There are 18 cooking days until Christmas

It’s hard to believe how quickly this year has gone. If the year has gone that quickly, the Christmas season will move just as fast.  Hopefully during that time, you will have lots of parties, family gatherings and fun. For many of those events, you will be expected to supply all of some of the food.

The first recipe is for pinwheels. Your kids will love these and so will you. I’ve made them often for dinners at the hospital. They are very easy and very yummy. You can change around any of the herbs or add things like diced, drained olives to change the taste. 

The second recipe is Bacon Wrapped Breadsticks. There are a couple of variations for this recipe. I have made with breadsticks from a box, breadsticks from the freezer section of the grocery store and from breadsticks that I bought by the bag at Sams. Either one is great but each gives a different taste. The boxed breadsticks are crispier but not necessarily better. Try it both ways and see which you prefer. This is a great appetizer to take to a party because it’s so easy but it’s so delicious that you won’t have to worry about leftovers. However, one word of caution, the Parmesan cheese needs to be either fresh grated by you or purchase in a container. Don’t use the shake style that you buy for pizza and spaghetti. It won’t taste the same if you use that style of cheese.

Recipe number 3 is one of my favorites. It’s roasted potato skins. This recipe uses a horseradish sauce, which I totally love; however, you could easily substitute Ranch Dressing if you prefer it.

Recipe number is a favorite in Tarboro. Everyone loves cheese straws. You will hardly go to a party that doesn’t have them. However, most of them aren’t made fresh at home. These are easy to make and people will ask you for the recipe. Be sure to make some this holiday season, even if it’s only to snack on while you watch TV.

Ham & Herb Cream Cheese Pinwheels

Herb Cream Cheese: 

8 oz. Cream Cheese 

3 Tbsp. fresh Basil, chopped

2 tsp. fresh Chives, chopped

1 Tbsp. fresh Oregano, minced

1 Shallot, minced

1 tsp. fresh Lemon Juice 

1 1/2 tsp. Pepper 

1/2 tsp. Salt 

Pinwheels: 

1 Cup Cucumbers, cut into matchsticks

1 Red Bell Pepper, cut into matchsticks

1/4 Cup Rice Wine Vinegar 

3 Flour Tortillas 

Herb Cream Cheese 

9 Leaves Red Leaf Lettuce 

9 Slices Ham, sliced in half

Herb Cream Cheese: Combine all ingredients in a bowl. Set aside. 

Pinwheels: Place cucumber and red bell pepper in a non-aluminum bowl. Pour rice wine vinegar over vegetables and toss. Set aside. 

Heat tortillas according to package instructions. Cool. Spread layer of cream cheese over the entire surface of each tortilla. Place 3 leaves of lettuce on the center of each tortilla. Remove cucumbers and red bell pepper from bowl. Top with ham, cucumbers, red bell peppers, ham and avocado. 

Roll the tortilla tightly lengthwise. Slice at a diagonal, discard the ends. Serve. 

Bacon Wrapped Bread Sticks

1 Cup Grated Parmesan 
2 Tsp Garlic Salt or Powder 
12 Slices Bacon 
24 (4 1/2-inch) Long Sesame Breadsticks (1 package) 

Preheat oven to 350 degrees. 

In a mixing bowl, combine the Parmesan with garlic salt and set aside. Cut the bacon slices in half so they are approximately 5-inches long. Wrap each bread stick with 1 slice of bacon, starting at 1 end and ending at the other. Place wrapped bread sticks on a cookie sheet lined with parchment paper, and bake for 15 minutes or until bacon is browned. Remove from oven and immediately roll bread sticks in cheese mixture. Let cool and serve at room temperature.

Roasted Potato Skins with Horseradish Cream

3 Large Russet Potatoes, scrubbed and dried, about 1 1/2 pounds 
Olive Oil Spray 
Kosher Salt 
Freshly Ground Black Pepper 
1/2 Cup Low-Fat Cottage Cheese 
2 Tbsp Light Sour Cream 
2 Tbsp Prepared Horseradish 
2 Tbsp Chopped Fresh Chives


Preheat oven to 425 degrees. 

Cut each potato, lengthwise, into 8 wedges. Trim all but 1/4-inch of the potato flesh with a pairing knife. Lay the skins on a baking sheet, skin side down, and spray the flesh side with the olive oil spray. Season with salt and pepper, to taste. Roast until golden and crispy, about 35 minutes. 

Meanwhile, puree the cottage cheese, sour cream, and horseradish in a blender. Transfer to a small serving bowl and season with salt and pepper, to taste. Sprinkle chives on top. 

Put hot potato wedges on a platter with the bowl of horseradish cream. Serve. 

Cheese Straws

2 Frozen Puff Pastry sheets, 9x10 inches

1 Cup Parmesan Cheese, finely grated

3 Tbsp Dried Oregano

Thaw the puff pastry at room temperature, about 30 minutes. While the pastry is thawing, combine the cheese and oregano.

Preheat the oven to 400 degrees. 

Working 1 sheet at a time, gently unfold the puff pastry sheet and roll it with a rolling pin until it increases about half again in size. Sprinkle the pastry with half of the cheese mixture and gently press the mixture into the pastry with the rolling pin.

Fold the pastry sheet in half lengthwise, and once again, gently roll the rolling pin over the folded sheet. Slice the pastry, perpendicular to the fold of the pastry, into 3/4 -inch strips. Gently twist each strip into a corkscrew.

Repeat this process with the second sheet of pastry and the other half of the cheese mixture.

Place the cheese straws on a baking sheet, an inch or so apart, and bake for 10-15 minutes, until they are golden brown. These are delicious warm or at room temperature. 

Did You Know?

Cookie Baking Tips

Use shiny aluminum pans for the most evenly baked and browned cookies. If the pans are thin, stack two to give the cookies some "insulation." 

To prevent the dough from sticking to cutters, dip cookie cutters in confectioners' sugar or flour between cutting cookies. 

Roll cookies out on waxed paper covered countertop. To keep the paper from slipping, sprinkle a little water on the countertop first. 

Freeze cookie dough for up to a year in airtight freezer bags or foil. Drop cookies (unbaked) may be frozen on cookie sheets and transferred to freezer bags; let stand at room temperature for about 30 minutes before baking. 

Always cool the pan before using it for the next batch. Run cold water over it and dry to speed things along. 

If freezing frosted cookies, freeze them individually on an uncovered tray or baking sheet, then transfer to labeled freezer bags. Baked cookies may be kept frozen for 4 to 6 months.

Mailing Cookies

The best cookies for mailing are ones that don't break easily, like drop cookies, refrigerator or icebox cookies, and molded cookies. Brownies and unfrosted bars are good to send, too. 

To keep flavors from changing or blending with others, pack cookies in separate containers or wrap the different types separately within a container. 

Use sturdy foil-lined containers or tins. Wrap round cookies back to back in pairs, stacked flat or on end. Layer bars between sheets of waxed paper. Cushion well with tissue or waxed paper up to the top of the container to keep them snug. 

Place crumpled newspaper, shredded paper, packing peanuts or other packing material below, above, and between containers to cushion them in the shipping box. 

Seal the box with shipping tape and cover the address label with clear tape for protection. Mark the package clearly with the word "perishable" to encourage careful handling.
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