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Recipe for: Whole Wheat Flax Buns 


1 tablespoon active dry yeast		¾ cup warm water


1 teaspoon sugar				1 ½ cups boiling water


1 ½ cups milk				1/3 cup brown sugar


2 teaspoons salt				2 eggs, beaten


1 ½ cups ground flaxseed			8 cups whole wheat flour





Soften yeast in warm water with sugar about 10 minutes.  In a large bowl, pour boiling water over milk.  Add eggs, brown sugar, salt and yeast mixture to liquid and blend.  Mix half the flour with the flaxseed.  Add to liquid mixture and beat for 10 minutes.  Gradually add remaining flour a cup at a time, kneading to a medium stiff dough.  Place in greased bowl, cover, rise until doubled.  Punch down.  Let rise again, 35-45 minutes, punch down and let sit for 20 minutes before shaping into buns.  Place shaped buns on greased baking sheet. Let rise until doubled.  Bake at 350(F for 20-25 minutes.                                                  Recipe from Bob’s Red Mill Natural Foods
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Recipe for: Berry Smoked-Turkey Twirls


8 oz package reduced fat cream cheese


1 cup finely shredded reduced fat Mexican cheese blend


¼ lb thin sliced deli smoked turkey (not packaged type), chopped fine


2 tablespoons chopped dried cranberries (or cherries)


2 tablespoons chopped pimento-stuffed olives


2 tablespoons salsa


¾ teaspoon chili powder


4 whole wheat 10-inchflour tortillas, room temperature                                            





In small bowl, beat cream cheese until smooth.  Add cheese blend, turkey, cranberries, olives, salsa and chili powder and mix well.   Divide among the 4 tortillas and spread evenly on each.  Tightly roll tortillas, wrap in plastic wrap and refrigerate for 2 hours or until firm.  Unwrap and cut into scant 1” slices.   Serve chilled, or place on baking sheet coated with cooking spray.  Bake at 400(F for 5-7 minutes or until heated.   Makes about 40 appetizers.  


Recipe from Taste of Home website  � HYPERLINK "http://www.tasteofhome.com" �www.tasteofhome.com� 
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Recipe for: Holiday Party Meatballs 





2 eggs, lightly beaten				2 tablespoons Worcestershire sauce


2 tablespoons plus 1 cup chili sauce, divided		1 cup soft whole wheat bread crumbs


2 tablespoons dried minced onion			1 teaspoon dried oregano


3/4 teaspoon garlic powder				1/2 teaspoon salt


1 lb lean ground turkey				1/2 teaspoon pepper


1 lb Italian turkey sausage links, casings removed	1/2 cup reduced-sugar preserves (any fruit)





Preheat oven to 375°F. Generously treat rack and baking pan with cooking spray.  In a large bowl, combine the eggs, Worcestershire sauce and 2 tablespoons chili sauce. Stir in bread crumbs, onion, oregano, garlic powder, salt and pepper. Add turkey and sausage. Mix well. Shape into 1-in. balls.  Place on rack (to allow fat to drip away) inside a shallow a baking pan.  Bake 15-20 minutes or until meat is no longer pink. 





In a large bowl, combine preserves and remaining chili sauce. Add cooked meatballs and toss gently. Place in a baking pan coated with cooking spray.  Bake 5-10 minutes longer or until glazed, stirring every 3 minutes. Yield:  4 dozen




















                                                                              





�





Recipe for:  Spiced Pecans





2 tablespoons sugar			1 teaspoon pumpkin pie spice


1/2 teaspoon salt				1/2 teaspoon ground ginger


2 tablespoons water			2 tablespoons honey


2 teaspoons canola oil			1-1/4 pounds pecan halves (about 5 cups)





Combine sugar, pie spice, salt and ginger; set aside.  In medium skillet, combine water, honey and oil and bring to a boil. Add pecans; cook and stir until all of the liquid is evaporated, about 1 minute. Immediately sprinkle with sugar mixture; toss to coat. 





Transfer to an ungreased baking sheet. Bake at 325° for 15-20 minutes or until browned, stirring twice. Cool on a wire rack.  Store in an airtight container. 


Recipe from Taste of Home website  � HYPERLINK "http://www.tasteofhome.com" �www.tasteofhome.com�
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Recipe for: Sparkling Berry Frost 





4 cups assorted berries


16 oz sparkling white grape juice, lemon lime soda or champagne


1 1/3 cups sherbet or sorbet


4 mint sprigs





Divide fruit among four glass dessert dishes.  Pour sparkling juice over berries.  Top each with about 1/3 cup of your favorite sherbet or sorbet.  Garnish with mint sprig and serve immediately. 
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Recipe for: Plum & Apple Compote w/Vanilla Custard





4 red or black plums, pitted and chopped	2 ½ tablespoons apple cider


2  tablespoons sugar				dash ground cinnamon


2 Fuji or Gala apples





To prepare compote: Combine plums, cider, sugar (or Splenda) and cinnamon in a medium saucepan; bring to a simmer over medium heat. Cook, stirring occasionally, until plums are falling apart, about 5 minutes. Remove from the heat. Peel and grate apples. Stir apples into the plums. Place in large bowl and chill


*      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *     *      *      *      *      *


¾ cup 1% milk, divided				2 tablespoons sugar


1 tablespoon cornstarch				Dash salt


1 large egg, lightly beaten				½ teaspoon vanilla extract





To prepare custard: Scald  ½ cup milk over medium heat, do not boil. Mix  sugar, cornstarch and salt in a medium bowl. Add egg,  whisk until smooth. Stir in remaining ¼ cup cold milk.  Add the heated milk to the egg mixture, whisking constantly. Return to the saucepan. Cook over low heat, whisking constantly, until thickened, about 3 minutes. Remove from heat, stir in vanilla. Pour into bowl and chill. To serve, spoon custard into dessert dishes and top with compote.  Makes 6 servings.
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