Easy Holiday Entertaining
With the holidays in full swing and Santa just around the corner, time is of the essence. We want good food, especially for entertaining; however, we want it quick and easy. These recipes will give you beautiful food that is tasty but still quick and easy.

I have never made Rum Balls before. I've eaten them but never tried to make them. These are simple to make and everyone loves them. They also look pretty on a decorated plate.
Recipe number two will delight your family or guests because it's unique. Citrus Pot de Crèmes. You can make it very elegant by garnishing with mint leaves or a small piece of fruit. It sounds more complicated than it is. You have to cook it in a water bath but that just means remembering to boil some water while you are putting it together.
The last recipe takes fifteen minutes to prepare but it needs to chill for 3-4 hours before being served. The orange, orange juice and orange rind make this a sharp but pleasing taste. I don't own a soufflé dish, so I use a decorated glass bowl. I also don't own a double boiler. Instead, use a pot on top of a pot or even a metal mixing bowl on top of a pot (that's what I use). Just remember that the metal bowl will get very hot so use a hot pad to hold on to it.
Rum Balls
2 Cups Vanilla wafer crumbs

1/2 Cup Dark or Light Rum

1/2 Cup Honey

1/2 Cup Raisins, finely chopped

1/2 Lb. Pecans, ground

Powdered Sugar

In a bowl, mix the crumbs, rum and honey. Add the raisins and pecans. Stir to blend.
Place mixture in a cool place for about 1 hour. After an hour, shape mixture into balls about 1-inch in diameter.
Dust a baking sheet with powered sugar. Place balls on sheet. Roll in sugar until well coated. Sprinkle with extra powdered sugar if needed

Store rum balls in a cool place, airtight, for up to 5 weeks.

Citrusy Pots de Cremes
1 Large Lemon

1 Large Orange

1 Cup Whipping Cream

4 oz. White Chocolate

1 Tbsp. Granulated Sugar

1 Whole Egg plus 2 Egg Yolks

Dash of Salt

1 1/2 Tsp. Vanilla

Whipped Cream, for garnish

Mint leaves, for garnish (optional)

Finely grate the peel from the lemon and orange. Set aside. Place cream in a heavy sauce pan. Set over medium heat until almost boiling. Add orange and lemon rind. Cover.

Let sit for 5-10 minutes for flavor to mingle. Strain cream through a fin sieve, pressing to extract cream. Pour cream back into sauce pan.
Add white chocolate. Cook and stir over low heat until chocolate has melted completely.

Stir sugar into cream and chocolate mixture. Blend the egg and egg yolks in a bowl. Gradually add eggs to chocolate mixture, stirring well. Add salt and vanilla.

Pour mixture into 4 crème cups or ramekins (about 1/2 cup capacity).
Place in a baking dish. Add boiling water to dish to 1/2 the depth of the cups. Cover the whole thing with foil.

Bake at 350 degrees for 20-22 minutes. Chill well in refrigerator.

Serve garnished with whipped cream and mint leaves or use a small twist of orange on the edge of the cups, if desired.

Cold Orange Soufflé
1/2 Cup Cold Water

1 Envelope Unflavored gelatin

4 Eggs, separated

1/8 Tsp Salt

1 Can (6 oz.) Frozen Orange Juice Concentrate

1/3 Cup Granulated Sugar

1/2 Cup Whipping Cream

1 Tsp. Grated Orange Rind

1-1 1/2 Squares Semi-Sweet Chocolate, shaved (optional)
Orange Slices, for garnish 

Granted Orange Peel, for garnish

Cherries, for garnish, optional

Dissolve gelatin in water in the top of a double boiler. Allow to soften.

Beat egg yolks slightly and then add the salt. Stir the gelatin mixture into the egg yolks. Place over boiling water. Cook, stirring constantly, until mixture thickens a little.

Remove from heat. Stir orange juice concentrate.

Chill until mixture drops from a spoon in mounds.

Beat egg whites until stiff. Gradually beat in sugar until meringue-like consistency.

Beat the cream until whipped. Fold egg white and cream into the orange mixture.

Pour the mixture into a 1 1/2 quart soufflé dish or glass bowl and make a collar of wax paper for that the orange slices won't dry out. 
Sprinkle with grated orange rind. Chill thoroughly, at least 3 hours.

Serve with shaved chocolate for individual servings, if desired.

Garnish with condiments if you used them for the bowl.

Did You Know?
These are the temperatures for cooking candy. If you have a thermometer, that is the most accurate way to determine these stages. However, you can use the old "eye it" method too. That is the method that my mother taught me.
Thread
     230 degrees F 
             forms a short, coarse thread

Soft ball (pralines/fudge)
234 degrees F 

            forms a ball that flattens when removed from the water

Firm ball (caramels)
     244 degrees F 
             forms a ball that will not flatten unless pressed

Hard ball (divinity)
     250 degrees F 
             forms a rigid but still pliable ball

Soft crack (toffee)
     270 degrees F 
             separates into hard threads that bend

Hard Crack (hard candy)   300 degrees F 

            separates into hard, brittle threads

Caramelized sugar
     310 degrees F 

            turns a dark gold color

