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note from back: You can freeze these cookies or make them up
to 4 days ahead of serving

Make sure your measurements are precise. Do not overcook.

Michelle Rix











 1 ½ tbsp. grated orange
1 cup cranberries cut into ¼ 





















INGREDIENTS:

3 EGGS

1 SMALL CAN COCONUT

1 ½ C. SUGAR

1 STICK MELTED BUTTER

1 TBSP VINEGAR

1 TSP VANILLA

1 PIE SHELL

DIRECTIONS:

DISH:

SERVES: TEMP:

Christmas Recipes
COCONUT PIE

COOK TIME:  1 HOUR
350 

MIX INGREDIENTS ALL
TOGETHER. POUR INTO AN

UNBAKED 9" PIE SHELL

COLEEN RODGERS



INGREDIENTS: DIRECTIONS:

DISH:

SERVES: TEMP:

Christmas Recipes
FOX’S EGG NOG

COOK TIME:

6 EGGS
1 CUP SUGAR
1 PINT WHIPPING CREAM
1 PINT MILK
FRESH NUTMEG

BEAT EGG WHITES IN LARGE BOWL GRADUALLY ADDING
¼ CUP SUGAR WHIP WHITES INTO STIFF PEAKS BUT, DO
NOT OVER WHIP. BEAT EGG YOLKS IN SMALL, BOWL

GRADUALLY ADD ¾ CUPS SUGAR, BEAT UNTIL FLUFFY
AND LIGHT LEMON COLOR. THEN FOLD YOLKS INTO
WHITES. BEAT WHIPPING CREAM UNTIL SOFT PEAKS
FORM. FOLD WHIPPED CREAM INTO EGG MIXTURE. ADD
MILK TO ABOVE MIXTURE AND FOLD TOGETHER AGAIN.
COVER WITH PLASTIC WRAP AND REFRIGERATE FOR 4

HOURS. OVERNIGHT IS BEST. FOLD AGAIN BEFORE
SERVING EACH AND EVERY CUP. ADD FRESH GRATED

NUTMEG ON TOP.
*DO NOT SERVE IN FOAM CUPS!

30-50 PEOPLE 

CHERYL (FOX) MEHL



INGREDIENTS: DIRECTIONS:

DISH:

SERVES: TEMP:

Christmas Recipes
 

COOK TIME:

 
CHOCOLATE & PEANUT BUTTER PINWHEELS

PEANUT BUTTER CHIPS

SEMI-SWEET CHIPS

VANILLA EXTRACT

SWEETENED

CONDENSED MILK

SPRINKLES

CHERYL(FOX) MEHL

PEANUT BUTTER FLAVORED CHIPS,
CHOCOLATE CHIPS,SWEETENED

CONDENSED MILK, VANILLA EXTRACT,
SPRINKLES. IN A MEDIUM SAUCEPAN OVER
LOW HEAT, MELT PEANUT BUTTER CHIPS
WITH ABOUT HALF OF THE CONDENSED
MILK (2/3 CUP), STIRRING OCCASIONALLY,

JUST UNTIL SMOOTH. DO NOT BOIL. REMOVE
FROM HEAT



INGREDIENTS: DIRECTIONS:

DISH:

SERVES: TEMP:

Christmas Recipes
DATE NUT LOG

COOK TIME:

1 CUP SUGAR
½ C BUTTER
1 BEATEN EGG
8 OZ CHOPPED DATES
DASH SALT
1 TSP VANILLA EXTRACT
2 CUP RICE CRISPIES
2 CUP CHOPPED PECANS
 

MIX, IN A SAUCE PAN SUGAR, BUTTER,
EGG, CHOPPED DATES, SALT. BRING TO
BOIL AND TURN DOWN COOK FOR 10
MINS., TAKE OF HEAT AND ADD 1 TSP
VANILLA EXTRACT. MIX TOGETHER RICE
KRISPIES AND NUTS, THEN STIR IN DATE
MIXTURE IN LARGE MIXING BOWL. ROLL
LOG IN COCONUT TO COVER, ROLL BACK
IN PAPER AND RETWIST ENDS.
REFRIGERATE TO FIRM. KEEP
REFRIGERATED THEN CUT INTO ¼ SLICES
TO SERVE.

2 CUP SHREDDED COCONUT

CHERYL (FOX) MEHL



INGREDIENTS: DIRECTIONS:

DISH:

SERVES: TEMP:

Christmas Recipes
 

COOK TIME:

CREAMY CHEESE HOT CORN DIP

 
½ TSP PAPRIKA

 
1 DICED RED PEPPER

 

6 TBSP SALTED BUTTER
 

1 BLOCK CREAM CHEESE

3 CAN WHOLE KERNEL CORN

½ 

½ 

1 CUP SHREDDED CHEESE
 

TSP GRANULATEDGARLIC

TSP GROUNDCUMIN

COMBINE& MELTED BUTTER &
CREAM CHEESE IN A LARGE
SKILLET OVER MEDIUM HEAT
UNTIL MELTED. ADD IN DICED
RED PEPPER, CORN, AND
JALAPENOS AND STIR WELL.ADD
IN SPICES. ADD CHEESE TO MELT.
REMOVE FROM HEAT. SERVE
WITH CORN CHIPS OR MAY BE
SERVED AS A SIDE DISH.

SALT & PEPPER (TO TASTE)

1/2 CUPDICEDJALAPENO
(TO TASTE)

CARYE GILLEN



INGREDIENTS: DIRECTIONS:

1 CUP KARO SYRUP
1 CUP SUGAR
1 CUP PEAUNUT BUTTER
1 CUP CHOC. CHIPS
1 CUP BUTTERSCOTCH
10 CUPS RICE CHEX

MELT TOGETHER KARO, SUGAR,
AND PEANUT BUTTER. MIX WITH
CEREAL. MELT TOGETHER CHOC.
CHIPS AND BUTTERSCOTCH.
POUR OVER RICE CHEX.

20+

10 MINUTES

DISH:

SERVES: TEMP:

Christmas Recipes
 

COOK TIME:  

PEANUT BUTTER RICE CRISPIES

CARYE GILLEN



8-10

30-35  MINUTES

DISH:

SERVES: TEMP:

Christmas Recipes
 

COOK TIME:  

WILD RICE DRESSING

Masha Waters

350 F
o

INGREDIENTS:

· 4 cups low-sodium chicken or vegetable broth, divided

· 2 cups wild rice blend (see Notes)

· 3 tablespoons unsalted butter or olive oil

· 1 medium onion, chopped

· 3 stalks celery, chopped

· 8 oz. button mushrooms, chopped optional see Notes)

· 1 cup pecans or walnuts, chopped

· ¾ cup dried cranberries or dried cherries, roughly chopped

· ¼ cup fresh parsley, finely chopped

· 3 tablespoons fresh sage, finely chopped (or ground sage to taste)

· 1 tablespoon fresh thyme leaves, finely chopped

· Zest of one (1) orange

· 1½ teaspoons kosher salt

· ¾ teaspoons black pepper

DIRECTIONS:

1. Preheat oven to 350oF.

2. Cook wild rice according to package directions, using broth as cooking liquid.

3. Meanwhile, heat a large sauté pan over medium heat. Add butter and stir

until melted. Add onion and celery, sauté for 3-4 minutes until starting to get

tender.

4. Add mushrooms and sauté for another 6-7 minutes until the veggies are

softened and the mushrooms have given off most of the liquid.

5. Combine rice, sauteed veggies and remaining ingredients in a large bowl, stir

well to combine.

6. Transfer to a large casserole dish (preferably 8x12) that’s been sprayed with

cooking spray.

7. Bake at 350oF for 30-35 minutes, until set.

8. Let it rest for 5-10 minutes before serving.

NOTES:

Wild Rice: Can use 1 cup of wild rice and 1 cup of brown rice. Just follow the package instructions for each.

Recommend cooking separately.

Mushrooms: Optional – gives an earthy flavor to wild rice.

Leftovers can be stored in the fridge for up to five (5) days and reheated in the microwave. It can also be frozen in an airtight container.








