The Christmas Season has arrived

I love Thanksgiving. However, as soon as it’s over, I’m ready for the Christmas season to begin. There are many reasons for that. One is that I love to decorate for Christmas and want my decorations up as soon as possible. Besides, it seems like a shame to go to all of the trouble of putting everything out if you aren’t going to enjoy it as long as possible. So, I decorate on Thanksgiving weekend.

I also love the Christmas season because of all of the wonderful food. You can cook to your heart’s content during Christmas. I start that soon after Thanksgiving too. Many of the gifts that I give to friends and co-workers are things I’ve created in my kitchen along with crafts I make each year. It takes time to do all of that. So, let’s get started.

One of the fun things to make during the holiday season are gifts in a jar. It’s a unique way to give a semi-homemade gift. You put the dry ingredients into a quart jar, decorate the jar and attach a recipe card with the directions for finishing the goody. Usually all the receiver has to add are the wet ingredients. When you put fabric between the lid and the ring, add pretty ribbon and you have a great personalized gift.

The first recipe is a decadent chocolate chip cookie. It uses chocolate chips and white chocolate chips and will be a favorite among your gift recipients.

The second recipe is an all-time favorite of anyone with a pulse. Who can resist a cookie that has M&M’s inside? I have several food weaknesses and M&M’s is definitely on the list of things I love. This is also a good food gift for teens or anyone old enough to mix and bake the cookies.

Recipe number three is a Caramel Popcorn Kit. This isn’t totally a gift in a jar. This gift will be best given in an inexpensive basket that you can decorate to make a festive treat. Since there are ingredients that can’t be opened until it’s ready to use, it won’t fit into a jar. But, for popcorn lovers, it’s a great gift idea.

The fourth recipe is made with potato chips. It’s for the cookie lover who likes the sweet and salty taste. I love them. Don’t crush the chips too much or it won’t retain its unique flavor. 

The last recipe is French Vanilla Cocoa. It’s a great treat for a cold wintry day. It’s also a great gift for co-workers because it stores easily in a desk drawer for that late afternoon pick-me-up.

Grand Slam Triple Chocolate Chip Cookies


1/2 Cup Chopped Pecans
1/2 Cup Chocolate Chips
1/2 Cup White Chocolate Chips
1/3 Cup Brown Sugar, packed
3/8 Cup White Sugar
1/2 Tsp Soda
1/4 Tsp Salt
1/6 Cup Coca
1 1/4 Cups All Purpose Flour

Place the ingredients in this order in a 1-quart jar. Do not shake the jar after the layers have been added. 

Attach these directions to the jar on a recipe card or index card:


To make cookies, add: 
1/2 Tsp Vanilla
1 Tbsp Milk
1 Egg
1 Stick Melted Butter

Place 1 inch balls on cookie sheer and press a little flat. Cook at 350 degrees for 8 minutes.

Holiday M&M's Cookie Mix

1 1/4 Cups Sugar
1 1/4 Cups M&M Candies (use red and green for Christmas)
2 Cups Flour mixed with 1/2 Tsp. Baking Soda & 1/2 Tsp. Baking Powder
Layer ingredients in order given in 1-quart wide-mouth canning jar. Press each layer firmly in place before adding next ingredient.
Attach this to the jar on a recipe card or index card:
M&M's Cookies

Makes 2 1/2 dozen cookies. 

Empty the jar of cookie mix into a large mixing bowl. Use your hands to thoroughly blend mix. 

Add: 

1/2-Cup (1 stick) Butter or Margarine, very soft
1 Egg, slightly beaten
1 Tsp Vanilla 

Mix until completely blended. You will need to finish mixing with your hands. Shape into balls the size of walnuts, flatten. Place 2 inches apart on sprayed baking sheets.

Bake at 375 degrees for 12-14 minutes, until edges are lightly browned. 

Cool completely and store in a airtight container.

Caramel Popcorn Kit

1 Can Sweetened Condensed Milk
2 Packages Of Microwave Popcorn
1 Cup Sugar
1 Cup Brown Sugar

Layer sugar and brown sugar in a one-pint jar or zip-top bag.

Attach the instructions for gift giving:

Caramel Popcorn

Spray two cookie sheets with non-stick cooking spray or grease with butter, if desired.

Pop the popcorn; remove un-popped kernels and discard. 

In a large saucepan, mix sugar from jar with 1/2-cup butter or margarine and the can of sweetened condensed milk. Heat stirring constantly while the mixture comes to a boil. Boil for one minute and remove from heat. 

Working quickly, pour mixture over popped corn, coating as much as possible while pouring, then using a large wooden spoon, mix popped corn and caramel until all corn is well coated. Spread onto cookie sheets or eat directly from bowl.
Potato Chip Cookie Mix

1-Cup Sugar 
1 1/2 Cup Slightly Crushed Potato Chips 
1/2 Cup Pecans, chopped
2 1/2 Cup All-Purpose Flour 
1 Tsp Baking Powder 

Combine flour and baking powder. Layer ingredients in order listed; will fit best in wide-mouth container. Will be a snug fit!  

Decorate the container jar and attach a tag with the following directions: 

Potato Chip Cookie Mix

Empty container of cookie mix into a large mixing bowl and stir. 

Add: 2 sticks butter, softened and 1-teaspoon vanilla. Mix until blended completely. Shape into balls the size of walnuts. Flatten. 

Bake at 350F for 14 to 18 minutes until edges are very lightly browned. Cool 5 minutes on the cookie sheets. Remove cookies to wire racks to cool completely. 

Makes 2 1/2 dozen. 

French Vanilla Cocoa Mix



10 1/2 Cups Nonfat Dry Milk
4 Cup Confectioner's Sugar
2- 8 Oz Jars of French Vanilla Flavored Nondairy Powdered Creamer
3 1/2 Cups Nestlé’s Quick
2 3/4 Cup Nondairy Powdered Creamer
1/2 Teaspoon Salt

Combine all ingredients and store in an airtight jar. This recipe will yield approximately 8-pint size gift jars.

Attach this to the Jar:

French Vanilla Cocoa Mix

Combine 3 heaping tablespoons of cocoa mix into hot water or milk. Stir & enjoy.

Did You Know?

How To Make Your Holiday Cooking Healthier.

Appetizers: Choose appetizers that help you get your "5 a day" fruits and vegetables such as fresh vegetable platters or fruit kabobs. Substitute low-fat or non-fat sour cream or yogurt for your dips. 

Soups: Make cream soups using nonfat evaporated milk rather that cream. Chill soups, stews and chili and then skim solid fat off top and discard. 

Salad: Salads are a great way to add fruits and vegetables into your menu.  

Choose low-fat salad dressings and mayonnaise. Add pear, orange segments or dried fruit. 

Meat/Poultry/Fish: Choose plain over self-basting.  Baste with low sodium broth, wine or fruit juice, or place foil tent over as it cooks to avoid drying out. Roast on a rack to allow fat to drip into pan. Remove any skin before cooking or before eating. 

Gravy/Condiments: Use a fat separator or zippered bag to recover pan juices but eliminate the fat layer. (Clip a small hole in the bottom of bag and allow only juices to flow out, discard fat layer and bag.) Freeze pan drippings so you can remove hardened fat.

Side Dishes: For mashed potatoes, use skim milk, garlic powders, a little Parmesan cheese and just a small amount of low-calorie margarine. For stuffing, use whole grain bread or wild or brown rice.

Dessert: Other dessert ideas: baked apples, fruit tarts or bread pudding. Try decreasing sugar in recipes by 1/4 to 1/3; increase sweet spices or double vanilla or almond extract or add citrus zest for more flavor.  In baking, substitute half of fat in recipe with applesauce. Try fat-free sorbet -- lemon or strawberry. When making holiday cookies, use small cookie cutters or cut bars into smaller pieces.  Top cakes with powered sugar, cinnamon or cocoa instead of thick frosting. For pumpkin pie, use nonfat evaporated milk for filling and eliminate crust and serve soufflé' style. For fruitcake, add nontraditional fruits such as dried apricots, cherries, prunes and cranberries.

(http://www.lsuagcenter.com/en/our_offices/parishes/Avoyelles/Features/FCS/Nutrition/Healthy+Holiday+Cooking+Tips.htm) 

