Holida 1 recipes to sa fiy@ the Jﬁim‘

For many, the holidays are a time to indulge in favorite recipes. Here, some of our
readers share the holiday foods found on their tables, plus a few of our faves.

Hearty Vegan Root Roast
submitted by Carli Astell

2 medium sweet potatoes

4 small turnips

4 medium potatoes

3 carrots

1 red onion

3 cloves garlic

4 sprigs fresh rosemary

4 sprigs fresh thyme

3 tablespoons chopped fresh chives
1/4 cup water

1/4 cup extra virgin olive oil

Sea salt and fresh ground pepper to taste

Preheat oven to 350. Wash all of the vegetables and
peel the beets. Cut all vegetables into equal sized
chunks about an inch thick. Toss with the olive oil,
herbs, sea salt and pepper. Place in a baking dish
and add water. Cover and let bake for an hour and
fifteen minutes or until tender. Enjoy a savory and
filling vegan dish for the holidays, or enjoy it as a
complimentary side to your favorite meat dish.

Yields: 3-4 servings
Excellent source of vitamin A, vitamin C, dietary
fiber, iron, potassium, and vitamin B6.

morve recipes o next page!

Christmas Morning Casserole
submitted by Susan Woodson

6 eggs, slightly beaten

1/2 cup cheddar cheese, shredded
1/2 cup mozzarella cheese, shredded
1 tsp dry mustard

1 tbsp parsley flakes

1 tbsp dried onion flakes

1 tsp oregano

1 Ib. ground Italian sausage, browned and
drained

1 cup biscuit mix

2 cups milk

The evening before, mix all ingredients and
pour into a lightly greased 13x9x2 pan. Cover
and refrigerate overnight. In the morning,
bake the casserole at 350

degrees for 1 hour.

Yields 10 to 12 servings.
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Ingredients:

1 gallon of cranberry juice cocktalil For

2 cans of pineapple juice (46 0z) 2

2 cups of water 0y Wll

11/2 cups granulated brown sugar a/kw]f?‘lf
!

1/2 teaspoon of ground cloves
1/2 teaspoon of nutmeg

1/2 teaspoon of allspice

1/2 teaspoon of cinnamon

Directions:
Mix all ingredients together, stirring well to dissolve sugar.

Chilled Version:

Refrigerate the punch mixture until party time, and then place in a
punch bowl over ice. Stir the mixture before serving, just in case
some of the ingredients have settled.
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Cracker Jack Popcorn
submitted by Nancy Sattler

6 gts popped corn (or about 3 of
the microwave bags)

1/2 Ib. slated peanuts or almonds
1 cup butter

1 box brown sugar

1/4 cup molasses

1/4 cup dark corn syrup

1 tsp salt

1 tsp vanilla

Put popped corn in a large bow. Stir in nuts.

In saucepan, melt butter. Stir in everything except
vanilla. Bring to boil over medium heat, stirring
constantly. Continue boiling for 5 minutes, stirring
occasionally.

Remove from heat, add vanilla. Gradually pour
mixture over popcorn and nuts. Mix well to coat
evenly. Turn into large, buttered, shallow pans.

Bake at 250 degrees for one hour, stirring every
15 minutes.

Cool completely. Break apart and store in tight
container. Keeps for weeks. (Mine doesn’t, though,
because people can’t stop eating it!)

Chicken with Duck Sauce

submitted by Sharon Martin

8 chicken breasts

8 oz. Russian dressing

2 envelopes Lipton Onion Soup Mix
8 0z. apricot jam

Place chicken in a 9x13x2 pan. Mix all
other ingredients together. Spread over
chicken. Bake for 2 hours at 300
degrees, basting occasionally.

Tip: Line pan with foil for easy clean up.
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