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INGREDIENTS

3 thsp Sugar

1 cup all purpose flour
3 large eggs

1 cup of Milk

3 thsp Butter

11/2 cups warm water
pinch of sale

1 cup strawberries

1 cups Raspberries

1 cup whipped cream
maple syrup

1iqucur ()f)‘Our choice

Berry-filled Crepes
"ﬂ"ﬂ sservings (O 1hour

After Midnight Mass, share in

the Westen Fami]y Christmas INSTRUCTIONS

D'dy tradition b_\,' Cl’lj ng bCI Yy 1.Place sugar, milk, eggs, flour

filled crepes tOPpCCl with and salt into large bowl

Whisk until well incorporated

ChOCOlﬂtC, nlaple SVI’UP, Hnd the .

- 2.Add in warm water and

liqueur of your choice! el e el ol
again

3.Pour batter onto heated
f})’i11g pan and cook like
pancakes

JOHN-HENR

. 4.Place berries into bowl mixed

A very 1ﬂte (,Jllrlstmﬂs dﬂ\“ 171111](1'1 . 9
J - with maple syrup and liqueur

sounds quite right! of your choice

5,(;cntl}' mix whippcd cream

with berries and serve on

Joyeux Noel!

crepes




INGREDIENT

Heavy cream
5 eggs

O

powdered sugar

1 1/2 cups all purpose flour

1 cup white sugar

1 can sweet condensed milk
1/2 tsp vanilla extract

Ican C\'Lllj(,\l‘utctl Iﬂi”\'

pinch of salt

1tsp ng powder

2 cups whole milk

Ccup un Sll] f(‘d bl.lff(‘l"

Tres Leches Cake

l'n”ﬂ 24 servings @ 1 hour
INSTRUCTIONS

In the O'Brien household, Tim's
wife Balbina Whips up a

yolks with suga
mixture delicious tres leches cake, a treat
3.Add vanilla to the wet in,

4.Mix the dry ingerdients into the for special occasions among

/et to cri th batter . 1 .
RO G HIOOEH DA many Latm FamlllCS durmg the

5.Whisk the egg whites with a hand

5 {Tomm Christmas season.

and bake for

at 350 for 30 minutes TIMOTHY O'BRIEN, DONOR RELATIONS
9. After baking take a fork and poke Enjoy this memorable tres leches cake...
¢ to allow milk to soak

which helped win over Tim's heart!

pour milk mixture over the

1. Top with whip cream or caramel,

and let cool in fridge before serving

Feliz Navidad!



INGREDIENTS

1 cup almonds unpeeled
3 thsp of butter

2 eggs

Lemon zest

1 tsp baking powder
2/4 cups of sugar

1 }/4 cups ll“ purposc ﬂ()lll‘

INSTRUCTIONS

. . . 1. Mix lemon zest with sugar by
Italian Almond Biscotti : o e
rubbing together with fingers
® 45 minutes 2. Add 2 eggs and whisk zest and
sugar together

3.Pour in flour and baking powder

Grab a hot cup ofes el s bt
and mix together with a spoon.
al_lcl co up o the f‘ireside 4.Add butter and almonds and mix
~ together
\Vith the delectable 5.Pour mixture onto clean counter
and knead dough until smooth.
homemade Italian biscotti 6.Add the almonds and knead in the
. o~ dough and ingredients
made by Lino's wife Adele. Divide dotteh and roll nco on
J 7. Divide dough and roll into oval

logs. Place on a cookie sheet lined
with parchment paper
8.Bake at 350F for 30 minutes,
take out and cut into pieces.
I.Ct COO] Ill’ld lll}' ﬂl\t

OR RELAT
9.Bake for 6 minutes and then

at better cookie to share with good ole

St. Nick this Christr

flip for another 6 minutes. Let

cool and store in jar or freezer

Boun Natale!




INGREDIENTS

1 cup of butter (2 sticks)
2 cups brown sugar

Box of saltine crackers
Chocolate chips
Crushed czmdy cane or

topping of your choice

INSTRUCTIONS

1.Preheat overn to 350F

2.Line Izlrgc buking sheet with
hL‘il\'_\,‘ duty aluminum foil

3.Spread the saltine crackers on
a single layer and fold the
edges of the foil to box in the
crackers

4.In a saucepan melt the butter
and brown sugar over medium
heat

5.Bring to a boil and let it boil
for 5 minutes

6.Quickly and evenly pour over
the crackers

7.Remove from the overn and

immcdiu[lc}' sprinklc chocolate

Christmas Toffee
"nlﬂ 20servings (O 25 minutes

Enjoy this easy to make recipe,
which is the perfect
combination of sweet and salty
A Christmas favortie in the
Heffernan household loved by
children, regardless of how big

or small.

chips KAROLYN HEFFERNAN, DONOR RELATIONS

8. When chocolateis shiny spread Karolyn's family loves this snack so much, they

over the toffee layer just keep coming back for more and more - one
9.Top with additional toppings L
) bite is never enough!
as desired.

Feliz Natal!




Christmas Oreo Balls
EH 20 servings ® 25 minutes

When hosting family and

friends, be sure to please your

guest with Alexandria's

delicious Christmas treats.
Your guests will be raving

about them into the Ne

Alexandria knows how to hit more

than one high note!

Frohe Weihnachten!

INGREDIENTS

1 package of Oreos

1 brick of cream cheese
Almond bark or
chocolate chips

Festive sprinkles

INSTRUCTIONS

1.Crush 1 package of Oreos
in a food processor or
place in a reusable bag

2.Add cookie crumbs to soft
cream cheese and stir until
well combined

3. Using an ice cream
scooper, scoop Oreo balls
onto parchment paper

4.Chill in fridge for 30
minutes

5.Place chocolate chips into
a microwavable bowl and
mele

6.Using a fork, dip Oreo
balls into chocolate and
add sprinklcs immcdiatcly

7.Place on lined parchment

paper and chill



INGREDIENTS

1 cup of shortening

1/2 cup white sugar

1 tsp vanilla

2 eggs

4 cups Graham crackers

3 tsp milk

30z vanilla instant pudding
3 chocolate squares

1/2 cup butter

INSTRUCTIONS

1.Mix together 1 cup of shortening,
1/2 cup of white sugar, 1 tsp
vanilla and beat in 2 eggs

2.Melt above ingrcdicn ts over low
heat until it tcurns custard like

3.In a sepearate bowl mix 4 cups of’
crushed Graham crackers into
wet mixture

4.Using a 10 X 15 pan, pour mixture
into the sides and edges

5. Mix 1/2 butter, 3 ths milk and
one 30z pakcet of vanilla instant
pudding and pour over Graham
crackers

6.Drizzle melted chocolate and 1cbs
butter over mixture and

refrigerate

Winter Pudding Bars
l'n'lﬂ 20 servings @ 45 minutes

The Sonnen kids at
Christmas excitingly gather
around the kitchen to help
Leslie with these delicious
chilled winter pudding

Graham bars.

LESLIE SONNEN DIR - DEVELOPMENT

's okay!

Don't have enough freezer space? Tha
Live somewhere cold? Use the cool air to keep

them chilled on the porch.

Wesolych Swiat!




Payasam
?H 4 servings ® 20 mins

Share in Rachel's family

tradition with this sweetened

pudding from the city of

Kerala, in the southern state
of India known for its 2,000

year old Christian heritage.

CHEL CHITTILAPILLY = THE JOHN-
HENRY' Y
Setting out milk and cookies?
the jolly ole fellow something to

varm him up this Christmas!

INGREDIENTS

Gheee

12-15 cashews

1 thsp rasins

I cup semiya

4 thsp sugar

1/2 tsp cardamom

3 1/2 cups of milk or

coconut milk

INSTRUCTIONS

1.In a heavy pan add 2 thsp of
ghee. Let it melt and add 12-15
cashews

2.Fry cashews until golden

3. Remove cashews and add
raisins, stir often until they
swell up

4.0nce fried, set aside with the
cashews

5.Break the semiya into small

pie and H‘y on pan stirring
often until golden

6.0nce golden add 3.5 cups of
milk or coconut milk

7.Stir milk and semiya on low
heat and let simmer until
noodles soften

8.Add sugar and stir, let cook for
2-3 minutes

9.Add cashew and raisins and set

a few aside for g;lmish



INGREDIENTS

8 cups zlpp]cs (sliced)
2/3 cup brown sugar
1/3 cup flour

1 tsp cinnamon

cream

1 1b. lard (Tenderflake)

1 [Sp butter

INSTRUCTIONS

.Pre-heat oven to 375 F

IS

.Make your own dough or follow
directions on tenderflake pie crust.
3.Place pie crust into a deep glass pie
dish

4.Slice 8 apples and place into large
mixing bowl

5.Mix 2/3 cups of loose brown sugar,
1/3 cup flours and 1 tsp cinnamon
onto the apples

6.Place pie filling into bottom crust

7.Dot with butter and cream before
placing on top crust

8. Cook pie for 20 minutes at 375 F

9.Turn oven down to 350 F and cook
for another 20 minutes, you should
see pie f‘illing bubble

10. Place aluminum foil if browns too

quickly

Traditional Apple Pie
LﬂJH sservings (O 11/2hours

An American staple loved
all, enjoy grandma Bonnie
Jalsevac's scrumptious
Christmas apple pie — loved
by Steve, their 8 children,

and 27 grandchildren!

ST CO-FOUNDER
Pic isn't the only thing baking! Two

more grandchildren are in the oven!

Merry Christmas!
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