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Glacier Punch

To ensure that the punch retains its sparkle, mix
the ingredients just before guests arrive. For a
version without alcohol, see the recipe All-Ages
Glacier Punch.

2 cups raspberry-, cherry-, or citrus-flavored 
vodka, chilled

2/3 cup orange liqueur
2 Tbsp. kirsch
4 cups ice cubes
1 750-ml bottle sparkling wine or 

champagne, chilled
2 cups (16 oz.) carbonated water, chilled
Sugar (optional)
1 recipe Raspberry Brittle

In a medium punch bowl combine vodka,
orange liqueur, kirsch, and ice cubes. To pre-
serve carbonation, carefully pour sparkling
wine or champagne and carbonated water down
side of bowl. (If desired, sweeten to taste with a
little sugar.) Top with some chunks of
Raspberry Brittle. Serve each glass of punch
with a piece of the Raspberry Brittle. Makes
about 20 (4-oz.) servings.

Raspberry Brittle: Pour 1 cup water into bot-
tom of a 15x10x1-inch baking pan with sides
(or use a 13x9x2-inch baking pan). Sprinkle
surface of water evenly with about 1/2 cup of
edible flowers (such as marigolds, calendula,
violas, pansies, or dianthus). Sprinkle surface of

Glacier Punch

Fruit and flowers frozen into a sheet of ice
bring an elegant look to a party favorite
that features an intriguing mix of flavors
-- raspberry, orange,

and a hint of
cherry. 

Just one sip makes a compelling case for pulling out the punch
bowl, whether you prepare the all-ages version of this drink or

the one for grown-ups only.
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water evenly with 1 cup fresh raspberries or
other fresh fruit. Freeze 3 hours or overnight.
To unmold, allow to stand at room temperature
5 or 10 minutes or until ice can be removed.
Remove from pan and break into large chunks.
Place in punch just before serving.

Nutrition facts per serving: 108 cal., 0 g total
fat (0 g sat. fat), 0 mg chol., 5 mg sodium, 5 g
carbo, 1 g fiber, 0 g pro. Daily Values: 0% vit.
A, 5% vit. C, 0% calcium, 0% iron.

All-Ages Glacier Punch
When the occasion calls for drinks without
alcohol, try this sparkling, fruity punch.

1 23-oz. bottle sparkling water with 
raspberry or blackberry flavor, chilled

1 750-ml bottle sparkling white grape juice 
or sparkling apple cider, chilled

1 10-oz. bottle sparkling water with citrus or 
tropical flavorings, chilled

1 recipe Raspberry Brittle (see recipe with 
Glacier Punch)

In a medium punch bowl combine raspberry- or
blackberry-flavored sparkling water, sparkling
grape juice or cider, and citrus- or tropical-fla-
vored sparkling water. Top with some chunks of
Raspberry Brittle. Serve each glass of punch
with piece of the Raspberry Brittle. Makes
about 14 (4-oz.) servings.

Nutrition facts per serving: 40 cal., 0 g total
fat (0 g sat. fat), 0 mg chol., 17 mg sodium, 10
g carbo., 1 g fiber, 0 g pro. Daily Values: 0%
vit. A, 28% vit. C, 0% calcium, 0% iron.

Glacier Punch (cont.)
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Smoked Trout Appetizers

The smoked trout can be served on plain crack-
ers or pastry pumpernickel or rye bread instead
of the puff pastry.

1/2 of a 17-1/4-oz. pkg. frozen puff pastry, 
thawed according to pkg. directions 
(1 sheet)

1 egg yolk
1 tablespoon water
8 oz. cooked smoked trout, 

skinned and flaked
1/2 cup dairy sour cream

1 Tbsp. lemon juice
1 Tbsp. grated horseradish

1/2 tsp. honey mustard
Fresh dill springs (optional)

2 oz. fresh red and/or gold caviar or 
one 2-oz. jar red or gold caviar*

On a lightly floured surface, roll puff pastry
sheet to a 14-inch square. Cut puff pastry into
2-inch squares. Grease cups of 1-3/4-inch muf-
fin pans and line with pastry squares, allowing
corners to extend above cups. In a cup or small
bowl beat together egg yolk and water. Brush
pastry cups with egg yolk mixture.

Bake in a 375 degree F. oven for 12 to 15 min-
utes or until golden brown. (Pastry will puff,
leaving small indentations.)

Smoked Trout Appetizers

Get your party off to a bright beginning
with this mix of smoked trout, honey
mustard, and sour cream piled high
onto crackly puff pastry and topped
with herbs and caviar.

Better Homes and Gardens
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Meanwhile, in a medium mixing bowl or food
processor bowl combine smoked trout, sour
cream, lemon juice, horseradish, and honey
mustard. Beat with an electric mixer or cover
and process until almost smooth. Fit a pastry
bag with a large star tip and fill with smoked
trout mixture. (Or, fill a self-sealing plastic bag
with mixture and snip 1/4 inch off one corner.)
Pipe filling on top of each pastry. Top each
appetizer with sprig of dill, if desired. Spoon
1/8 teaspoon caviar onto each. Refrigerate until
serving time. Makes about 48.

*Note: When using caviar from a jar, place in a
tea strainer and rinse gently to remove excess
salt and dye before using.

Nutrition facts per serving: 36 cal., 2 g total
fat (0 g sat. fat), 9 mg chol., 22 mg sodium, 2 g
carbo, 0 g fiber, 1 g pro. Daily Values: 0%  vit.
A, 0% vit. C, 0% calcium, 0% iron.

Smoked Trout Appetizers (cont.)
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Relishes

Pickled Onions
Try accompanying these savory nibbles with
cubes of sharp cheddar cheese.

4 cups water
3/4 lb. pearl onions or shallots or 2-1/2 cups 

frozen small whole onions, thawed
1 Tbsp. pickling salt 
2 bay leaves
1 tsp. juniper berries or 1 Tbsp. gin
1 cup white vinegar
3 Tbsp. sugar
1 tsp. pickling salt
1 tsp. dried whole mixed peppercorns
1 small fresh hot red chili pepper or 

jalape�o pepper

In a medium saucepan bring the 4 cups of water
to boiling. Peel onions or shallots. Immerse the
whole fresh onions or shallots, if using, in boil-
ing water for 3 minutes; drain. (Omit this step if
using frozen onions.) Trim off the root ends of
onions or shallots and gently press to slip off
the skins. Place onions or shallots in a medium
glass or ceramic bowl. Sprinkle with the 1
tablespoon pickling salt. Add enough cold water
to just cover onions; let stand overnight in
refrigerator.

The next day, rinse onions or shallots and drain
well. Tie the bay leaves and juniper berries (if
using) in a 6-inch square of 100 percent cotton
cheesecloth. (Do not tie bay leaves in cheese-
cloth if using gin.) In a medium saucepan com-
bine the cheesecloth bag of herbs (or the bay 

Relishes

Pickled Onions: The relish tray Ð filled with a
beguiling array of fresh and pickled vegetables 
Ð was once a staple of party tables. These onions 
pickled with juniper berries and peppercorns 
make a good argument for a revival.

Pickled Carambola: ItÕs not
easy to find a food thatÕs naturally
shaped like a holiday symbol, but
the carambola, also called a star
fruit, adds a refreshing tropical
taste to a relish selection.

Marinated Zucchini:
The flavors are borrowed from
bread-and-butter pickles, but
zucchini gives this predinner stal-
wart a tantalizing freshness.

Better Homes and Gardens



7

leaves and gin), the vinegar, sugar, remaining
1 teaspoon pickling salt, peppercorns, and chili
pepper. Bring the vinegar mixture to boiling;
reduce heat and simmer, covered, for 5 minutes.
Add onions or shallots. Return to boiling and
reduce heat. Simmer, uncovered, for 2 to 3 min-
utes or till crisp-tender. Remove and discard
cheesecloth bag or bay leaves. Transfer the
onions and liquid to hot, clean screw-top jars.
Cover; refrigerate for at least 1 week (or up to 3
months) before using. Makes about 20 servings
(2-1/2 cups).

Nutrition facts per serving: 16 cal, 0 g total
fat (0 g sat. fat), 0 mg chol,  267 mg sodium, 4
g carbo, 0 g fiber, 0 g pro. Daily Values: 0% vit.
A, 3% vit. C, 0% calcium, 1% iron.

Tip: Pickling Salt Savvy
When it comes to cream-of-the-crop pickles,
pickling salt makes all the difference. More
finely ground than table salt, it dissolves in a
brine more easily and helps the pickles last
longer, keeps them crisp, and intensifies the
natural flavors of vegetables or fruits. WhatÕs
more, because pickling salt has no additives, it
wonÕt cloud pickling liquids. Look for it in the
same aisle as table salt or with the canning sup-
plies at your local supermarket.

Pickled Carambola
3 cups water
3 Tbsp. salt
4 medium carambola (star fruit) (10 oz. total 

or 2-1/2 cups), sliced 3/8 inch thick
1 cup sugar

1/2 cup white vinegar
1/2 cup water

4 inches stick cinnamon
1/2 tsp. whole cloves

1 Tbsp. finely shredded orange peel

Choose fruit that is shiny and firm; allow it to
ripen at room temperature until yellow-orange

in color. In some regions, carambola is sold
under the name star fruit.

In a large glass or ceramic bowl combine 3
cups water and salt. Stir in carambola. Allow to
stand at room temperature for 4 hours or
overnight. Drain in colander and rinse under
cold running water for 3 minutes. Drain well.
Return to bowl.

For syrup, in a medium saucepan combine
sugar, vinegar, 1/2 cup water, the cinnamon,
and cloves. Bring to boiling, stirring to dissolve
sugar. Reduce heat. Simmer sugar mixture,
uncovered, for 7 minutes.

Using a slotted spoon, remove spices from
syrup; discard. Add orange peel to syrup in
saucepan. Pour syrup over carambola in bowl.
Cool to room temperature.

Ladle into hot, clean screw-top jars or a storage
container. Cover; refrigerate for at least 4 hours
(or up to 2 weeks) before using. Makes about 2
cups or 12 servings.

Nutrition facts per serving: 14 cal., 0 g total
fat (0 g sat. fat), 0 mg chol, 91 mg sodium, 3 g
carbo, 0 g fiber, 0 g pro. Daily Values: 1% vit.
A, 11% vit. C, 0% calcium, 0% iron.

Relishes (cont.)
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Marinated Zucchini
For crisp zucchini, cut into 1-1/2-inch-long
sticks.

2 medium zucchini, (about 8 oz. total), 
sliced thinly lengthwise

1 small onion, cut into wedges
1 clove garlic, minced
1 Tbsp. pickling salt
Cracked ice or cold water

3/4 cup cider vinegar
1/2 cup packed brown sugar
1/2 tsp. mustard seed
1/4 tsp. ground turmeric
1/4 tsp. celery seed

In a small glass or ceramic bowl combine zuc-
chini, onion, garlic, and pickling salt. Add about
2 inches of cracked ice or cover with cold
water. Refrigerate for 3 hours; drain well.

In a small saucepan combine the vinegar, brown
sugar, mustard seed, turmeric, and celery seed.
Bring to boiling; reduce heat. Simmer, uncov-
ered, for 3 minutes. Allow mixture to cool; pour
over zucchini mixture. Marinate overnight in
the refrigerator. (Mixture will keep up to 3 days
in the refrigerator.) Makes about 16 servings 
(2 cups).

Nutrition facts per servings: 11 cal., 0 g total
fat (0 g sat. fat), 0 mg chol., 134 mg sodium, 3
g carbo, 0 g fiber, 0 g pro. Daily Values: 0% vit.
A, 1% vit. C, 0% calcium, 1% iron.

Better Homes and Gardens
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Some foods need little help to look fabulous,
such as this pork roast stuffed with herbs,
apples, and fennel. Before bringing
your pi�ce de r�sistance to the
table, tuck sprigs of fresh
rosemary and a few edi-
ble flowers, such as
sage flowers or citrus
blossoms, into the
string that holds the
roast together.

Crown Roast

Check with your butcher a few weeks early to
be sure you can get a crown roast. Handle the
meat carefully so that it will keep its shape.

1 12-rib pork rib crown roast (about 5-1/2 lb.)
Salt and pepper

2 medium fennel bulbs, chopped
(about 2 cups)

1/3 cup chopped onion
1/4 cup margarine or butter

4 cups dry sourdough bread cubes
(6 to 7 slices)*

2 tart apples, cored and chopped (2 cups)
2 Tbsp. snipped fresh thyme or 1 tsp. dried   

thyme, crushed
1 Tbsp. snipped parsley

2 beaten eggs
1/2 to 3/4 cup apple juice

2 Tbsp. apple brandy (optional)
1/4 cup apple jelly

2 tsp. snipped fresh thyme or 1/2 tsp. dried 
thyme, crushed

Rosemary springs (optional)
Sage flowers or other edible flowers (optional)

Trim fat from meat. Sprinkle meat lightly with
salt and pepper. Place roast, bone tips up, on
rack in shallow roasting pan. Make a ball of foil
and press it into cavity to hold open. Wrap the
bone tips with foil. Roast in a 325 degree F.
oven for 1-1/4 hours.

Crown Roast
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Meanwhile, in a medium skillet cook fennel
and onion in hot margarine or butter until ten-
der.

In a very large mixing bowl, toss together the
bread cubes, apples, the 2 tablespoons fresh
thyme or 1 teaspoon dried thyme, parsley, and
onion-fennel mixture. Combine eggs, 1/2 cup of
the apple juice, and, if desired, apple brandy.
Gradually add to bread mixture, tossing to
moisten. If desired, add remaining 1/4 cup
apple juice for moister stuffing.

Remove roast from oven. Lift foil from roast
cavity. Loosely pack stuffing into the center of
the roast. Cover stuffing loosely with foil. Insert
meat thermometer through foil into center of
the stuffing. Place any remaining stuffing in
lightly greased casserole; cover with foil or
casserole lid. Roast stuffed meat for 1-1/2 hours
more or until  thermometer in stuffing reaches
160 degrees F. and temperature of meat reaches
155 degrees F., adding the casserole to the oven
the last 1 hour of baking.

In a small saucepan heat apple jelly and the 2
teaspoons fresh thyme or 1/2 teaspoon dried
thyme just until  jelly is melted; brush over
meat during the last 20 minutes of roasting.

Remove roast from oven. Cover with additional
foil; let stand for 15 minutes before carving.
(The temperature will rise 5 degrees during
standing.) Remove foil from roast, top of stuff-
ing, and ends of ribs. If desired, tuck rosemary
sprigs and edible flowers into string around
roast. Serve additional stuffing in casserole
along with roast. To serve, slice roast between
ribs. Makes 12 servings.

*Note: To dry fresh bread cubes, bake them in
a shallow baking pan in a 300 degree F. oven
for 10 to 15 minutes or until dry, stirring once
or twice.

Nutrition facts per serving with stuffing:
300 cal., 15 g total fat (4 g sat. fat), 103 mg
chol., 203 mg sodium, 17 g carbo, 4 g fiber, 24
g pro. Daily Values: 6% vit. A, 6% vit. C, 2%
calcium, 10% iron.

Crown Roast (cont.)
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This twist on potatoes shows how a
little extra work -- in this case, a few
minutes cutting "windows" for the
herbs to show through -- can bring
out the splendor hidden in even the
homeliest kitchen standby.

Mosaic Potatoes

Olive oil
24 1-1/4 to 1-1/2-inch white or yellow new 

potatoes, scrubbed (about 1-1/2 lb.)
1 bunch flat-leaf parsley* or 48 small fresh  

sage leaves (one 1/2- to 1/4-oz. pkg.)
1 recipe Sage Butter (optional) (see recipe 

below)

When baked, the cut surface of the potato
becomes transparent and the herb leaf shows
through.

Place a sheet of parchment paper or brown
paper on a baking sheet. Brush paper with olive
oil; set aside. Scrub potatoes, then cut each in
half crosswise. Using a sharp vegetable peeler, 

knife, or slicer, cut a paper-thin slice off the cut
side of each potato half. Place a leaf of flat-leaf
parsley or sage on each potato half and replace
the thin potato slice over each half, covering
herb leaf.

Caution: When cutting the thin slice off the
face of the potato for the Mosaic Potatoes, keep
fingers well out of the way of the peeler blade.

Place potato halves, cut sides down, on pre-
pared baking sheet. Brush potatoes with more
olive oil. Bake, uncovered, in a 375 degree F.
oven about 35 minutes or until tender. Serve
with Sage Butter, if desired. Season to taste.
Makes 8 servings.

Mosaic Potatoes
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*Note: If small leaves are not available, cut
larger leaves in half.

Nutrition facts per serving: 103 cal., 2 g total
fat (0 g sat. fat), 0 mg chol., 7 mg sodium, 20 g
carbo., 0 g fiber, 2 g pro. Daily Values: 0% vit.
A, 21% vit. C, 0% calcium, 6% iron.

Sage Butter
Sage Butter, shaped in serving-size portions, is
simple to make and adds a special touch to the
meal.

1 cup butter, softened
1 Tbsp. finely snipped fresh sage or 1 tsp. 

dried sage
Fresh herb sprigs (optional)

Besides being a delightful addition to Mosaic
Potatoes, this savory spread adds a fantastic
herb flavor to other vegetables. Or, slather it on
bread.

In a small bowl combine butter with fresh or
dried sage. Shape into individual serving-size
portions with a butter mold. Chill in the refrig-
erator at least 2 hours or overnight. (Or, place
butter onto a sheet of plastic wrap; shape into a
log. Chill and cut into serving-size pats.)
Garnish plate with fresh herb springs, if desired. 

Nutrition facts per tablespoon: 100 cal., 11 g
total fat (7 g sat. fat), 31 mg chol., 116 mg sodi-
um, 0 g carbo, 0 g fiber, 0 g pro. Daily Values:
10% vit. A, 0% vit. C, 0% calcium, 0% iron.

Mosaic Potatoes (cont.)
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A touch of affordable luxury, this salad
adds an extra flavor dimension with a
choice of cheese croutons, cups made
with Havarti and cream cheese, or
herbed cheese rounds.

Truffle Oil Salad

There are three options for serving cheese with
this salad.

1/4 cup rice vinegar
2   Tbsp. lemon juice
2 Tbsp. salad oil
2 Tbsp. truffle oil*, sesame oil, or walnut oil
2 tsp. sugar

1/4 to 1/2 tsp. salt
1/4 to 1/2 tsp. pepper

6 cups torn mixed salad greens
2 medium unpeeled tart red apples (such as 

Braeburn or Jonathan), cut into thin 
wedges or matchstick strips

1 turnip, peeled and cut into thin strips
2 Tbsp. chopped walnuts

1 recipe Cheese Croutons,  1 recipe Cheese 
cups, and/or  1 recipe Goat-Cheese Slices  
(optional, recipes below) 

In a screw-top jar combine rice vinegar, lemon
juice, salad oil, truffle oil, sugar, salt, and pep-
per. Cover, shake to mix thoroughly.

Divide salad greens among 6 plates. Arrange
apples and turnip over greens. Sprinkle walnuts
atop. Shake dressing and drizzle each serving
with about 1 tablespoon dressing (refrigerate
remaining dressing). Arrange Cheese Croutons,
Cheese Cups, and/or Goat-Cheese Slices on
plate with salad, if desired. Serves 6.

Truffle Oil Salad
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*Note: Truffle oil is available at food specialty
stores and from food mail order companies.

Nutrition facts per serving without 
cheese garnish: 74 cal., 5 g total fat (0 g sat.
fat), 0 mg chol., 76 mg sodium, 7 g carbo., 2 g
fiber, 2 g pro. Daily Values: 18% vit. A, 26%
vit. C, 3% calcium, 6% iron.

Cheese Croutons
4 oz. reduced-fat cream cheese (Neufch�tel) 

softened
1/2 cup shredded Havarti cheese (such as dill 

or other herb flavor) or smoked cheddar 
cheese

1 egg, beaten
1 Tbsp. water
2 Tbsp. cornmeal
1 Tbsp. fine dry bread crumbs
1 Tbsp. toasted sesame seed
2 tsp. grated Parmesan cheese
2 Tbsp. cooking oil
1 Tbsp. margarine or butter

In a medium mixing bowl beat cheeses together
using an electric mixer until combined; cover
and chill for 1 hour. Meanwhile, combine egg
and water in a small bowl. In a shallow dish
combine cornmeal, bread crumbs, sesame seed,
and Parmesan cheese. Shape chilled cheese
mixture into twelve 1-inch balls; flatten to form
patties. Dip into egg mixture, then coat with the
cornmeal mixture.  Cover and chill for 1 hour
until firm.

In a large skillet heat cooking oil and margarine
or butter. Add cheese patties; cook on medium-
high heat for 1 to 2 minutes or until light gold-
en, turning once. Drain on paper towels. Serve
warm. Makes 12.

To make ahead: After cooking, let cool. Cover
and chill until serving time. Place chilled crou-
tons on a baking sheet. Bake in a 400 degree F.
oven about 3 minutes or until warm (do not
overbake or they will melt).

Nutrition facts per serving: 89 cal., 8 g total
fat (3 g sat. fat), 30 mg chol., 75 mg sodium, 2
g carbo., 0 g fiber, 3 g pro. Daily Values: 6%
vit. A, 0% vit. C, 5% calcium, 1% iron.

Cheese Cups
Looking for an elegant, but easy, appetizer? Try
these miniature cheese tarts. They not only
dress up salads, but also are scrumptious as
part of an appetizer assortment.

2 oz. reduced-fat cream cheese (Neufch�tel), 
softened

1/4 cup shredded Havarti cheese (such as dill 
or other herb flavor) or smoked cheddar 
cheese (2 oz.)

12 1- to 2-inch prebaked pastry cups

In a medium mixing bowl beat cream cheese
and the Havarti cheese together using an elec-
tric mixer until combined. Fill each pastry cup
with about 1 teaspoon of cheese filling. Place
filled cups on an ungreased baking sheet. Bake
in 350 degree F. oven for 5 to 7 minutes or until
hot and cheese has softened. Serve warm.
Makes 12 cups.

To make ahead: After filling cups with cheese,
cover and refrigerate until serving time. Bake in
400 degree F. oven about 5 to 7 minutes or until
hot and cheese has softened. 

Nutrition facts per cheese cup:
65 cal., 5 g total fat (2 g sat. fat), 10 mg chol.,
60 mg sodium, 3 g carbo., 0 g fiber, 3 g pro.
Daily Values: 4% vit. A, 0% vit. C, 4% calcium,
1% iron.

Truffle Oil Salad (cont.)
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Goat Cheese Slices
Another time, serve this herb-accented cheese
with slices of French bread as a first course.

4 oz. semisoft goat cheese
2 Tbsp. snipped fresh tarragon or dill or 

2 tsp. dried tarragon or dillweed, crushed

Cut the goat cheese into 6 slices. Coat the
cheese slices with the herbs. Makes 6 slices.

Nutrition facts per cheese slice: 62 cal., 5 g
total fat (3 g sat. fat), 17 mg chol., 110 mg sodi-
um, 0 g carbo., 0 g fiber, 3 g pro. Daily Values:
2% vit. A, 0% vit. C, 1% calcium,  0% iron.

Truffle Oil Salad (cont.)
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Transform a plain boneless turkey breast
into the focal point of a holiday feast with
a crunchy topping of a mix of nuts,
spices, and orange marmalade.

Nut-Crusted Turkey

When a whole bird wonÕt fit into your holiday
dinner plans, try this version thatÕs less fuss but
is still a striking presence.

1  3- to 3-1/2-lb. boneless whole turkey breast
1  Tbsp. olive oil or cooking oil
1  clove garlic, minced

1/4 tsp. salt
1/3 cup slivered almonds
1/3 cup pine nuts or slivered almonds

1  tsp. ground coriander
1/4 tsp. ground cinnamon
1/4 tsp. coarsely ground pepper
1/4  cup orange marmalade

Fresh thyme springs (optional)
1  recipe Glazed Roasted Vegetables (below)

Remove skin from turkey breast. Rinse and pat
turkey breast dry with paper towels. Place on a
lightly greased rack in a shallow roasting pan.
Combine oil, garlic, and salt. Brush over turkey
breast. Insert a meat thermometer into the thick-
est part of the breast.

Roast, uncovered, in a 375 degree F. oven for
30 minutes. Meanwhile, in a blender container
or food processor bowl, blend or process
almonds and pine nuts together just until finely 

chopped. Place nuts in a small mixing bowl; stir
in coriander, cinnamon, and pepper. Set aside.

Nut-Crusted Turkey
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Remove turkey breast from oven. Brush surface
with orange marmalade; sprinkle nut mixture
over the turkey, pressing gently so nuts adhere.
Continue roasting, uncovered, for 30 to 45 min-
utes longer or until meat thermometer registers
170 degrees F. Remove from oven.

Let the turkey stand about 15 minutes before
slicing. Garnish with fresh thyme sprigs, if
desired. Serve the sliced turkey with Glazed
Roasted Vegetables, if desired. Makes 8 to 10
servings.

Nutrition facts per serving without vegetables:
218 cal., 9 g total fat (2 g sat. fat), 59 mg chol.,
109 mg sodium, 7 g carbo., 1 g fiber, 28 g pro.
Daily Values: 0% vit. A, 1% vit. C, 3% calcium,
13% iron.

Glazed Roasted Vegetables
The cooking time of this side dish has been
adjusted to make it dovetail with the timing of
the Nut-Crusted Turkey See the note at the end
of the recipe.

8 medium carrots, bias-sliced 1 inch thick 
(4 cups)

4 medium parsnips, bias-sliced 1 inch thick 
(4 cups)

12 baby beets, peeled and halved, or 3 small 
whole beets, quartered (about 12 oz.)

2 Tbsp. snipped parsley
2   tsp. snipped fresh marjoram, thyme, or 

rosemary, or 1/2 tsp. dried marjoram, 
thyme, or rosemary

1/4 tsp. salt
3 Tbsp. olive oil or cooking oil
4 cups peeled, seeded winter squash cut into

1-1/2-inch pieces (about 2 lb. before trimming)
1/4 cup packed brown sugar

In a large saucepan cook carrots and parsnips,
covered, in a small amount of boiling water for
3 minutes. Drain.

In a 13x9x2-inch baking pan combine the par-
tially cooked carrots and parsnips and the beets.
Sprinkle with parsley; marjoram, thyme, or
rosemary; and salt. Drizzle with olive oil or
cooking oil. Toss gently to coat vegetables.
Cover the pan with foil.

Bake in a 375 degree F. oven for 30 minutes,
stirring vegetables once. Stir in squash pieces.
Cover and bake about 20 minutes more or just
until vegetables are barely done. Remove veg-
etables from oven.

Increase oven temperature to 450 degrees F. Stir
the brown sugar into vegetables until mixed.

Return vegetables to oven and bake, uncovered,
15 to 20 minutes more or until vegetables are
tender and glazed. Transfer to a serving dish.
Makes 8 to 10 side-dish servings.

Nutrition facts per serving: 155 cal., 4 g total
fat (1 g sat. fat), 0 mg chol., 112 mg sodium, 29
g carbo., 7 g fiber, 2 g pro. Daily Values: 170%
vit. A, 31% vit. C, 5% calcium, 8% iron.

Note: Cooking Nut-Crusted Turkey and
Glazed Roasted Vegetables together

Assuming that the turkey and vegetables are
baked in the same oven and that the oven may
not be wide enough for both large pans side-by-
side, here are some hints to help with prepara-
tions:

Arrange oven racks to accommodate both pans.
Place the roasting pan with the turkey breast on
the lower rack at the beginning of roasting time.
The covered 13x9x2-inch pan of vegetables can
go on the upper rack.

After turkey and vegetables have baked 30 min-
utes, remove both pans. Add marmalade and
nuts to turkey; stir squash into vegetables.
Cover vegetables again. Place vegetables on 
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lower rack now, and the turkey breast on the
upper rack. (This should allow nuts to brown
more easily. If nuts begin to overbrown but the
turkey is not yet done, cover turkey breast
loosely with foil.)

If vegetables get done before the turkey,
remove the pan of vegetables from the oven and
let stand, covered, while turkey finishes. Then,
after removing turkey, increase oven tempera-
ture to 450 degrees F. and bake the vegetables,
uncovered, during the 15-minute standing time
for the turkey.
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Treated properly, even vegetables get
glamorous after a trip through the
blender. Their taste gets a  makeover,
too, with the addition of cheese 
and nutmeg.

Carrot-Spinach Terrine

Before baking, tap the pan filled with the carrot
and spinach mixtures firmly on the countertop.
This will help to eliminate air bubbles that
might spoil the appearance of the loaf.

1-1/2 lb. carrots, halved crosswise, then cut in    
half lengthwise

1 12-oz. pkg. goat cheese
3 eggs

1/8 tsp. ground nutmeg
1/8 tsp. ground red pepper
1/8 tsp. salt
1/8 tsp. pepper

1 10-oz. pkg. frozen chopped spinach, 
thawed and well drained

2 cloves garlic, minced

1/8 tsp. salt
1/8 tsp. pepper

Salt and pepper
1 recipe Herbed Mayonnaise (optional, 

recipe below) 
Fresh chives (optional)

Line an 8x4x2-inch loaf pan with foil; grease
well and set aside.

Cook carrots, covered, in a small amount of
boiling salted water for 10 to 12 minutes or
until carrots are very tender. Drain and cool
slightly.

Carrot-Spinach Terrine
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Arrange about 1/4 of the cooked carrots, diago-
nally, in the bottom of the pan, trimming the
carrots to fit as necessary.

Place remaining carrots in a blender container
or food processor bowl with one-third of the
goat cheese (about 1/2 cup), 2 of the eggs, the
nutmeg, ground red pepper, 1/8 teaspoon salt,
and 1/8 teaspoon pepper. Cover and blend or
process until smooth. Spoon half of the carrot
puree atop carrots in loaf pan, shaking slightly
to ensure puree coats all the carrots.

Rinse blender or food processor. Place spinach
in blender container or food processor bowl
with remaining goat cheese, remaining egg, gar-
lic, 1/8  teaspoon salt, and 1/8  teaspoon pepper.
Cover and blend or process until smooth. Spoon
spinach puree over top of carrot puree. Spoon
remaining carrot puree over spinach layer.

Cover loaf pan with foil. Place the loaf pan in a
roasting pan half filled with boiling water.

Bake in a 325 degree F. oven for 1-1/2 hours or
until set and a knife inserted in center comes
out clean.

Allow the terrine to cool at room temperature.
Cover and chill thoroughly. Turn the terrine out
onto a plate; slice to serve. Serve with Herbed
Mayonnaise, if desired. Garnish with snipped
chives, if desired. Makes 6 servings.

Nutrition facts per serving: 281 cal., 19 g
total fat (9 g sat. fat), 157 mg chol., 546 mg
sodium, 13 g carbo, 4 g fiber, 16 g pro. Daily
Values: 292% vit. A, 11% vit. C, 12% calcium,
2% iron.

Herbed Mayonnaise
This velvety, dill-flavored mayonnaise makes a
superb sandwich spread as well as an accom-
paniment to Carrot-Spinach Terrine (see recipe,
above).

1/2 cup mayonnaise or salad dressing
1/2 cup dairy sour cream

3  Tbsp. snipped fresh dill or 1 Tbsp. 
dried dillweed

2  Tbsp. parsley
1 clove garlic, minced

In a blender container or food processor bowl
combine mayonnaise or salad dressing, sour
cream, dill, parsley, and garlic. Cover and blend
or process until almost smooth. Pour into stor-
age container. Cover; refrigerate at least 1 hour.
Serve with the terrine. Makes 1-1/4 cups.

Nutrition facts per tablespoon: 65 cal., 7 g
total fat (2 g sat. fat), 7 mg chol., 43 mg sodi-
um, 1 g carbo., 0 g fiber, 0 g pro. Daily Values:
2% vit. A, 1% vit. C, 0% calcium, 0% iron.
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A side dish takes center stage when itÕs
as cleverly presented as this squash.
Filled with nuts, dried fruit, and wild
rice, the squash is then baked and
nested in a small twig wreath, which
can be purchased at a crafts store.

Wild-Rice-Stuffed Squash

If your market doesnÕt carry the kind of squash
specified in this recipe, substitute any hard-
skinned winter variety of squash.

1 14-1/2-oz. can reduced-sodium 
chicken broth

1/2 tsp. dried thyme, crushed
1/3 cup wild rice, rinsed
1/2 cup chopped leeks
1/3 cup long grain rice

6 small winter squash (such as acorn, Sweet 
Dumpling, or Golden Nugget), each about 
3-1/2  to 4 inches in diameter

1/4 cup dried cranberries or dried currants
1/4 cup snipped dried apricots

3 Tbsp. margarine or butter, melted
1/8 tsp. salt

1/8 tsp. pepper  
Six 6- to 8-inch twig wreaths (optional)
Pansies or other edible flowers (optional)
Fresh sage leaves (optional)

In a heavy medium saucepan bring the chicken
broth and thyme to a boil. Add the wild rice.
Reduce heat. Simmer, covered, for 30 minutes.
Add the leeks and long grain rice. Cover and
simmer for 15 minutes more or until rice is ten-
der. Let stand, covered, for 5 minutes. Drain
excess liquid, if necessary.

Meanwhile, wash squash and cut off the top
third including the stem end. With a teaspoon,
remove seeds. Place squash, cut sides down, in
shallow baking pan. Bake in a 350 degree F. 

Wild-Rice-Stuffed Squash
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oven for 30 minutes. Turn cut sides up. Cover
pan with foil and bake about 20 minutes more
or until tender. Remove from oven. Set aside.

In a large bowl combine rice mixture, dried
cranberries or currants, and dried apricots. Stir
in melted margarine or butter, salt, and pepper.

Mound stuffing into squash. Place in a shallow
baking pan and bake in a 425 degree F. oven
about 10 minutes or until heated through. Serve
atop twig wreaths, if desired. Garnish plate with
pansies or other edible flowers and sage leaves,
if desired. Makes 6 side-dish servings.

Nutrition facts per serving: 262 cal., 7 g total
fat (1 g sat. fat), 0 mg chol., 320 mg sodium, 50
g carbo., 7 g fiber, 5 g pro. Daily Values: 177%
vit. A, 63% vit. C, 10% calcium, 19% iron.

Wild-Rice-Stuffed Squash (cont.)
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This ethereal dessert starts with frozen
pound cake formed into a shell. Then,
it is filled with the irresistible elements
of the Italian dessert called tiramisu:
espresso, Marsala wine, and 
mascarpone cheese.

Tiramisu Charlotte

To prepare the sugared kumquat and strawberry
garnish, first dip the fruit in light-colored corn
syrup, then in granulated sugar.

3 tsp. unflavored gelatin
1/3 cup cold water
1/2 of a 10-3/4 oz. package frozen or fresh 

pound cake, thawed if necessary and cut 
into 1/4-inch-thick slices, or 24 ladyfingers

2 to 3 Tbsp. Marsala or apple juice
1 8-oz. container mascarpone cheese* or 

one 8-oz. pkg. cream cheese, softened
1 Tbsp. powdered sugar

1/4 cup Marsala or apple juice
4 egg yolks

1/3 cup granulated sugar

1-1/2 cups whipping cream
2 Tbsp. instant espresso coffee powder
1 vanilla bean, split, or 1 tsp. vanilla
1 cup whipping cream
Sugared kumquats (optional)
Sugared strawberries (optional)
Orange peel curls (optional)

In a 1-cup glass measure sprinkle the gelatin
over cold water and let stand for 5 minutes. In a
small saucepan bring a small amount of water
to boiling. Place glass measure with gelatin in
saucepan; heat and stir until gelatin dissolves.
Remove from heat; set aside to cool.

Tiramisu Charlotte
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Meanwhile, line the bottom of a 6-cup bowl
with plastic wrap. Line bottom of the bowl with
pound cake slices or ladyfingers, trimming the
cake or ladyfingers to fit as necessary. To line
sides, press cake or ladyfingers vertically
around the inside of the bowl, edges touching;
trim to fit. Using a spoon or small shaker bottle,
sprinkle cake with the 2 to 3 tablespoons
Marsala or apple juice.

For the mascarpone mixture, in a small bowl
mix mascarpone or cream cheese, powdered
sugar, and 2 tablespoons of the cooled gelatin
mixture. Stir in the 1/4 cup Marsala or apple
juice. Set aside.

For the coffee mixture, in a medium mixing
bowl beat egg yolks and granulated sugar with
an electric mixer on medium speed about 2
minutes or until thick. Set aside.

In a medium saucepan place the 1-1/2 cups
whipping cream, instant espresso powder, and
vanilla bean, if using; bring to a simmer.
Remove vanilla bean and discard. Pour 1 cup of
the hot mixture into the egg yolk mixture.
Return all to the saucepan. Cook and stir over
medium heat until mixture is thickened and just
bubbly. Reduce heat; cook and stir for 2 min-
utes more. Stir in vanilla, if using, and remain-
ing gelatin mixture. Transfer mixture to a large
bowl. Cover and chill for 45 to 60 minutes or
till mixture cools and starts to mound.

In a medium mixing bowl beat the 1 cup whip-
ping cream until soft peaks form; fold into
espresso mixture.

Pour half of the espresso mixture into the pre-
pared mold. Spread mascarpone mixture atop.
Top with the remaining espresso mixture. Cover
with plastic wrap and chill the dessert
overnight.

To serve, uncover and invert onto a serving
plate. Remove remaining plastic wrap. Garnish
with kumquats and strawberries, if desired.
Garnish with orange peel curls, if desired.
Makes 10 servings.

Tip: Arrange slices as tightly as possible in the
tiramisu Charlotte. However, some gaps are
inevitable and show off the filling.

Tip: Use a spoon to sprinkle the Marsala wine
or apple juice onto the sides of the cake.

*Note: Mascarpone is a rich Italian cream
cheese often served with fruit for dessert. You
can buy it at the cheese counter of your super-
market.

Nutrition facts per serving: 449 cal., 39 g
total fat (22 g sat. fat), 196 mg chol., 87 mg
sodium, 20 g carbo., 0 g fiber, 9 g pro. Daily
Values: 39% vit. A, 0% vit. C, 4% calcium, 2%
iron.

Tiramisu Charlotte (cont.)
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Light but memorable, these bite-size
desserts complete a meal in grand
style. Layers of crisp phyllo pastry
and a cream filling are topped with
candied pecans and cranberries.

Fruit Tarts

To avoid last-minute scurrying, start this deli-
cious dessert up to two days ahead and make it
in stages. The Cr�me Fra�che and the Candied
Pecans can even be made up to 1 week ahead.

1 recipe Candied Pecans (see recipe)
1 recipe Cr�me Fra�che (see recipe)

1/2 cup sugar
1/2 cup water

1 cup cranberries
1 tangerine or orange, peeled and sectioned
1 Tbsp. cold water
2 tsp. cornstarch
6 Tbsp. unsalted butter, melted
6 sheets frozen phyllo dough, thawed (about 

17x12-inch rectangles)

Prepare Candied Pecans and Cr�me Fra�che;
set aside.

For cranberry sauce, in a medium saucepan
combine sugar and 1/2 cup water. Bring to boil-
ing, stirring to dissolve sugar. Boil rapidly for 5
minutes. Add the cranberries. Return to boiling;
reduce heat. Boil gently, uncovered, over medi-
um heat for 3 to 4 minutes or until the skins
pop, stirring occasionally. Stir in the tangerine
sections.

Meanwhile, in a small bowl stir together the 
1 tablespoon water and the cornstarch. Stir into
cranberry mixture. Return to boiling. Reduce
heat; cook and stir for 1 minute more. Remove 

Fruit Tarts
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from heat; set aside to cool. Cover and chill. (If
desired, this sauce can be made up to 2 days
ahead and refrigerated.)

To make pastry cups, lightly brush twelve 2-
1/2-inch muffin cups with some of the melted
butter; set aside. Lightly brush a sheet of phyllo
with melted butter. Place another sheet of phyl-
lo on top of it; brush with melted butter. (Cover
remaining phyllo with plastic wrap or a slightly
damp towel to keep it from drying out.)

Cut phyllo stack into twelve 4-inch squares.
Place one phyllo square on top of a second
square, followed by a third square, setting each
at a slight angle to create a star shape. Gently
press the 6-layer stack into one of the muffin
cups, leaving the points sticking up or drooping
slightly. Repeat process with phyllo and butter
to form 12 cups total.

Bake in a 375 degree F. oven for 7 to 9 minutes
or until golden and crisp. Cool completely on a
wire rack. Carefully remove cups from pan.
Store in a dry place up to several hours.

To assemble the tarts, spoon about 1 tablespoon
of Cr�me Fra�che into each pastry shell. Spoon
1 tablespoon cranberry sauce on top of cr�me
mixture. Top with Candied Pecans. Makes 12
servings.

To make Candied Pecans: Line a baking
sheet with foil. Butter the foil; set baking sheet
aside.

In a small heavy skillet combine 1/2 cup
coarsely chopped pecans, 1/4 cup sugar, and 1
tablespoon butter or margarine. Cook mixture
over medium-high heat, shaking the skillet 

occasionally until sugar begins to melt. Do not
stir the mixture. Reduce heat to low and contin-
ue cooking until sugar is golden brown, stirring
the nut mixture occasionally.

Remove skillet from the heat. Pour nut mixture
onto the foil-lined and buttered baking sheet.
Cool completely. Break the nut mixture into
small chunks. Store the coated nuts, tightly cov-
ered, for up to 1 week. Makes 3/4 cup.

To make Cr�me Fra�che: Up to one week
before serving, in a small mixing bowl stir
together 1/2 cup whipping cream and 1/2 cup
dairy sour cream. Cover with plastic wrap.

Let the cream mixture stand at room tempera-
ture for 2 to 5 hours or until mixture thickens.
When thickened, cover and refrigerate for up to
1 week.

About 1 hour before serving, stir 1/4 cup sifted
powdered sugar and 1 teaspoon finely shredded
tangerine or orange peel into the cream mixture.
(Try serving this mixture over cut-up fresh fruit
for a quick dessert.) Makes 1 cup.

Nutrition facts per tart: 238 cal., 16 g total fat
(8 g sat. fat), 35 mg chol., 66 mg sodium, 23 g
carbo., 1 g fiber, 2 g pro. Daily Values: 13% vit.
A, 6% vit. C, 2% calcium, 3% iron.

Fruit Tarts (cont.)
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See cover for larger image.

Raspberry 
Chocolate Cake
The bright flavor of raspberries brings a touch
of summer to the holidays.

2-1/4 cups all-purpose flour
1 tsp. baking powder

3/4 tsp. baking soda
1/4 tsp. salt
2/3 cup butter or margarine*
1-3/4 cups sugar

2 eggs
3 oz. unsweetened chocolate, melted 

and cooled
1 tsp. vanilla

1-1/4 cups water
3 Tbsp. raspberry liqueur (optional)

1/2 cup seedless raspberry jam
1 recipe Raspberry Chocolate Frosting 

(see recipe, below)
Fresh raspberries (optional)
Fresh mint springs (optional)

Grease and lightly flour two 9x1-1/2-inch round
baking pans; set aside. Stir together flour, bak-
ing powder, baking soda, and salt; set dry mix-
ture aside.

In a large mixing bowl beat the butter or mar-
garine with an electric mixer on medium to
high speed for 30 seconds. Add 
sugar; beat until well mixed. Add eggs, one at a
time, beating well after each. Beat in chocolate
and vanilla. Add dry mixture and the 1-1/4 cups
water alternately to beaten mixture, beating on
low speed after each addition just until com-
bined. Pour batter into the prepared pans;
spread evenly.

Bake in a 350 degree F. oven for 30 to 35 min-
utes or until a wooden toothpick inserted near
centers comes out clean. Cool cake layers in
pans on wire racks for 10 minutes. Remove
cakes from pans. Cool the cake layers thor-
oughly on racks.

To assemble: Split cake layers in half horizon-
tally to make four layers. Drizzle each cake
layer with raspberry liqueur, if desired.

Place one cake layer, cut side up, on serving
plate; spread with half of the raspberry jam. Top
with second cake layer, cut side down. Spread
with about 2/3 cup Raspberry Chocolate
Frosting.

Place another cake layer, cut side up, on top of
frosting; spread with remaining jam and top
with last cake layer, cut side down. Frost top
and sides with remaining frosting. Garnish with
raspberries and mint sprigs, if desired.
Refrigerate any leftover cake. Makes 14 serv-
ings.

*Note: For best results with margarine, use
only products labeled as containing not less
than 80 percent vegetable oil (the nutrition label
should say 100 calories per tablespoon). A
lower oil content will result in a tougher, flatter
cake.

Nutrition facts per serving for cake with
Raspberry Chocolate Frosting: 556 cal., 28 g
total fat (12 g sat. fat), 89 mg chol., 247 mg
sodium, 76 g carbo., 1 g fiber, 5 g pro. Daily
Values: 21% vit. A, 6% vit. C, 6% calcium,
19% iron.

Raspberry Chocolate Cake

27Better Homes and Gardens



Raspberry 
Chocolate Frosting
This whipped, truffle-style frosting performs a
holiday miracle by being simultaneously light
and rich.

1 10-oz. pkg. frozen red raspberries in 
syrup, thawed

1 envelope unflavored gelatin
1 12-oz. pkg. (2 cups) semisweet 

chocolate pieces
1/4 cup light-colored corn syrup
1-1/2 cups whipping cream

1 tsp. vanilla

Press undrained raspberries through a sieve;
discard seeds. (You should have about 1 cup
puree.) In a heavy medium saucepan combine
the puree and gelatin; let stand 5 minutes. Cook
and stir until gelatin is dissolved; set aside.

Meanwhile, in another saucepan heat and stir
chocolate pieces over low heat until smooth.
Stir in corn syrup until smooth. 

Stir in whipping cream and vanilla until
smooth. Stir in raspberry mixture; heat and stir
until smooth and no flecks of chocolate remain.
Transfer to a large mixing bowl. Cover and
refrigerate about 2 hours or until thoroughly
chilled, stirring occasionally. Beat with an elec-
tric mixer until fluffy. Makes about 4 cups
(enough to fill and frost a two-layer cake).

Raspberry Chocolate Frosting
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