; at least 10 minutes, Dust with
confectioners' sugar right before serving.
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MINT CHOCOLATE CUPCAKES

ACTIVE: 30 min | TOTAL: 1hr 50 min | MAKES: 12

FOR THE CUPCAKES

1 cup all-purpose flour

%% teaspoon baking soda

%% teaspoon salt

% cup milk

% cup unsweetened cocoa powder
3%  cup granulated sugar

%  cup vegetable oil

1 largeegg

1  teaspoon pure vanilla extract

Y% cup chopped mint chocolates (such as Andes)

FOR THE FROSTING

1% sticks (12 tablespoons) unsalted butter, melted
1  cup unsweetened cocoa powder

3 cups confectioners' sugar

1% cups marshmallow cream

Y cup milk

Nonpareils and/or coarse sugar, for topping

1. Make the cupcakes: Preheat the oven to 350° and line
a 12-cup muffin pan with nonstick liners. Whisk the flour,
baking soda and salt in a medium bowl and set aside, Heat
the milk in a small saucepan until hot but not boiling; pour

over the cocoa powder in a large bowl and whisk until smooth.

Let cool slightly. Whisk in the granulated sugar, vegetable oil,
egg, vanilla, flour mixture and mint chocolates.

2. Divide the batter among the muffin cups, filling each about
two-thirds of the way. Bake until the tops spring back when
lightly pressed, 20 to 25 minutes. Transfer to a rack and

let cool completely.

3. Meanwhile, make the frosting: Beat the melted butter and
cocoa powder in a large bow! with a mixer on medium speed
until well combined, about 2 minutes. Reduce the speed to
low; add the confectioners’ sugar, marshmallow cream and
milk and beat until combined. Increase the speed to high and
beat until fluffy, about 4 more minutes. Set aside at room
temperature until thickened, about 1 hour.

4, Transfer the frosting to a pastry bag fitted with a star tip;
pipe onto the cupcakes. Top with nonpareils and/or

coarse sugar.
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O TAKE T ALL IN
I Alabama soul food traditions blend with international
“artistry to create a one-of-a-kind culinary scene. Download
‘our app and start planning your next adventure at
Alabama.Travel.

Georgia is known as “The Peach State,” yet there are
numerous other crops across the state that make Georgia
. atruly flavorful destination. Plan your culinary exploration
by visiting ExploreGeorgia.org.

Q DESTINATION PANAMA CITY

Located on the Gulf of Mexico, Panama City's four distinct

districts offer diverse attractions, including a lively music scene,

shopping for art and antiques, and a nationally recognized
culinary culture. DestinationPanamaCity.com/cook

&y

Q@ GREENVILLE, SC:
YEAH, THAT GREENVILLE
Home to more than 600 restaurants, Southern Living
calls Greenville, South Carolina one of the “South’s
Tastiest Towns.” Discover diverse cuisines ranging from
traditional to downright eclectic—all you have to do is
pull up a plate. VisitGreenvilleSC.com

@ NO WEEKEND PLANS?
TRY SOME OF OURS.
Next timesomeone asks what you did last weekend,
have a better answer. Start planning your action-packed
Kentucky. getaway today. KentuckyTourism.com

. Q PICK YOUR PASSION IN LOUISIANA

Louisiana landscapes beg to be explored—whether by foot,
bike, boat or binoculars. Find unique adventures year-round!
LouisianaTravel.com

Q ‘TRAVEL LIKE A FOODIE
Follow: “your appetite when you visit North Carolina's.vibrant
cities, mountain towns and coastal beaches. Delectable dishes

U mclude legendary barbecue, native seafood, renowned pastries

" and innovative fusion of cuisines. Visitnc.com/eat-drink

- Q NEW MEXICO TRUE
. New Mexico is the chile capital of the world—
and so much more, Experience the Southwest’s
most unigue cuisine with an adventure that feeds
the soul. Plan your visit at NewMexico.org.

Q DISCOVER SOUTH
CAROLINA OYSTERS
Harvested straight from the shores of the Atlantic Ocean,
South Carolina’s oysters are second to none. Plan your
next culinary adventure at DiscoverSouthCarolina.com.

Q THE GREAT STATE OF TEXAS
The word Texas means “friend.” We'll show you where
to, go with our #TexasToDo Films and #TexasToDo
Gallery at TravelTexas.com.

Q WILD, WONDERFUL WEST VIRGINIA
Get a taste of wild surprise in country cooking’s heartland.
Wild-picked ramps, cast-iron-seared venison, sweet
buckwheat griddlecakes—discover real mountain flavor with
our “101 unique places to dine” guide. GoToWV.com/dine
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COCONUT-ALMOND LAYER CAKE
WITH CHOCOLATE FROSTING

ACTIVE: 45 min | TOTAL: 1% hr (plus cooling) | SERVES: 8 to 10

FOR THE CAKE

2  sticks unsalted butter, at room temperature,
plus more for the pans

2 cups cake flour, plus more for the pans

% cup almond flour

2 teaspoons baking powder

35 teaspoon salt £

1% cups granulated sugar .

4  large eggs

1% teaspoons pure vanilla extract

%2 teaspoon coconut extract

% cup milk

FOR THE FROSTING —
8 ounces semisweet chocolate, finely chopped
2  sticks unsalted butter, at room temperature
3% cups confectioners’ sugar

%  cup Dutch-process unsweetened cocoa powder
Y% cup milk

2 tablespoons dark rum (optional)

1  teaspoon pure vanilla extract

Sweetened shredded coconut, for topping

1. Make the cake: Preheat the oven to 325°. Butter two 9-inch
round cake pans and line the bottoms with parchment paper.
Butter the parchment and dust with cake flour, tapping out the
excess; set aside.

2. Whisk the cake flour, almond flour, baking powder and

salt in a separate large bowl; set aside. Beat the butter and
granulated sugar in a large bow! with a mixer on medium-high
speed until light and fluffy, about 4 minutes. Beat in the eggs,
one at a time, until incorporated, scraping down the sides of
the bowl as needed. Beat in the vanilla and coconut extracts.
Reduce the mixer speed to low; beat in the flour mixture in
three additions, alternating with the milk. Increase the speed
to medium high and beat until just combined.

3. Divide the batter between the prepared pans. Bake until
the cakes are golden brown and a toothpick inserted into the
centers comes out clean, 30 to 35 minutes. Transfer to a rack
and let cool 10 minutes in the pans. Run a thin knife around
the edges of the cakes and gently turn out onto the rack;
remove the parchment and let cool completely.

4. Make the frosting: Put the chocolate in a microwave-safe
bowl and microwave in 30-second intervals, stirring, until
melted and smooth; let cool slightly. Combine the butter,
confectioners' sugar, melted chocolate, cocoa powder, milk,
rum and vanilla in a food processor. Pulse until smooth.

5. Place 1 cake layer on a serving plate and spread with 1 cup
frosting. Top with the second cake layer, then frost the top
and side of the cake with the remaining frosting. Sprinkle the
top with the coconut.
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TRIPLE CHOCOLATE CHEESECAKE

ACTIVE: 30 min | TOTAL: 1 hr 45 min (plus chilling)
SERVES: 10 t0 12

FOR THE CRUST
6 tablespoons unsalted butter, plus more for the pan
2  ounces semisweet chocolate, chopped

5 cup sugar

2 largeeggs

%  cupall-purpose flour

2 tablespoons unsweetened cocoa powder

Y%  teaspoon baking powder
Pinch of salt

FOR THE FILLING

8 ounces milk chocolate, chopped

1  cup heavy cream

3  8-ounce packages cream cheese,
at room temperature

cup sugar

large eggs

tablespoon pure vanilla extract
ounces white chocolate, for topping

N =W -

1. Position racks in the middle and lower third of the oven;
preheat to 325, Butter the bottom and side of a 9-inch
springform pan; wrap the outside of the pan with foil

to catch any drips.

2. Make the crust: Melt the butter and semisweet chocolate in
a small saucepan over medium heat, stirring; let cool slightly.
Stir in the sugar and eggs until combined. Stir in the flour,
cocoa powder, baking powder and salt until smooth and shiny.
Spread in the prepared pan and bake until the top is set and
no longer shiny, 10 to 15 minutes. Transfer to a rack and let cool.
3. Fill a shallow baking dish halfway with water and set on the
lower oven rack. Make the filling: Combine the milk chocolate
and % cup heavy cream in a medium microwave-safe bowl.
Microwave in 30-second intervals, stirring, until melted and
smooth; set aside. Beat the cream cheese and sugarin a

large bowl with a mixer on medium-high speed until smooth
and fluffy, about 2 minutes. Reduce the mixer speed to

low and beat in the eggs, one at a time, until just combined.
Beat in the remaining % cup heavy cream and the vanilla.
Add the melted chocolate mixture in two batches, beating
until just combined. Stir a few times with a rubber spatula to
make sure the chocolate is fully incorporated.

4. Pour the filling over the crust. Bake on the middle oven rack
(directly over the baking dish of water) until the cheesecake
is puffed and the edge is set, about 1 hour 15 minutes. (The
center will still be very jiggly.) Transfer to a rack and let

cool to room temperature, then cover with plastic wrap and
refrigerate until cold and set, at least 6 hours or overnight.

5. Remove the cheesecake from the refrigerator about 1 hour
before serving. Run a thin knife or offset spatula around the
edge of the pan and remove the springform ring. Grate half

of the white chocolate over the cheesecake, then use a
vegetable peeler to shave the rest on top. Run a knife under
hot water and dry well before slicing.
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Jacob Sanchez
Piagnosed with autism
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Introducing 370

Chocolate Pretzel
snack bites!

The latest in our line-up of sweet and
savory, 100-calorie snacks, packed with
protein and fiber. it's never been easier
to lose weight fast and Keep it off, with
the clinically proven SlimFast Plan’

SlimFast.com
#ltsYourThing

*Iniividual results may vary. Based on the StimFast Pan (a reduced-calorde dist,

reglilar exercise, and plenty of fluids), Check with your doctor If nursing, pregnant,

under 18, of following a doctor prescribed diet. @ 2016 SlimFast®.
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On the Road

For the Win

One of America’s best home
tours takes place this month
in Asheville, NC, but it has
nothing to do with real estate:
Every year, The Omni Grove
Park Inn welcomes more
than 150 bakers for the
National Gingerbread House
Competition. This whimsical
creation by Jennifer Elmore
and Mike Willauer of Chapel
Hill, NG, took the grand prize
last year. Stop by to admire
the best houses, now through
January 5. omnihotels.com

o
ASHEVILLE, NC




United Community Bank lce on Main, a winter wonderland in the heart of downtown

_UKEre Is

From friends to family to functions, the holidays
are a time for togetherness. But when was the

last time just the two of you got away to get into

the spirit of the season together? Whether you eah a
meander Main Street sipping cocoa, cozy upin a ]

horse-drawn carriage, or spend it skating under . ®
the stars, come discover the place where every re e n VI l e
night is a great night for date night. Give hustle

and bustle a few days off. Spend your romantic, visitgreenvillesc.com

winter weekend in Greenville, SC. Yeah, THAT
Greenville. To learn more, call 800.717.0023.

South Carolina
Just right.

@ visitgreenvillesc

Hilton Wants You Home for the Holidays

We know your time off is valuable, and that’s why we want to help you enjoy it.
We're offering exclusive savings at Hilton Greenville, SC for active & retired military,
veterans and their families on leisure stays, Your next getaway

you've earned it.

Call 1-800-HILTONS (1-800-445-8667) and mention H = lt n
the Military package or visit our Special Offers page online. l 0

GREENVILLE

is our top priority. So relax, unwind and put your feet up - @

*Subject to availability; advanced booking required. Blackout dates may apply. greenvillesc.h ilton.com



L. GINGERBREAD HOUSE: IACKIE ALPERS.

P oang b s s e s

We asked five of the country’s best bakers to make a
gingerbread house inspired by their local architecture.
Check out these amazing creations!

et .. 4 -

THIS DIRT IS

MADE OF CRUMBLED

»

i
i

GINGERBREAD
COOKIES AND
BROWN SUGAR.

Scottsdale,
AZ

Classic Cakes and Confections

To make this stucco home look hyperrealistic, Ella and her
husband, Neil, etched gingerbread bricks, added turquoise
gum paste trim and adorned the doors and chimney with

chile pepper wreaths, which are ubiquitous in the Southwest
during the holidays. The couple made their gingerbread dough
extra tough so it would roll thin without warping. It was so firm,
in fact, that Ella used a band saw to cut it!

7144 East Stetson Dr; classiccakesaz.com
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‘Onthe Road

BETH VENETB

Ginger Betty's Bakery
In Beth's 21 years in business, she has churned out more than
50,000 gingerbread houses and build-it-yourself kits. Her

: whimsical touches on this classic Cape-style house, like the
Quincy, MA chocolate pearl-adorned mailbox and seashell doorknob, have
led to more than 25 titles at regional gingerbread competitions.
215 Samoset Ave.; gingerbettys.com

EDIBLE GLITTER
MAKES THE
ROOF LODK ICY.
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THE WINDOWS
ARE MADE OF
GELATIN SHEETS
AND RICE PAPER. A

CAROLINA MONTOYA
Unique Designer’'s Cake
Carolina, who has lived in Miami for 12 years,
drew her inspiration for this classic deco building
(rounded windows, pastel colors ) from South Beach
Miarni landmarks such as the Leslie and Carlyle hotels.
Carolina was more than qualified to design the
structure: She was an architect before she opened
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GINGERBREAD

TREES DYED
WITH GREEN FOOD

COLORING ARE
ASSEMBLED WITH

L ROYAL ICING,

The Solvang Bakery
This bakery's gingerbread houses are so popular, co-owner Susan started accepting
orders back in August—right around when we asked her to dream up a house that
would say "San Francisco.” She looked to the city's famously vibrant Victorians as
inspiration for this baby blue version, then spent 40 hours cutting the intricate trim
out of fondant. 438 Alisal Rd,; solvangbakery.com

Solvang, CA
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KUHN
) RIKON

EWITZERLAND

COLORI® TITANIUM
KNIFE COLLECTION

STRENGTH & BEAUTY COMBINED

Ice-hardened Japanese stainless
steel blades with titanium coating
provides long-lasting sharpness
and performance.

For a free catalog visit www.kuhnrikon.com or
call 800-924-4699 and use the code FOOD.

WWW.KUHNRIKON.COM

THE #1 SWISS BRAND
OF COOKWARE AND
COOKS’ TOOLS

o
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LAURI DITUNND
Cake Alchemy
Lauri specializes in building Big Apple landmarks out of gingerbread, including
the Empire State Building and a scale model of Macy's. For this take ona
Manhattan brownstone, she included details from her favorite buildings, like

New York City bay windows and an L-shaped stoop from Queen Anne-style versions and
ironwork from Renaissance Revival ones. 336 East 59th St.; cakealchemy.com
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THIS GLASS IS A
BLEND OF MELTED
COLORED SUGARS; THE
FENCE IS MADE FROM
CHOCOLATE AND
GUM PASTE.

GINGERBREAD HOUSE: I0H PATERSON/STUDND D
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NO CHILD SHOULD GROW UP
HUNGRY IN AMERICA

LAURA 8@ HROFF But one in five children strugales with
ALEX TRESNIOWSE hunger. Share Our Strength's No Kid Hungry |
af campaign is ending child hunger in this NEUTROGENA®* NORWEGIAN
e ol et il FORMULA®* HAND CREAM
s nation by connecting kids in need with

| Just a dab of our glycerin-enriched
formula moisturizes to help heal dry skin
for 24 hours. Even if you wash your hands.

nutritious food and teaching families how
to cook healthy, affordable meals. You can
help surround kids with the healthy food

ANGELS ON EARTH they need where they live, learn and play.
From the #] New York Times best- Pledge to make No Kid Hungry Neutrogena
selling authors of An Invisible Thread areality at NoKidHungry.org. e s R

comes a heartwarming and inspiring
book about the incredible impact
that acts of kindness from strangers
can have on the world around us
Angels on Farth introduces a series
of remarkable people and sheds light

1 hioy fuscan liveh ar eyl At — iy
on how each o bscﬁa live happier, S Smithficld
more purposeful lives through i
sharing acts of kindness.

lauraschroff.com

;: wpiglgﬂﬁgsgggﬁi SAVOR THE SEASON | LA-Z-BOY iCLEAN FABRICS
WITH SMITHFIELD FLAVOR
A GBS COMPANY With over 60 stain-resistant options,
Whether it's an extravagant holiday party La-Z-Boy iClean fabrics help you worry
for the entire family or a cozy midweek [ lessabout little mishaps. Capturing spills
breakfast for two, Smithfield serves before they stain, it's perfect for kids.
delicious handerafted flavor for every meal. pets or an unpredictable life.
smithfield.com La-Z-Boy.com/iClean

"Smithfield iclean.
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_Add delicious, sugai-{iee

flavor to your holiday menu

SweetLeaf Orange-Morita
Chili Glaze

RECIPE CREATED FOR

mwrg&g&gyv: 1 = oz. olive oil @
FROM THE WESTIN E - 2 Thsp. shallo.ts, mmce:n_:i -y
LA PALOMA RESORT & SPA s 1 tsp. garlic, sliced or minced Spetls

ul = 2 cupsorange juice

= | cup pomegranate juice

Z = | Morita chili, crushed
= | Tbsp. adobo spice rib
= !4 tsp, SweetlLeaf” Stevia Sweelener
< 3 oz. butter, unsalted

(¢

In a saucepan, heat olive oil over medium-high
heat. Saute shallots for | minute or until shallots
become translucent, Add garlic and saute for |
minute to allow the garlic to bloom. Add the adobo
spice and crushed chili, sautéing for 30 seconds.
Then add the orange and pomegranate juices.
Bring all ingredients to a boil and reduce heat to
medium-high. Continue reducing ingredients to
glaze consistency; approximately 20 minutes, Strain
the glaze and return to the saucepan. Just prior to
serving, stir in the butter until tully incorporated
and add Sweetleaf” to complete your glaze.

Use spoon to drizzle glaze over dish for taste.

TO MAKE ALL ENTREE COMPONENTS PICTURED, INCLUDING

THE GRILLED SALMON, JASMINE RICE, AND SWEETLEAF PINEAPPLE
| MANGO SALSA, VISIT SWEETLEAF.COM FOR RECIPES J

PREPARATION

W —— ——— —

Sweetleaf

Stevia Sweetener

RECIPE CR.E&TEE! FOR SWEEH.EAF BY PASTRY CHEF
MARCOS A. CASTRO FROM THE WESTIN LA PALOMA RESORT & SPA

SweetLeaf Dark Chocolate Mousse Priack .
and Coconut Whipped Cream ,ﬁ“m e
INGREDIENTS = -
= 45 oz dark cl 1OCOI-%"€ 64% < /2 tsp. SweetLeaf”
= 95 pz. heavy cream, divided COrganic Stevia Sweetener
into 1.5 and 8.0z, portions
PREPARATION .
Melt dark chocolate and 1.5 oz, of heavy cream in a double boiler.
Whip remaining heavy cream with SweetlLeaf* Organic Stevia BUY: www_ShopSweetLeaf_com,

Sweetener until soft peaks form. Fold whipped cream into meited

chocolate until fully incorporated. Set Up a piping bag with  tip of health food & grocery stores, or online retailers

your choice. Fill piping bag with SweetLeaf* Dark Chocolate Mousse

and pipe into desired vessel (i.e. martini alass, mug, or bowl). n D @ E

Whlpped Topping

INGREDIENTS FISPARATION For HOW-TO VIDEOS of these recipes, visit
L

- r_u_.': heavy cream Whip heavy cream with

- 1/2 tsp. Coconut Coconut Sweet Drops” until www.sweetLeaf.com

W Sweet Drops™ medium or stiff peaks form:.




PHOTOGRAPHS BY PETER FRANK EDWARDS

Around the holidays, the quaint port city of Charleston, SC,
transforms into a Christmas wonderland: Wreaths hang on doors all over town,
twinkling lights wrap the iconic palmetto trees and horse-drawn carriages
make their way down cobblestone streets. A trip to Charleston is the ideal
December escape—and here's our gift to you: a guide to the city's best
restaurants, hotels and events this season.




King Street

SHOP TILL YOU DROP

King Street
This famous stretch of shops isa mix
of boutiques and mall standbys like
Williams-Sonoma and J.Crew. On the
second Sunday in December, the street
closes to traffic, restaurants set up
tables outside and almost all the stores
offer holiday specials.

Le Creuset Charleston Boutique
The Charleston area is home to the US
headquarters for Le Creuset, and you'll

find a great collection of the French
cast-iron cookware at this shop.

If a full-size Dutch oven isn't in your
budget, the store also sells ornaments.

112 North Market St.; lecreuset.com

Charleston City Market
The vendors at this bustling
212-year-old market used to hawk
meat, fish and vegetables. Now, local
artists in the renovated Great Hall and
open-air sheds sell traditional souvenirs
such as sweetgrass baskets or
pottery painted with palmetto trees.
188 Meeting St;
thecharlestoncitymarket.com

Le Creuset
Charleston
Boutigue

CELEBRATE THE HOLIDAYS

Edmondston-Alston House
This 191-year-old home decks its halls
for the entire month of December, and
on the first two Friday evenings, you'll
be greeted by carolers and can watch
history buffs reenact scenes
from a 19th-century Christmas.
December 2 and 9, from $20, 21 East
Battery St.; edmondstonalston.com

High Wire Distilling Co.
Charleston’s first distillery to open since
Prohibition holds tastings and tours
three days a week. During the holidays,
you can buy bottles of limited-edition
watermelon brandy or sugarcane rum.
Thursdays through Saturdays;
$5 for tour and tasting, 652 King St.;
highwiredistilling.com

Holiday Parade of Boats
At this annual event, Charleston boat
o £ p 2T : . owners decorate their vessels with lights
; ' and take to the harbor. The Charleston
Maritime Center (10 Wharfside St.) hosts
aviewing party where you can listen to
live music. December 10, 25 (adults
only): charlestonparadeofboats.com

. g » i :
High Wire Pisﬁﬂing Ce.. Holiday Parade

of Boats
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Palmetto Carriage Works

oV
" = eap

By Foot: Charleston Strolls’ guided walk
covers the 346-year-old city's most
historic areas, including the Battery and
the Four Corners of Law. Throughout
December, you'll earn a reward after the
one-and-a-half-mile loop: egghog and
cookies at The Mills House Wyndham Grand
Hotel. 225 for ages 13 and up, $10 for 7 to
12, under 7 free; charlestonstrolls.com

TOUR THE CITY

By Carriage: Palmetto Carriage Works
has been leading carriage tours since
1972 If you're traveling with kids, take
the 35-minute evening ride (daytime rides
are a full hour] for a quick glimpse of the
Old Walled City, Waterfront Park and other
notable spots. From $16 for aduits,
$12 for kids; palmettocarriage.com

By Boat: Some of the city's most storied
landmarks are along the coastline. Aboard
Charleston Harbor Tours' 90-minute cruise,
you'll get a fun, breezy history lesson
on more than 75 key spots, including
Fort Sumter and the Arthur Ravenel Jr.
Bridge. $24 for adults, 18 for ages 4 to 11,
under 4 free; charlestonharbortours.com

A




CALLIE'S
HOT LITTLE BISCUIT ¥

Eating at Callie's Hot Little Biscuit is like
being invited into the home of a beloved
local: Owner Carrie Morey's famous
buttermilk biscuits are based on her mother
Callie's recipe, and they're served, along
with other specialties, on mismatched
vintage china. Get one slathered with jam,
or try the grits in a biscuit bowl.
476%: King St.: calliesbiscuits.com

LEON’S FINE
POULTRY & OYSTERS ¥

Leon's Fine Poultry & Oysters is as
unfussy as you'd expect of a restaurant
housed in a former auto body shop: Diners
can sit at a communal table, food comes
on trays lined with checkerboard paper and
the menu has a section for “cheap beer."
Don't miss the char-grilled oysters.
698 King St.; leonsoystershop.com

HALLS CHOPHOUSE A t

Sunday brunch at Halls Chophouse is o
accompanied by Charleston’s renowned ,
gospel group The Plantation Singers, who
sing Christmas carols during the holidays.
Carnivores will appreciate the meaty morning
dishes like prime rib Benedict and bacon-
wrapped filet with eggs, and 16 steak options
at dinner. 434 King St.; hallschophouse.com

HUSK Y

82 QUEENY

82 Queen has been a local favorite
for 34 years, and the heart of the
restaurant is its brick-paved patio
lined with white iron tables. Start

with the famous she-crab soup;
it's especially popular around the
holidays. The standout entrées are all
Southern classics, including barbecue
shrimp and grits, and gumbo.
82 Queen St.; 82queen.com

If not for the tattooed waitstaff and
patrons Instagramming their meals,
you'd think Husk was a relic of 1900s
Charleston. The restaurant, run by James
Beard Award-winning chef Sean Brock, is
set in an 1893 townhouse, and the menu
is all about Southern-grown heirloom
grains and veggies. At the cozy bar next
door, you can pair a local beer with a

phenomenal double cheeseburger.
76 Queen St.; huskrestaurant.com

THE GIN JOINT 4

Bartenders here will whip up a custom
cocktail based on two adjectives of your
choosing [say, spicy and fizzy). They make a
mean eggnog, too, with aged rum and brandy
and a torched meringue swirl.

182 East Bay St.; theginjoint.com
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THE ORDINARY

At The Ordinary, the brainchild of chef Mike Lata, East Coast oysters are served every which way: I

raw, smoked, fried on sliders or stacked three trays high with other shellfish. The bustling I

restaurant is located in an old bank building with soaring ceilings, dramatic arched windows and
an open vault door that offers a view into the kitchen. 544 King St.; eattheordinary.com
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SERENE
ENCLAVE »

All 16 rooms at
Zero George Street
have shared piazzas

that look out onto
acourtyard. You
cangrab one of the
hotel's free bikes for
aquick ride along the
river, or learn how
to cook Southern
seafood classics

fromthe hotel's chefs.

From $289,
0 George St;
Zerogeorge.com

HOLIDAY CENTRAL ¥

The lobby at Belmond Charleston
Place is especially grand during
the holidays: There's a forest of

10-foot Christmas trees and a
snow-covered replica of the Venice

Simplon-Orient-Express under the
double staircase. Check it out,

then book the hotel's recommended
on-site babysitters and unwind
with a cocktail—or a treatment at
the luxe spa. From $295,
205 Meeting St.; belmond.com

4« VICTORIAN CHARM

Before it was a hotel, Planters Inn
was a mid-1800s dry goods store,
and the guest rooms still have plenty
of old world character: high ceilings,
four-poster beds and bathrooms
with Italian marble. From 8279,
112 North Market St.; plantersinn.com
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TangerOutlets
STYLISH HOLIDAY SAVINGS

SAVE MORE AT CAJUN INJECTOR® SATISFYING SWAP-INS
TANGER OUTLETS! INJECTABLE MARINADES e S _—
Getting kids to eat their veggies can
Get the greatest savings of the year This holiday, stick it to the dry, uninspired take a little creativity. That's why Green
at the Tanger Outlets Moonlight turkey and experience Cajun Injector’ Giant® made all-new veggie tots, Mashed
Madness & After Thanksgiving Sale, Injectable Marinades! Marinate turkey and Cauliflower and Riced Veggies. Swap in
Nov. 24-27. 1 other meats in a matter of minutes, not | these alternatives to traditional potato-
The deals on already discounted hours, and create the most tender, juicy, based side dishes for fewer calories.
outlet prices are amazing! Plus, there flavor-filled meats that will keep guests
coming back for more. Visit greengiant.com/new-products

are endless stylish and fun gifts from

prand-name designers to easily check
off everyone on your list in ane trip.
Stores open Thanksgiving evening at

to'see the full range of flavors.
Visit cajuninjector.com to see the full
range of marinades, seasonings, fry

) . e mi mokers, fryers a ries! =
B Aty Bpe Al MBhHIVISH mixes, smokers, fryers and accessories ~ I . o
TangerOutlets.com. s VEGGIETOTS ‘“2

RICED VEGGIES
(=

HOLIDAY EXCLUSIVE

Text FOOD to 55695 for a free $10
Tanger Outlets Gift Card offer
to start your holiday shopping!

Tanqger
QOutléts




Good Question!

Ask us anything about cooking! Send questions to goodquestion@hearst.com.

Q: Which is the best type of mixing bowl:
stainless steel, glass or plastic?

Vivian Arsenault, Lakeview, OR

A: Each type has pros and cons, and different tasks
call for different bowls.

Stainless steel

These are light and
inexpensive, and our test
kitchen has dozens in every
size. Metal conducts heat
well, so stainless-steel bowls
waork great as the top of a
double boiler, or you can

chill them and use them for
whipping cream.

Glass

Glass bowls are relatively
heavy, so they stay in place
while you whisk or beat.
Another plus: They double as
serving bowls. Food Network
chefs often use them on
shows so viewers can

see inside.

Plastic

These bowls sometimes
have a spout, which is useful
when pouring batters.
However, plastic bowls
aren't as durable as glass or
stainless steel: They can get
scratched and hold odors
and stains.

Q: How long does an open bottle of wine
l intend to use for cooking last in the fridge?
Jacob Shaw (@jacob_ shaw) via Instagram

- A: Aslong as you tightly cork or cap the bottle,

red wine will keep for about five days in the
fridge and white wine will last for about a week.
(Fortified wines, such as sherry and port, last

up to three weeks.) To know if your wine is still
usable, take a sip: Wine that tastes overly tangy or
off can make whatever you're cooking taste that
way, too. You might want to consider buying
boxed wine: The wine is in a vacuum-sealed bag
and keeps for up to six weeks in the fridge.
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Q: My pork chops are always tough, regardless

of the cooking method and even after brining.

Any suggestions?

Barbara McMikle, San Diego

A: Cooking pork can be tricky. Most commercially
available cuts are lean and can dry out easily. The key

is to avoid overcooking: Remove the pork from the heat
when it reaches 145° on a meat thermometer (it should
still be a little pink in the middle), then let rest at least
5 to 10 minutes to allow the juices to redistribute.

You may also want to try pork tenderloin—it tends

to be juicier and more tender than a pork chop. You
can broil it (see page 134) or brown it in a skillet for
about 5 minutes and finish it in a 400° oven for about
15 minutes. The gentle heat of the oven cooks the pork

slowly and evenly.

BOXED WINE

STAYS GOOD

FOR UP TO

SIX WEEKS!
®

HOWLE AN rom:.smmnmx. WINE BOTTLE ANDI ANCHOVIES: GETTY |

IMAGES. BOXED WINE: PH|LIF FRIEDMAN/STUDIO 0.




Q: I've heard on Food Network
shows that anchovies “melt”
into a sauce. Do | need to worry
about the bones?

Melissa Marsh, Bethlehem, PA

A: You don’t. The anchovies you
buy in jars and cans have been
filleted, salt-cured and packed in
oil—and you probably won’t detect
any bones. And if you do find some
tiny bones, they’re completely
edible and soft enough that they’ll
disintegrate into your sauce.

Q: Do plant-based milks work
for baking?

Barbara Higgins, Lynnville, TN

A: Yes, some do, but you might
need to experiment with the

recipe a bit. Your best bet is to use
unflavored full-fat soy milk or
unsweetened coconut milk (not the
canned stuff). Both are rich enough
to stand in for whole dairy milk in
cakes, muffins and breads. Keep in
mind, though, that these milks do
not thicken the way that dairy milk
and cream do, so you may not be
able to use them for some puddings
and custards.

The slower we make it,
the faster you eat it.
At Oscar Mayer we fake the fime to cure and smokehouse

our bacon right, the way we've been crafting it for 90 years.
So all you taste is perfect bacon, every time.

It's Baco Mode Belter, It's Oscar Mayer.




Contest

Name
This Dish!

Dream up a clever
name for this
cheese ball and
you could win big.

ACTIVE: 30
SERVES: 6 to

in

7999929999999997 <.
min | i

WHAT DO
YOU THINK?
4  slices bacon

8 ounces cream cheese,
at room temperature

1  cup shredded smoked cheddar cheese
(about 4 ounces)

2 scallions (white and light green parts),
thinly sliced

1  teaspoon Worcestershire sauce

Y% teaspoon hot sauce

Kosher salt

ounces monterey jack cheese

dried currants

baby carrot, trimmed

sprigs rosemary

pretzel crisp, plus more for serving

pitted jumbo black olive

===

1. Cook the bacon in a large nonstick skillet over medium-high heat ¥

until just starting to crisp but still pliable, about 5 minutes. Remove
1slice to a paper towel-lined plate. Continue cooking the remaining
bacon until browned and crisp, 2 to 3 more minutes; remove to the
plate. Halve the slice of less-cooked bacon lengthwise. Finely chop
the remaining bacon.

2, Beat the cream cheese in a large bowl with a mixer on
medium-high speed until smooth and creamy, about 2 minutes.
Add the cheddar, scallions, Worcestershire sauce, hot sauce,

a pinch of salt and the chopped bacon; beat until combined.
Refrigerate until slightly firm, about 30 minutes.

3. Form the cheese mixture into 3 balls (about 2 inches, 2% inches
and 3 inches). Refrigerate until firm, at least 30 more minutes.

4. Meanwhile, freeze the monterey jack cheese 1 hour (this will make
it less clumpy when grated). Grate the cheese on the small holes

of a box grater. Gently press all over the cheese balls to coat
completely. Put the 3-inch cheese ball on a small serving plate;

insert a 4-inch wooden skewer into the middle. Stack the 2¥%-inch
and 2-inch balls on top, securing on the skewer,

5. Press the currants into the top cheese ball for eyes; add a

carrot nose. Use the halved bacon to make a scarf and add
rosemary sprigs for arms. Place the pretzel crisp on top for a hat brim.
Cut off about one-third of the olive so that it sits flat; place on top
of the pretzel crisp for the hat. Serve with more pretzel crisps.
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Name

this appetizer
and you could win
How to enter: $500 from Snack
i 1
@ Read the recipe Factory Pretzel Crisps!
and come up with

a creative name for
this cheese ball.

© Go to foodnetwork.com/
namethisdish and enter your

best name from November 22 to
December 12, 2016. The winner will
receive $500, and three runners-up
will each receive $50.

NO PURCHASE NECESSARY TO ENTER OR WIN. Name This Dish! contestis
sponsared by Hearst Communications, Inc. Beginning November 22, 2016,

at 12:01 am. ET through December 12, 2016, at 11:58 p.m. ET (the “Entry
Period”), go to foodnatwork: thisdish ona orwireless device
and complete and submit the entry form pursuant to the on-screen instructions.
All entries must include your name, address, telephone number, e-mail address
and original recipe name for the dish that appears in the December 2016 issue
of Food Network Magazine. Important notice: You may be charged for visiting
the mobile website in accordance with the terms of your service agreement
with your carrier. Must have reached the age of majority and be a legal resident
of the 50 United States, the District of Columbia or Canada (excluding Quebec).
Void in Puerto Rico and where prohibited by law. Contest is subject to complete
official rules available at foodnetwork.com/namethisdish.

PHOTO: CORY DAWSON/STUDIO B; FOOD STYLING: BRETT KURZWEIL
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A SNACK THAT’S
TOPPABLE, DIPPABLE,
AND STOCKING
STUFFABLE.
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a beautiful sight

Everyone's happy whéen Food Network™ and Kohl's”
come to the party. From lovely linens to elegant
serveware, you'll find everything you need to pull it all

together (including these festive recipes—find them
behind the front cover).

Shop the holiday collection at Kohls.com O\FOOD NETWORK HOLIDAY
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