2020 HOLIDAY PARTY RECIPES

Table of Contents
Italian Wedding Soup by Nancy Orfitelli Hevenor

2

Pistachio Thumbprints by Marsha Loewenberg

4

Cranberry and Vanilla Chip Cookies by Susan Brown

6

Cranberry Squares by Diane Vliem

7

Festive Cranberry Pineapple Salad by Barb Miller

8

Snickerdoodles, a Christmas Cookie by Ruby J. Earnshaw

9

Page 1 of 9

Italian Wedding Soup by Nancy Orﬁtelli Hevenor
This is a Holiday favorite which was prepared every year by “Big Nono” (Great
Grampa}. Not many members here would know that I am half Italian and that my
grandparents came from Italy. I like to conCnue making this soup on holidays so
my grandchildren will know that they are part Italian. My grandchildren love to
help to make the Cny meatballs with me. These days our Thanksgiving table has
diversiﬁed through marriage. For myself and my friends we have welcomed
immigrants from Russia, Taiwan, Mexico, Germany and Colombia as well as interracial members to our Thanksgiving tables. It is something that warms my heart
to see and I am so thankful to have these wonderful people in my life. Wishing
you and yours the happiest of holidays and wishing all of us the opportunity to
return to celebraCng together soon.

Meatballs:
1 small onion, grated
1/3 cup chopped fresh Italian parsley
1 large egg
1 teaspoon minced garlic
1 teaspoon salt
2/3 cup breadcrumbs
1/2 cup grated Parmesan
8 ounces ground beef
8 ounces ground pork (or veal if you can get it)
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Freshly ground black pepper
To make the meatballs: SCr the ﬁrst 6 ingredients in a large bowl to blend. SCr in
the cheese, beef and pork (or you can use ground turkey or chicken if you
prefer). Using 1 1/2 teaspoons for each, shape the meat mixture into 1-inchdiameter meatballs. Place on a baking sheet. Bake for 30 minutes at 350.
For the soup:
2 tablespoons good olive oil
1 cup minced yellow onion
1 cup diced carrots (3 carrots), cut into 1/4 inch pieces
3/4 cup diced celery (2 stalks), cut into 1/4 inch pieces
10 cups homemade chicken stock
1/2 cup dry white wine
1 cup small pasta such as orzo, tubetini or stars
1/4 cup minced fresh dill
12 ounces baby spinach, washed and trimmed
For the soup, heat the olive oil over medium-low heat in a large heavy-bottomed
soup pot. Add the onion, carrots, and celery and sauté unCl softened, 5 to 6
minutes, sCrring occasionally. Add the chicken stock and wine and bring to a
boil. Boil the pasta unCl the pasta is tender and strain. Add the fresh dill and
then the meatballs to the soup and simmer for 1 minute. Taste for salt and
pepper. SCr in the fresh spinach and cook for 1 minute, unCl the spinach is just
wilted. Place a porCon of pasta in the bowl and then ladle the soup on top.
Sprinkle each serving with extra grated Parmesan. Keeping the pasta separate
will keep the pasta from absorbing all the liquid and making the soup starchy.

Page 3 of 9

Pistachio Thumbprints by Marsha Loewenberg
Makes approximately 50 cookies.
1/3 cup powdered sugar
1 cup buaer, room temperature
1 teaspoon vanilla
3/4 teaspoon almond extract
3.5 ounce package instant pistachio
pudding mix
1 egg
2 cups lour
1/2 cup miniature chocolate chips or mint
chips
Beat ﬁrst 6 ingredients unCl well blended.
SCr in ﬂour and chocolate chips. Mix well. Refrigerate for 30-45 minutes for easier
handling.
Shape dough into 1-inch balls. Place 2” apart on greased or lined cookie sheet.
Make imprint with pointer ﬁnger (or something a liale smaller) in center of each
cookie. (I know the recipe is for thumbprints, but a thumb is actually too big!)
Bake at 350° for 12-14 minutes unCl edges are light golden brown. Cool 1 minute,
then remove to cooling rack to ﬁnish cooling.
Filling:
1 1/2 cups powdered sugar
2 tablespoons soeened buaer
1 teaspoon vanilla
1-3 tablespoons milk
Mix together unCl smooth. Spoon ﬁlling into center of each cookie. (My coﬀee
spoons come out once a year for this project because they are small.)
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Glaze:
1/4 cup chocolate chips
1 teaspoon shortening
Melt together, sCrring constantly. Drizzle over all the cookies for a lacey eﬀect.
Let ﬁlling and glaze set before storing cookies.
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Cranberry and Vanilla Chip Cookies by Susan Brown
1/2 cup buaer or margarine, soeened
1 1/4 cups sugar
2 eggs
2 cups all purpose ﬂour
1 cup rolled oats
1 1/4 teaspoons baking soda
1/2 teaspoon salt
1 cup cranberries
2/3 cup vanilla milk chips
Heat oven to 350 degrees F. Spray cookie sheets with nonsCck cooking spray (or
line with parchment paper). In large bowl, beat buaer and sugar unCl well
blended. Add eggs; mix well. Add ﬂour, oats, baking soda and salt; mix unCl well
combined. SCr in cranberries and vanilla chips. Drop dough by tablespoonfuls 2
inches apart onto cookie sheets.
Bake at 350 degrees for 9-11 minutes or unCl edges are golden brown. Cool 1
minute; remove from cookie sheets. Enjoy!
These treasures are a family favorite! Recipe from Healthy Baking.
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Cranberry Squares by Diane Vliem
1-1/2 cups sugar
2 large eggs
3/4 cup (1-1/2 sCcks) unsalted buaer, melted, cooled slightly
1 tsp almond extract
1-1/2 cups all purpose ﬂour
2 cups fresh or frozen cranberries
1/2 cup chopped pecans or almonds
Preheat oven to 350 degrees. Buaer 9 inch square pan. Using electric mixer, beat
sugar and eggs in large bowl unCl slightly thickened, about 2 minutes. Beat in the
melted buaer and almond extract. Add ﬂour and sCr unCl well blended. SCr in
cranberries and nuts. Pour baaer into prepared pan. Bake 1 hour. Cool and cut
into squares or bars. From Bon AppeCt.

Page 7 of 9

Fes@ve Cranberry Pineapple Salad by Barb
Miller
Makes 14 1/2 C servings
1 20-oz can of crushed pineapple
1 16-oz can whole cranberry sauce
1 6-oz or 2 3-oz package of red gelaCn (I use
raspberry)
2/3 C chopped walnuts
1 medium apple chopped
Drain the pineapple saving the juice in a 1-quart measuring cup. Add cold water to
the juice to measure 3 cups. Pour into saucepan and heat to boiling. Remove from
heat.
Add the gelaCn and mix unCl dissolved (about 2 min).
Add the can of whole cranberries and mix unCl dissolved. Because of the whole
cranberries, it will be lumpy.
Pour into a bowl and refrigerate unCl the consistency of unbeaten egg whites.
About 1-1/2 hours.
SCr in the drained crushed pineapple, nuts, and cut up apple. SCr gently unCl well
blended.
Pour into a serving bowl and refrigerate about 4 hours or unCl ﬁrm.
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Snickerdoodles, a Christmas Cookie by Ruby J. Earnshaw
From : Gold Medal Flour package (slightly modiﬁed)
Cooking Time: 8 – 10 minutes
Preheat oven to 400 degrees F.
Ingredients:
1-1/2 C. Sugar
1 C. buaer, soeened
2 Eggs
3 C. All-purpose ﬂour

2 tsp. cream of tartar
1 tsp/ baking soda
¼ tsp. salt

4-1/2 Tbsp. Sugar
1-1/2 Tbsp. Cinnamon
Heat oven to 400 degrees F. Mix 1-1/2 C. sugar, buaer and eggs in a large bowl.
Mix ﬂour, cream of tartar, baking soda and salt in another bowl. Add the ﬂour
mixture to the sugar mixture and sCr together. Mix 4-1/2 Tbsp. sugar and 1-1/2
Tbsp. cinnamon in a small bowl. Shape dough by rounded teaspoonfuls into balls.
Roll the balls in the sugar cinnamon mix. Place about 2 inches apart on an
ungreased cookie sheet. Bake unCl set, 8 to 10 minutes. Immediately remove
from the cookie sheet. Makes about 6 dozen.
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