It’s Christmas Time

It’s time to begin thinking of what goodies to share for Christmas. It’s always good to take food gifts to friends, especially if you have friends that don’t cook a lot. I usually do tins of peanut butter fudge, cookies and brownies.

I was curious to determine the types of treats other’s give as food gifts or make for their families during the holiday season. So, I called my friend Phyllis Talbot. Phyllis cooks a lot and she is very good at it.  Phyllis is noted for her delicious Fudge Marble Cookies.

Phyllis works at the Department of Social Services in Tarboro, so she’s gone each day from 8:00 until 4:30. That doesn’t leave much time for other things, but she always manages. 

Phyllis stays busy working at the Department of Social Services in Tarboro.  In addition to working at DSS, Phyllis is the Chair this year for the Edgecombe County Relay For Life and the Immediate Past President of the Pilot Club.  She helps with the Edgecombe-Tarboro Junior Miss Pageant, Meals on Wheels and is an active member of her church.  She is also a board member of the Community Enrichment Organization. When she isn’t working or heading off to meetings, she makes cooks and makes wonderful crafts and also cooks and cans food for herself and her family.

Phyllis has lived in Tarboro all her life except when her Dad was in the Army, Then she moved all over. In fact, she went to kindergarten and first grade in Japan. She has three children and six grandchildren.

One of the things that Phyllis cooks is Fudge Marble Cookies. She says they are quick and easy and you can package them up to take to a friend in no time at all. 

Phyllis’ Fudge Marble Cookies

1 Box Duncan Hines Fudge Marble Cake Mix

1/3 cup Vegetable Oil

1 Egg

4 Tablespoons Water

1 Bag Semi-Sweet Chocolate Chips

Mix yellow cake mix from box with oil, eggs, and 3 Tbsp. water. 

Remove 1/4 of yellow mixture and mix it with Fudge Marble Mix plus 1 Tbsp. water. Mix both mixtures together. 

Fold in 1 cup Semi-Sweet Chocolate Chips. Drop onto cookie sheet by teaspoon. Bake at 350 degrees for 8 to 10 minutes.  Cool.

Did You Know?

Baking Substitutions

1 teaspoon baking powder =     1/2 teaspoon baking soda plus 1/2 teaspoon cream of tartar
1 pkg. active dry yeast =           1-tablespoon dry or 1 cake compressed yeast, crumbled
1-cup honey =                           1 1/4 cups sugar plus 1/4-cup liquid, or 1-cup molasses
1-cup corn syrup =                    1-cup sugar plus 1/4-cup water
1-cup cake flour =                     1-cup sifted all-purpose flour minus 2 tablespoons
All-purpose flour =               An equal amount of whole-wheat flour can be substituted in some   breads, cookies and bars; texture will be coarser.
1/4-cup dry bread crumbs =
1/4-cup cracker crumbs or 1 slice bread, cubed, or 2/3 cup quick-cooking oats
1 whole egg =
For custards and puddings, 2 egg yolks; for cookies and bars, 2 egg yolks plus 1-tablespoon water; liquid egg substitutes may sometimes be used.

(Courtesy of http://www.pillsbury.com) 

Note: I will be highlighting goodies for Santa next week. Please email me your favorite Christmas goodies recipes. I would love to include them.






