Holiday Appetizers
The holiday season is just around the corner. I really love the holidays. I especially enjoy decorating inside and out.  I think about what to do differently each year.  I also love creating holiday foods. The possibilities are endless.
Before Christmas gets here, we have Thanksgiving. It’s only about three weeks away. That means lots of friends and family gathering to visit and eat. Before the main meal event, comes the appetizers, finger foods, goodies or whatever you want to call them. 
As soon as Thanksgiving is over, the Christmas season starts. This means rounds of parties, church and social gatherings. If you are the guest you have nothing to worry about. However, if you are the host or hostess, you are the one providing the above-mentioned appetizers, finger foods or goodies.
Here are a few recipes to help make that an easier task. Even though the Maple Pecan Twists take a little longer to create, it will be worth the trouble. 
Hot & Garlicky Wings
2 Lbs Chicken Wings (approx 15 wings)
3 Heads Garlic

1 Cup plus 1 Tbsp Olive Oil

10-15 Drops Tabasco Sauce
1 Cup Grated Parmesan Cheese (may substitute Asiago)
1 Cup Italian Bread Crumbs

1 Tsp Freshly Ground Black Pepper

Preheat oven to 375 degrees. Separate wings, discarding the tips. Rinse and pat dry with a paper towel.

Separate the garlic cloves and peel. Place the garlic, 1 cup of the oil and Tabasco Sauce in a blender or food processor and purée. Pour the mixture into a shallow bowl.
Combine the Parmesan Cheese, bread crumbs, and pepper in a large plastic bag. Dip the wings, one at a time, in the garlic purée, then shake or roll in the bread crumb mixture, coating thoroughly. Coat two shallow nonstick baking pans with the remaining 1 tablespoon of oil.  Arrange the wings in a single layer in the pans. Avoid having the wings touch each other. Drizzle with the remaining =garlic purée and sprinkle with the leftover bread crumb mixture. Bake for 45-60 minutes, or until browned, then place under the broiler for a few minutes until crisp. 

Maple Pecan Twists

Filling:

1 1/3 Cups Finely Chopped Pecans
1/4 Cup Maple Syrup

3 Tbsp Brown Sugar

1 Tsp Ground Cinnamon

1 Cup Sour Cream (any type you prefer)

1/4 Cup Milk

1 Egg

1 Tbsp Butter, melted

Dough:

2 3/4 Cups, plus 2-3 tbsp Flour

2 Tbsp Sugar

1 Tsp Baking Soda

1/2 Tsp Salt

1/2 Cup (1 stick) butter, cut into pieces
Glaze:

1 Cup Confectioner’s Sugar

1 Tbsp Maple Syrup

3-4 Tsp Milk

Grease two baking sheets. Preheat over to 400 degrees. 
To make the filling, in a small bowl, combine the pecans, maple syrup, brown sugar, and cinnamon. Mix well and set aside.

To make the dough: in a large bowl, combine the 2 3/4 cups flour, sugar, baking soda and salt. Cut in the butter pieces until the mixture is crumbly. In a medium bowl, combine the sour cream, milk, and egg. Beat with a wire whisk until smooth. Stir into the flour mixture just until dough forms. Sprinkle work surface with the remaining 2-3 tbsp flour. 
Turn the dough out onto the floured surface and knead 12-15 times. Roll the dough into a 15x12-inch rectangle. Brush with the melted butter. Sprinkle the filling over half of the dough along the long edge. Fold the dough over the filling. Cut into 15 one-inch strips. Twist the strips about three times and place on the baking sheets, pressing the ends onto the sheets.

Bake for 10-12 minutes, or until golden brown. Remove from the oven and transfer to wire rack to cool.

To make the glaze: in a small bowl, combine the confectioner’s sugar, maple syrup, and milk. Drizzle over the cooled twists.

No Bake Pralines
Vegetable Cooking Spray
1 Packet plus 1 Square Graham Crackers

1 Cup (2 sticks) Butter (do not use margarine for this)

1/2 Cup Sugar

1-1/2 Cup Chopped Pecans

Spray a cookie sheet (must have sides). Line the cookie sheet with the graham crackers so that the crackers are touching each other. Melt the butter in a saucepan, add the sugar, and boil for exactly 2 minutes. Do not use a non-stick pan for this. Remember that boiling sugar will stick to you if splashed and will cause serious burns. Pour over the graham crackers and sprinkle with the pecans. When the bubbling stops, cut into pieces and put on a wire rack to cool.

Did You Know?
Add Cheer to Holiday Menus with Flavored Butters

Easy-to-make, flavored butters are sure to please your holiday guests. Follow these simple steps to make delicious spreads that add a signature taste to your holiday favorites:

Bring one stick of butter to room temperature. 

Using a mixer, beat butter until smooth. 

Add your favorite herbs, spices, nuts, cheeses or sauces to taste and beat until blended. 

Refrigerate or freeze until ready to serve. 

Try these unique flavor combinations at your next holiday party:
Herb and Cheddar Butter – Whip a cold-pack cheese spread and dill weed with butter and serve on baked potatoes, omelets or bagels.
Horseradish Butter – Blend horseradish, Dijon mustard and butter to make a flavorful condiment for beef or ham sandwiches.
Italian Butter – Combine American-made Parmesan cheese, Italian seasoning, garlic powder and butter to spread on crusty breads or chicken before grilling.
Almond Butter – Add ground almonds and almond extract to butter for a sweet spread that goes great with breads or rolls. 
(http://www.wisdairy.com/butter2005/flavoredbutter.asp) 
