BZ-Lancastel Farming, Saturday, December 20, 2003

Start a New Dessert Tradition

Just thunking about the holidavs renunds us that there’s so much
to do w so lutle time But here s a way to enjoy this hecnic season
Decrde windh actinvities are realls nmporiant then moke the ones
vour choose even more special When vou include a sweet heat as
part of any holiday activiry you make 1t a seasonal pleasuie

Enjon a cup of good cheer — a warm chocolatex drink — as
vou sign holiday cards Nibble a piece of creamy homemade fudge
studded with candied chervies arvanged m vour favorite holiday
dish as vou deck your howse with fresh greenery Offer lusctous
pecan-topped caramel cake while xowr fanuly trims the tree O
scve comfortng bread puddmg dizzled with warm cnnameon
cream sauce when vou exchange gifts or welcome guests 1o a
New Year s open house

Savor avary sip and exery sweet bite of the season witl desserrs
that are destined to become family hewrlooms

Chocolate Swizzle Nog

Prop Lime > nunutes
Cookme Time S munntes
Mikes 4 savings

2 cups mik

I (I4-ounce) can I agle Brand Sweetened
Condensed Mtk (NOT evaporated milk)

2 tablespoons unsweetened cocoa powder

172 teaspoon vanilla extract or peppermint extract
Whippad cream or whipped topping

Chaocolate
Swazcle
Nog

oI mcdium sized sancepan ovar mcdiem heat combine nilk
swectoned condensad mulkh ind cocoa Ha thiough stirning
constantly: Remove from haat st ey amilby or poppornmnt et wl

2 Sanve w moan muags topped with whippod aream Store covered i
reltice it

Chocolate Cinnamon Bread Pudding

Prep Tunc Iy ammutes
Bakine Tome 100 SO nunes
Adhes 0o 9 savimes

4 cups (3 shees) soft winte bread cubes
172 cup chopped nuts
BIESUL
174 cup unsweetencd cocoa powder
teaspoons vamibla extract
teaspoon ground annamon
teaspoon salt
t14-ounce) can 1 agle Brand Sweetened € ondensed
Mulk (NOT evaporated mialh)
cups wadter
tablespoons butter or maigarine. melted
Cimnamon ( ream Sauoce

—_

172

2 Y4

[

I Prehaat oven o 350 8 Phce broad cubes and nuis m buttarad
9 mnch square biking pan

2 In buoe bow] beat cggs cocoa vamlly annamon and salt
Add swectened condensed ik watar nd buttar nus well
Pout cvenly over brcad moistening completedy

3 13 ahe 40 to SO nunutes or untl kde msarted m center comes
out o Cool shghthy Scrve warm wath Cinnamon Cream
Sauce Rotrigenite Icttovas

Cimnamon € ream Sauce: In mediam saucepan combme 1 cup
(172 ptywhipping aream 273 cup firmly packed brown sugas

1 tcspoon vamlla extract ind 1/2 teaspoon ground cinnamon
Buns to borl reduce heat and botl ragpidly 6 to 8 nunotes or until
thickenad stitmg occastonally Sarve warm (M tkes about | cup)

C hocolate Cinnamon Bread Pudding
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Rich Caramel Cake

Picp Tone 10 punuates
Bakmg Lame 15 mmuies
Makes one P39 nch ke
(10 ta 12 scrvimgs)

1 (14-ounce) package caramels,
unwrapped

cup (1 stich) butter or margarine

1 (14-ounce) can kagle Brand
Sweetened € ondensed Milk
(NOIT evaporated nulk)

1 (18.25 or 18.5-0unce) pachage
chocolate cake mix

1 cup coarsely chopped toasted
pecans

I Pichaat oven to 350 b T saucep in ovar
low het meht caramicls and butta
Roemove from heat add sweetened
condensed milk Miv well sotaside
Prepare cahe nun s package dincas
Spicad 2 cups batlor i gieased 13y
9 inch baking pan bakc 15 minutes
Spread caramel mintuie over ¢the
spread renmaming batter over ¢ iramel
minvture Fop with pecans Return to
aven hake 30 to 35 ninutes or unut
cake springs back when touched
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Caramel

Cahe Mote T asy Dossarts

Fiee Recipe Club

. www caglebrand com
Whate C hristmas Jewel Fudge
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White Christmas Jewel Fudge

Prep Lime 10 Minutes
Chilling Tane 2 hows
Mahkces about 2 174 pounds

3 (6-ounce) packages (18 ounces) premum
white chocolate chips

1 (14-ounce) can Lkagle Brand Sweetened

Condensed Milk (NOT evaporated milk)
teaspoons vanilla extract
teaspoon salt
cup chopped green candied cherries

(optional)

172 cup chopped red candied cherries (optional)
Over low heat melt chocolate with swectened con
densed milk vamilla and salt Remove fiom heat sor
n chernies Spread mto toil-hined 8 or 9-inch square
pan
Chill 2 hours or unul firm
Turn fudge onto cutung board, pect ot forl and cut
mnto squares Store covered in refrnigerator
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Varwations

Rum Raisin White Fudge: Omit vamlla and cherries
Add [ 1/2 teaspoons white vinegar 1 teaspoon rum
flavoring and 3/4 cup ratsins Procced as above
Toasted Nutty White Fudge: Onut cherries Add

1 cup chopped toasted nuts Proceed as above

Tip: Fudge makes a great homemade holiday gift




