Christmas Dinner & Cookies for Santa

It’s almost time for Santa. We are about at the point that if you arent’ ready now, you won’t get ready. I always get to that point before I decide that I’m finished shopping and baking and decorating. I usually just finally quit.

However, there is still the wonderful task of baking cookies for Santa and making Christmas dinner. If you prepare a turkey, ham or hen, these dishes will complement the recipes that follow and be a wonderful addition to your holiday meal.

The first is so simple and delicious that it’s a sure hit. Herb roasted potatoes are fragrant, delicious and beautiful. 

The second recipe is a simple green bean dish. However, the shallots give it a little extra zip. You can use canned green beans if that is what you have most easily available. If you use canned beans, I recommend using the Italian style whole green beans or the French cut instead of the standard kitchen cut. They will be more attractive. You can also sprinkle them with slivered almonds. Serve them on a platter instead of a bowl and they will be a beautiful part of your table.

The third recipe is cheesecake with praline sauce. It’s an elegant dessert to top off a simple and tasty meal. If you don’t have the time to make the crust, use an already prepared crust from the grocery store. 

The last recipe is the one that the kiddies will love. There is something special about baking cookies for Santa. It makes the event so much more exciting and fun for the kids. When they get up the next morning and the cookies are gone, they will really feel like they accomplished something great. Don’t forget that you can also press these out and use a small cookie cutter to make Christmas shaped cookies.

Merry Christmas to you and yours. I wish you a safe, happy and healthy holiday season.

Herb-Roasted Potatoes
2 Lbs Red New Potatoes, quartered 
1/4 Cup Extra-Virgin Olive Oil 
Leaves From 1/4 Bunch Fresh Thyme 
Salt 

Preheat the oven to 375 degrees F. Toss together the potatoes, oil, and thyme, and sprinkle with salt. Dump the potatoes out on a baking sheet and roast until tender and crisp on the edges, 30-40 minutes.

Green Beans with Shallots
1/2 Teaspoon Kosher Salt, plus more for the cooking water 
1 Pound Fresh Green Beans 
1 Large Shallot 
1 To 2 Tablespoons Extra-Virgin Olive Oil 
Freshly Ground Black Pepper 

Bring a medium pot of cold water to a boil over high heat and salt it generously. Trim the stem end off the green beans. Peel and finely chop the shallot. 

Drop the green beans into the boiling water and cook, uncovered, until crisp tender, about 4 minutes. Drain in a colander set in the sink and rinse with very cold water until cool. Drain well and pat dry with paper towels. (The vegetables can be prepared up to this point, up to 4 hours ahead.) 

Heat the olive oil in a large skillet over medium heat. Add the shallot and cook, stirring occasionally, until the shallot is just golden, about 2 minutes. Add the green beans, increase the heat to high, and cook, stirring occasionally, until the beans are heated through, about 4 minutes. Season with the 1/2 teaspoon salt and some pepper and serve immediately.

Cheesecake with Praline Sauce

Crust:
1-1/2 Cups Graham Cracker Crumbs
4 Tablespoons Sugar
1/4 Cup (1/2 stick) Butter, melted

Filling:
3 (8-Oz) Packages Cream Cheese, at room temperature
1 Cup Sugar
5 Large Eggs
1 Tablespoon Vanilla Extract

Topping:
1-1/2 Cups Sour Cream
4 Tablespoons Sugar
1 Teaspoon Vanilla Extract

Preheat oven to 350 degrees.


For crust, stir together graham cracker crumbs, sugar, and butter. Pat this mixture into the bottom and sides of a 9-inch spring form pan. 

Make the filling: In a large bowl, beat together cream cheese and sugar. Beat in eggs, one at a time, and then beat in vanilla. Pour filling into crust and bake 1 hour. Remove cake from oven and cool for 10 minutes.

Meanwhile, make topping: in a bowl, mix sour cream, sugar, and vanilla until well blended. Spread this mixture over warm cake and return to oven for 5 minutes. Let cake cool to room temperature in the pan, then cover with plastic wrap and refrigerate for at least 4 hours, or overnight.

At serving time, use a table knife to loosen cake from the pan. Remove the sides of the pan and place cake on a platter, leaving it on pan bottom.
Serve cheesecake, passing Praline Sauce in bowl with a small ladle. Store any leftovers in the refrigerator.

Cinnamon Pecan Sugar Cookies

1/8 Tsp Ground Cinnamon

1 Cup Plus 3 Tbsp Sugar

7 Tbsp Butter, Softened

1/4-Cup Skim Milk

1/2 Tsp Almond Extract

1/2 Tsp Vanilla Extract

1 Large Egg White

2 1/2 Cups All-Purpose Flour

1/4 Cup Ground Pecans*

1/8 Tsp Salt

Preheat oven to 325 degrees.

Combine 3 Tbsp sugar and cinnamon in small bowl.  Set aside

Beat 1 cup sugar with butter until light and fluffy.  Add milk, extracts, and egg white, and beat well.

Combine flour, almonds, and salt, add to butter mixture.  Beat well to combine.

Shape dough into 1-inch balls.  Roll in cinnamon sugar, and place on lightly sprayed cookie sheet.  Flatten cookies with bottom of glass.  Bake at 325( for 18 minutes.  Remove from pans and cool on wire rack.

*Pulse pecans quickly in food processor.  Do not over process. Makes 60 cookies

Did You Know?

Cut costs the easy way: Save all of your Christmas cards from the previous year, get a pair of pinking shears and cut up the cards to make instant gift tags!

All year save interesting, useful-shaped and plain but beautiful boxes to use for present wrapping.

I go blank for present ideas at this time of year, so every time someone mentions something they like throughout the year I write it down. This way I avoid the panic of trying to think of things at the last minute.

Buy a stack of batteries - especially if you have children. There's nothing worse than not being able to get a new toy going because you forgot the batteries!

Homemade Wrapping Paper: You will need; paper sacks, any kind of ribbon, inkpads and stamps. Cut the paper sacks into pieces and stamp with various Christmas stamps found in the craft department or you can use markers and stencils. Put any kind of ribbon on it. A way to save a little money around Christmas and kids love to help.

Colored-Rice Wreath: You will need: Cardboard cut in wreath shape, rice, green food coloring, glue stick, red construction paper, clear polyurethane spray (optional).
Put rice into a container, add a couple of drops of food coloring and with lid on, have kids shake the container until the rice is coated (various shades of green will happen) Either have kids cut out bow shape in the red construction paper or have it cut for them. Have kids completely cover the cardboard wreath with glue. Have them stick the "bow" on then shake the colored rice over the rest of the wreath. Pat the rice down to make sure it sticks and shake off excess. Spray with polyurethane and let dry. More decorations could be added or the shape of a Christmas tree can be used instead of the wreath. It looks great!

