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Gingerbread Sundaes 
Recipe Courtesy of Duff Goldman 
	

	
	
Ingredients:  
For the Gingerbread: 

• 255g Whole wheat flour 
• 50g sugar 
• 1 teaspoon of baking sugar 
• 2 teaspoons ginger 
• 1 teaspoon cinnamon 
• ¼ teaspoon nutmeg 
• 113g butter, melted 
• 255g molasses 
• 57g water 
• 1 egg 
• 227g buttermilk 
• 92g diced crystalized 
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Ingredients:  
For the Caramel Sauce: 

• 210g sugar 
• 85g butter 
• 120ml heavy cream 

 
Ingredients:  
For the Candied Walnuts: 

• 2c walnut halves 
• 1 egg white 
• Pinch of salt 
• ¼ c powdered sugar 
• 210g sugar 
• 85g butter 
• 120ml heavy cream 

 
Directions: 
Prep for the Gingerbread: 

1. Whisk together dry ingredients.  
2. Add butter and molasses, and mix. 
3. Add water, and mix.  
4. Add buttermilk and egg, and mix. 
5. Stir in diced ginger. 
6. Butter and flour a 9” pan. 
7. Bake 30-35 minutes at 350 degrees. 

 
Directions: 
Prep for the Caramel Sauce: 

1. Cook sugar to amber. 
2. Add butter. 
3. Remove from heat and add cream 

 
Directions: 
Prep for the Candied Walnuts: 

1. Toss everything. 
2. Bake at 325 degrees for 10-15 minutes. 
3. To put together, take a slice of gingerbread, add vanilla ice cream, 

caramel sauce, candied walnuts and top with whipped cream. 
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DIY Christmas Photo Op 
By Ken Wingard & Maria Provenzano 
	

	
	
Materials:  

• Insulation foam board 
• Light projector or grid 
• Paint 
• Paint brush 
• Saw 
• Glue 
• Garland 
• Christmas lights 
• Glitter lights 
• Glitter paper 
• Ribbon 
• Star 
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Instructions: 
1. Glue together two Insulation foam boards 
2. Using either a grid system or light projector trace tree, ornaments, and 

presents onto board 
3. Paint tree, ornaments, and presents 
4. Using a saw, cut out the face holes 
5. Add embellishments with glue  
6. Using additional insulation foam board create legs to prop up the 

board. If you want to use this outside then glue a PVC pipes to the 
base of the board and place a stake in the grass to secure. 
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Prime Rib of Pork with Chipotle Cranberry Sauce 
Recipe Courtesy of Chef Wayne Elias 
 

 
 
Ingredients:  
For the Prime Rib: 
Prepares 7 portions  

• 7 rib rack of pork 
• ½ cups dark brown sugar 
• ½ tablespoons kosher salt 
• 1 tablespoons ground black pepper 
• 3 oranges- slices – 6 slices per orange 
• 2 cups of OJ 
• 1 pound of frozen cranberries- Fresh in Holiday Season 
• 2 cups of brown sugar 
• 1 cup fine diced white onion 
• ¼ cup fin diced shallots 
• 1 tablespoon olive oil 
• 2 canned chipotle peppers – blended 
• 3 tablespoon red wine vinegar 
• pinch of ground cinnamon 
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For the Maple Sweet Potato Smash: 
Prepares 8 portions  

• 2 pounds of sweet potato 
• ¾ cup of butter 
• 1 cup of maple syrup 

 
For the Haricot Verts and Cherry tomatoes: 
Prepares 8 portions 

• ½ pounds French Green Beans 
• 1 basket of red cherry tomatoes 
• 1 tablespoon ground garlic 

 
Directions: 
Prep for the Pork Rib: 

1. Night before you cook the pork, pat dry the pork. 
2. Make a dry rub with dark brown sugar, kosher salt, ground black 

pepper. 
3. Rub the pork entirely with the dry rub inside and out. 
4. Slice the oranges and place on top of pork. 
5. Place in a baking pan and put in a 400-degree oven for 30 minutes 

then reduce the temp to 350 degrees and cook for another 1 hour and 
15 minutes to 1.5 hours depending on the thickness. The internal temp 
should be 144-150 degrees which is Medium. 

 
Prep for the Sauce: 

1. Sauté shallots and onions in olive oil for 3 minutes till translucent.  
2. Add OJ and brown sugar and bring to a boil until it is syrupy about 8-

10 minutes on medium heat. 
3. Add cranberries to the syrup and let them pop for 1 minute then 

remove from heat. 
4. Add chipotle to taste it might be spicy and vinegar. S&P to taste. 
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DIY Light Up Reindeer 
By Paige Hemmis 
 

 
 
Materials:  

• Plywood 
• Pencil 
• Marker 
• Saw blade 
• Paint & paint brush 
• PVC pipe 
• Wood stake 
• Screws 
• E6000 glue 
• Stripe LED lights 
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Instructions: 
1. Trace reindeer image on plywood      
2. Use saw blade to cut out reindeer 
3. Paint entire reindeer in white and let dry 
4. Apply E6000 glue onto PVC pipe and let dry 
5. Drill screws into PVC pipe 
6. Insert wood stake 
7. Outline reindeer with stripe LED lights 
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Danish Waffles 
Recipe Courtesy of Melissa Redell 
 
 

 
 
Prep Time: 2 Hour 
Cook Time: 12 Mins 
Assembly time: 15 min 
Yield approx. 24 Danish Waffles 
 
Ingredients:  
For the Puff Pastry: 

• 5 cups bread flour or AP Flour 
• 2 cups unsalted butter 
• 2 ½ teaspoon salt 
• 2 cups ice water (or as needed) 

 
For the Topping: 

• 1-2 cups Pearl Sugar, Crystal Sugar or Raw (Turbinado) 
 
For the Filling – Vanilla Buttercream: 

• 4 ½ cups powdered sugar  
• 4 tablespoons heavy cream 
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• 1 ½ tablespoons vanilla extract 
• 1 ½ cup butter (3 sticks room temperature) 

 
Directions:  
For the Puff Pastry: 

1. Mix the flour and salt together in a large bowl. Gradually stir in water 
until the dough holds together enough to clean the sides of the bowl. 
You may not need the full amount of water. Shape into a flat ball and 
allow to rest for 10 minutes. 

2. Place the butter between two pieces of plastic wrap and roll into a flat 
oval using a rolling pin. Refrigerate 20 minutes or until firm. 

3. On a lightly floured surface, roll out the dough into a large rectangle 
about ½ inch thick. Place the disc of chilled butter in the center and 
fold the two ends over it so that it is completely encased in dough. Roll 
the dough again to ½  inch thickness Be careful not to let the butter 
break through the dough. Fold the dough into thirds.  

4. This is the first “turn” Rotate the dough 90 degrees and roll out the 
rectangle again. Fold into thirds by this time the butter is starting to 
warm up. Place the dough on a baking sheet and mark it with two 
pokes (two turns) Wrap in plastic and refrigerate 30 minutes 

5. Repeat the rolling folding and turning two more times. Then refrigerate 
until firm. Repeat two more times for a total of 6 turns wrap and 
refrigerate. The dough is now ready to rolls out and cut out roll the 
dough our as thin as ¼ inch. We cut into ovals and roll into oblong 
shaped waffles, but they can be made in small circles or your desired 
shape. 

6. Pour sugar on a tray or surface where you can roll out the waffles. 
Place the cut-out waffles on the bed of sugar (granulated, crystal, pearl 
or turbinado sugar all work) and roll out waffles in the sugar, into 
desired shape of waffles. Turn them over so sugar is on both sides. 
Place waffles on parchment paper on baking sheet and put in the 
fridge to rest for XXX minutes.  

7. Bake puff pastry in a preheated oven of 400 degrees F for 12 minutes.  

 
Directions:  
For the Buttercream: 
 

1. In the bowl of an electric stand mixer, using the paddle or whisk 
attachment whip butter on medium-high speed (if using whisk 
attachment whip on high speed) for 7-8 minutes until nearly white and 
very fluffy. 

2. Add in powdered sugar, heavy cream and vanilla extract and mix on 
low speed until blended then increase speed to medium and beat until 
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very light and fluffy (and pale white) about 5-6 minutes, frequently 
scraping down the sides of the bowl. 

3. Fill a pastry bag with buttercream for piping buttercream into the 
center of the puff pastry waffles. 

 
 
Directions:  
For the Raspberry Jam: 
 

1. Mix your favorite raspberry jam with 1-2 tsp water to thin it to pipe –
but make sure it is not liquid. 

2. Fill a pastry bag with raspberry jam to pipe the jam into the center of 
the waffle. 

3. Once the puff pastry waffles are cooled, turn over ½ the waffles and 
pipe or spread the Buttercream and raspberry jam into the center of 
the baked puff pastry waffle then top with the other piece to complete 
the Danish Waffle. 
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DIY Family Christmas Photo Charges 
By Ken Wingard 
 

 
 
 
Materials:  

• Glass Chargers 
• Photos 
• Dishwasher safe Mod Podge 
• Brush 

 
Instructions: 

1. Select photos and print on paper.  
2. Cut photo to fit charger. 
3. Coat back of charger and photo with mod podge. Apply even layer.  
4. Place photo print side down onto back of charger and coat with Mod 

Podge. 
5. Let dry 1-2 hours and apply 2-3 additional coats of Mod Podge. 
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Chocolate Peppermint Cake 
Recipe Courtesy of Mandy Merriman 
 

 
 
Ingredients:  
For the Cake: 

• 2/3 cup sour cream 
• ¾ cup buttermilk 
• 1/3 cup vegetable oil 
• 3 eggs + 1 egg white 
• 2 teaspoons peppermint extract 
• ¼ cup of flour for high altitude 
• ¼ - ½ cup dark chocolate cocoa 
• ½ cup chocolate chips 
• 1 Duncan Hines “Dark Chocolate” Cake Mix 

 
Ingredients:  
For the White Chocolate Peppermint Buttercream: 

• ½ cup white chocolate chips 
• 3 tablespoons heavy whipping cream 
• 2 sticks unsalted butter 
• Pinch of salt 
• 1 tablespoon Mexican vanilla 
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• 2 teaspoons peppermint extract  
• ¼ - ½ cup heavy cream 
• 4-6 cups sifted powdered sugar 
• Red coloring gel 

 
Ingredients:  
For the White Chocolate Ganache: 

• 1 cup “very white” chocolate candy melts (Wilton bands) 
• ¼ cup heavy cream 

 
Directions:  
For the Cake: 

1. Preheat oven to 325 degrees. Prep 3 6" cake rounds with a wipe of 
shortening and dust of flour. Set aside.  

2. In a medium bowl, whisk together the sour cream, buttermilk, oil, eggs, 
and vanilla until thoroughly combined. Sift in the cocoa, cake mix, 
(flour if high altitude) and toss in chocolate chips. Stir until just 
combined. Split cake batter evenly between prepared cake rounds. 

3. Bake for 25-27 minutes, or until center is fully baked. Do not over-
bake. Remove rounds from the oven, let cool in the pan for 5 minutes, 
then flip upside down onto wire rack to cool to room temperature. 
Wrap in plastic wrap and chill/freeze until you are ready to frost. 

 
Directions:  
For the Buttercream: 

1. In a medium glass bowl, microwave white chocolate chips and heavy 
whipping cream for 30 seconds, then stir until there are no lumps. Set 
aside. 

2. In the bowl of a stand mixer fitted with a paddle attachment, whip up 
the butter on high until light and fluffy. Add in white chocolate 
ganache mixture, salt, vanilla, peppermint extract, and heavy cream. 
Slowly add in the powdered sugar with the mixer on low speed about 
½ cup at a time. Add in more heavy cream or more powdered sugar to 
achieve desired consistency. Split the buttercream batch in half and 
color half the buttercream in a separate bowl with the red coloring gel. 

3. Fill two piping bags with buttercream - one with the red buttercream 
and one with the white. 

Directions:  
For the White Chocolate Ganache: 
In a medium glass dish, heat candy melts and heavy cream in the microwave 
for 30 seconds and stir until there are no longer any lumps. Add ganache to 
a squeeze bottle for applying drip to cake. 
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To Assemble:  
1. Using a cake turntable, tape on a 8" cardboard cake round. Then tape 

on a 6" cardboard cake round to the 8" cardboard cake round (this will 
make it easier to transfer the 6" cake to a cake stand without 
damaging the cake).  

 
2. Add a small bit of buttercream to the 6" cake round to act as glue for 

the cake round to the cardboard cake round. Next, place one bottom 
cake round. To make the "striped candy" effect on the inside of the 
cake. Pipe a circle the size of a silver dollar in the center of the cake 
round with red buttercream. Then trace that circle with the white 
buttercream, followed by the red, then the white, until you reach the 
edge of the cake round (should look like a target). 

 
3. Place the second cake round on top, then repeat the candy cane 

pattern inside, followed by the top (3rd) cake round. Crumb coat the 
entire cake with white buttercream. Freeze or refrigerate until frosting 
has set.  

 
4. To add the candy cane strip effect to the side of the cake, starting at 

the bottom, add on a stripe of red buttercream (buttercream is in two 
separate bags - one red, one white), followed by a white, until you 
reach the top of the cake. Using a cake scraper, slightly press the cake 
scraper on the side of the cake, smearing the stripes together in a 
straight fashion on the side of the cake. Fill in any gaps with the red or 
white buttercream, then smear again, making sure to clean off cake 
scraper between scrapes. Chill the cake for at least 10 minutes before 
adding ganache.  

 
5. Add ganache to cake, varying the depths of drips. Chill the cake for 

about 5 minutes to set.  
 

6. Top the cake with candy canes, lollipops, peppermints, sprinkles, 
fondant pieces, when the ganache has set and is sturdy enough to hold 
everything up.  

 
Mandy’s Notes on Her Fondant Decorations:  
 
The "North Pole" sign is made from a fondant rectangle that I dried out, then 
wrote on (with an edible marker) "The North Pole", and then added to a 
candy cane stick with buttercream. Easy peasy.  
 
The next fondant topper is the Christmas tree. I made a cone out of green 
fondant, then took scissors and snipped around the top to bottom in a circle 
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pattern to create the texture. It was actually super easy! The star on top is 
made from fondant and a toothpick.  
 
The last fondant topper is Rudolph! I made him from chocolate fondant, and 
white fondant tinted red and black for the hooves, antlers, and signature red 
nose.  
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DIY Santa Chair 
By Ken Wingard 
 

 
 
Materials:  

• Chair 
• Plywood 
• Utility knife 
• Drill Wood posts 
• L-brackets 
• Wood brackets 
• Corbels 
• Wood appliques 

 
Instructions: 

1. Remove chair seat. Overturn chair upside down and unscrew. Set aside 
seat cushion for later. 

2. Remove chair back cushion as well. Use your utility knife to cut out the 
cushion and don't worry about the ragged fabric edges left dangling 
(as this won't be seen upon completion). 
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3. Attach oversized chair back using a piece of plywood screwed into 
front of your chair back. This plywood should be raised a bit from the 
seat to allow space for the seat cushion to be reattached later. 

4. Add post brackets (pre-drill and glue) along side. 
5. Attach side wood posts to the side of your chair. Attach wood 

brackets to the side of your chair. Drill and use wood glue. 
6. Drill a shelf L bracket along side. 
7. Add wood corbels to bottom of chair. 
8. Glue wood appliqué on top and along sides of chair. 
9. Cover cushions with red velvet fabric using staple gun. 
10. Use heavy duty Velcro to adhere to chair. 
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Melted Snowman Bark 
Recipe Courtesy of Rosanna Pansino 
 

 
 
Ingredients:  
For the Peppermint Bark: 

• 1 cup white chocolate chips (Nestle) 
• 1 cup bright white Candy Melts (Wilton) 
• ¼ cup finely crushed peppermint candies 

Ingredients:  
For Decorations: 

• 6 mini peanut butter cups (Reese’s), cut in half 
• 24 small eye candied (Wilton) 
• 12 orange sprinkles  
• 6 pretzel sticks (Snyder’s), cut into quarters 
• 36 red chip crunch sprinkles (Wilton) 

 
Directions:  
For the Decorations: 

1. Line a baking sheet with wax paper. 
2. Melt the chocolate chips and Candy Melts together until smooth. 



 20 

3. Fold in the crushed peppermint candy. 
4. Spread evenly onto the baking sheet. 

How to Decorate: 

1. While the chocolate is still wet, place the candies to create snowmen: 1 
peanut butter cup half for the hat, 2 eye candies for the eyes, 1 orange 
sprinkle for the nose, 2 pretzels for the arms, and 3 red chips for the 
buttons. 

2. Allow the bark to set for about 30 minutes. 
3. Cut the bark into 12 “melted snowman” pieces. 

  



 21 

DIY Christmas Shadowbox 
By Paige Hemmis 
 

 
 
Materials:  

• Memorabilia 
• Shadowbox 
• Foam core 
• Hot glue 
• Embellishments 
• Tape 

 
Instructions: 

1. Decide on a theme and select memorabilia for project. 
2. Arrange your items in the shadowbox.  
3. Use foam core to make specific items pop out from the surface of the 

box.  
4. Use hot glue to attach the foam core and items to desired area. 
5. Seal box. 
6. Paint the box desired color. 
7. Hang and enjoy! 
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DIY North Pole Ring Toss 
By Maria Provenzano 
 

 
 
Materials:  

• Wood round (24 inches in diameter) 
• PVC pipe (1 ½ feet. OR however tall you’d prefer the pipes to be) 
• Red duct tape 
• Gorilla glue (or hot glue, either will work) 
• Finial 
• Gold spray paint 
• Flying rings 
• Chunky yarn 
• Mod podge 
• Glitter 
• Numbers 
• Colored bows 
• Acetone 
• Paint 
• Ribbon 
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Instructions: 
1. Paint the wood round white. 
2. Prep the PVC pipe to the length you prefer. 
3. Take your red duct tape & tape it down the PVC pipe to make it look 

like a candy cane. Be sure to turn the actual pipe while taping it on 
because otherwise the duct tape will get all tangled. 

4. Take a pencil & mark where you’d like to glue down your pipes to base. 
5. Then attach about 5 PVC pipes to the wood round with hot glue or 

gorilla glue (If you’d like to make the pipes removable from the ground 
then take a piece of PVC & cut it at a point to make it a stake) 

6. Take your finials & spray paint them gold. 
7. Attach the finial to the top of the pipe with hot glue. 
8. Mix mod podge & glitter together & spread on top of the white wood 

round to make it look like glitzy snow. 
9. Attach numbers to the poles to make a point system. 
10. Now time for the rings. Take your flat flying rings & start wrapping 

them in thick green yarn. The green yarn will give it the wreath look. 
11. Take any kind of a color ribbon & make a bow, attach these to the rings 

& color code them so you know which ones yours are. You can attach 
with hot glue. 
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Christmas Pudding Ice Cream Bombe 
Recipe Courtesy of Chef Gemma Stafford 
 

 
 
Prep Time: 25 mins 
Total Time: 25 mins 
Servings: 8 -10 
 
Ingredients:  
For the Mincemeat: 

• 1 cup (5oc/150g) raisins 
• 2/3 cup (31/2oz/100g) dried cranberries 
• ¼ cup (11/4oz/40g) pistachios or pecans, toasted and chopped 
• grated zest of 1 lemon 
• grated zest of 1 orange  
• 1 teaspoon cinnamon 
• 1 teaspoon ginger 
• ¼ teaspoon nutmeg 
• 1 cup (8floz/240ml) orange juice 
• ¼ cup (2floz/60ml) liquor (Cointreau, Grand Marnier or Brandy) 

(Optional) 
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Ingredients:  
For Ice Cream: 

• 1 can (14oz/400ml) sweetened condensed milk (fat-free or regular) 
cold 

• 2 cups (16oz/450 ml) whipping cream, cold 
 
Directions:  

1. Mix all the mincemeat ingredients together in a bowl and set aside for 
an hour. Preferably I mix it the night before so the fruit soaks up the 
liquid and it softens.  

2. Grease and line a 2-litre pudding basin with clingfilm so the film hangs 
over the edge of the basin. 

3. For the ice cream beat cold heavy cream on medium in a stand mixer 
fitted with the whisk attachment (or using a hand mixer) until stiff 
peaks form. 

4. Turn down the speed a little and pour the condensed milk into the 
whipped cream. 

5. Then, turn up the machine speed again and whip until your mixture is 
thick and to stiff  
peaks. 

6. Now you have your ice cream base you can stir in the mincemeat until 
combined. Add in a liquor now if you are adding it in. 

7. Pour into your pudding basin and fill all the way up. Tap the pudding 
on the counter to  
release any air bubbles. Freeze for a minimum of 5-6 hours or 
preferably overnight. 

8. To serve, take the pudding out of the freezer and, after 15 minutes, 
invert it onto a plate. Leave it for a further 15 minutes, remove the bowl 
and clingfilm and top with holly and frosted cranberries. Spoon or slice 
to serve. Store in the freezer for up to 6 weeks. 
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DIY Rustic Christmas Tree Wishes 
By Paige Hemmis 
 

 
 
Materials: 
• (2) 1”x2” wood pieces in 8’ length 
• (4) 1”x4” wood pieces in 8’ length 
• Miter saw (electric or can use a hand saw or miter box) 
• Nail gun with ¾” nails 
• Vinyl letters and/or vinyl wall decals that already have phrases on 

them. 
• Brown wood stain 
• Green acrylic paint 
• Gold glitter stars (you can make these or order them) 
• Hot glue and glue gun 
• Wood glue 
• Sand paper (any grit from 80 – 120) 
• Ruler or straight edge 
• Rag 
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Instructions: 

1. The first cut was at a 45-degree angle to make a triangle that is 4” long 
on the bottom. This will be used for the top part of the tree 

2. Cut the second piece of wood in three different places.  Cut the sides at 
a 45-degree angle to mimic a tree (so cut up – the larger part of the 45-
degree angle should be at the bottom. Then, you need to take off just a 
small cut on the top of the second piece of the tree, so it will butt up 
against the first. Cut about 1.5” off the top. The bottom of the triangle 
should be 7”. 

3. Repeat this process for each layer of the tree with the third piece of 
wood measuring 11-inhces on the bottom.  Remember to cut the sides 
at a 45-degree angle 

4. Repeat again with the bottom cut measuring 13” 
5. Now that you have your cut pieces, it’s time to assemble them!  Cut 

your 1”x2” piece of wood  
6. Cut a piece of 1”x4” at 13” in length, just a straight cut with no 

angles.  This will be your base. 
7. Lay your cut 1”x2” down on a flat surface. 
8. Add wood glue to the 1”x2” on top.  The branch pieces will sit on top of 

that. 
9. Once all four branch pieces are on the 1”x2”, nail them into place. 

10. Add the 13” flat piece to the bottom of the 1”x2” and secure with nails 
underneath. 

11. You can stain the wood if you would like .  Set aside to dry. 
12. Add your green acrylic paint to the branches and set aside to dry. 
13. Taking sand paper, sand back a bit of the green paint to reveal the 

wood underneath. 
14. Take a damp towel and wash off the surface of the tree.  This is where 

we will be placing our stickers, so it needs to be a clean and dry surface. 
15. Add any words or phrases you would like! 
16. Enjoy your Rustic Christmas Tree Wishes!  
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DIY Santa Tracker Globe 
By Paige Hemmis 
 

 
 
Materials: 
• Painter’s tape 
• Trace paper 
• Paint pens 
• Magnets 
• Spray paint 
• A small sleigh with Santa 
• A child’s globe 
• Hot glue and glue gun 

 

Instructions: 

1. Take your trace paper and trace the continents. Cut these out and set 
them aside. 

2. Then take painter’s tape and place several strips together to use as the 
continents. 

3. Place the cut out traced continents on the painter’s tape and trace the 
continents. 
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4. Cut out the painter’s tape as a continent and place on top of the 
continents. 

5. Spray paint the rest of the globe in the color of your choosing. 
6. You can add the continent names, or even countries and 

cities…depending what you want the globe to say. I will be typing 
“Santa Claus is coming to town”. 

7. Take your magnets and place them around the globe on the places 
that you would like Santa to stop. 

8. Take you Santa’s sleigh and glue on magnets to it. If you have reindeer, 
you will need to add magnets to them as well. 

9. Take a journey with your kids to watch where Santa is in the world on 
the big night…Christmas Eve! 
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DIY South Pole Crossing Sign 
By Ken Wingard 
 

 
 
Materials: 
• 6 ft wooden post 
• 1 wood cap 
• 1 wooden round 
• 4 scrolled L brackets 
• 6 ½ x 4 inch wood planks 
• Printed designs and lettering of your choice 
• Paint and brushes 
• Mod podge 
• Flush mount hangers 
• Wood screws or nails 

 
Instructions: 

1. Paint wood post, let dry. 
2. Attach wood cap to top of post. 
3. Center post on plywood round. 
4. Take 4 scrolled L brackets, attach to base with nails or screws. 
5. To make base more secure if need be, drill holes in the round and stake 

pole into the ground. 
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6. Paint planks or leave raw. 
7. Using a jigsaw, cut planks into desired shapes, or leave plain. 
8. Print sign designs on paper. 
9. Decoupage designs onto wood with Mod Podge, scrape out bubbles, 

let dry. 
10.  Attach flush mount hangers to the back of the signs an onto the pole 

in desired locations.  
11. Hang signs on pole. 
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Short Rib and Mushroom Wellington 
Recipe Courtesy of Chef David Codney 
 

 
 
Ingredients:  
For the Short Ribs: 

• 1 pound trimmed bone off short ribs 
• 2 ea. Shallots, diced 
• 3 ea. Cloves Garlic, crushed 
• 2 stalks Celery, diced 
• 1 each Carrot, diced 
• 2 qts Demi-Glace 
• 2 cups Veal Stock 
• 2 cups Red wine  
• 4 sprigs Thyme 
• 2 each Bay Leaf 
• 6 each Peppercorns 
• 4 each Parsley Stems 
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Ingredients:  
For the Mushroom Duxelle: 

• 2# cleaned finely chopped mushrooms (dry) 
• 4 oz butter 
• 4 oz shallots minced 
• 2 oz chopped thyme 
• 3 oz white wine 

 
Directions:  
For the Prime Rib: 

1. Pre-heat oven to 350 degrees. Season short ribs with salt and pepper 
and dust with flour. 

2. Pre-heat oven to 350 degrees. Season short ribs with salt and pepper 
and dust with flour.  

3. Heat a large wide enamel braising pan, add oil then brown short ribs 
on all sides, remove. Add vegetables and caramelize, add wine and 
reduce until almost dry. Add short ribs back into pot along with the 
herbs and cover with stock and demi-glace. Just to barely cover. Less 
is more. Braise in oven for 2 hours or until very tender.  

4. Cool in braising liquid at room temp for one hour. Then cool in the 
refrigerator overnight with lid on. When cool remove short ribs and 
strain braising liquid. Reduce braising liquid until thick and use as your 
sauce. 

 
Directions:  
For the Mushrooms: 

1. Roast mushrooms until golden brown and shallots until completely 
cooked and tender. Add the thyme and wine. Allow to cook until all 
liquid is gone. Season with salt and pepper accordingly.  

2. Cool. Cut small piece of puff pastry 6” by 6” square. Place ¼ cup of 
mushroom duxelle on top of the puff pastry. Add trimmed piece of 
short rib. Fold over edges to seal.  

3. Place in refrigerator so to remain chilled. Flip over and cut small holes 
on the top and brush with an egg yolk wash. Bake in oven for 25 min at 
375. Until puff pastry is golden brown and rib is hot. If pastry is getting 
to dark. Place tin foil on top until pastry is cooked. 
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Candy Cane Ribbon Pasta 
Recipe Courtesy of Linda Miller Nicholson 
 

 
 
Ingredients:  
For the Beef-Paprika Dough (Red) – 18oz: 

• 1 small beet, peeled and chopped (about 2oz) 
• 1 tablespoon plus 1 teaspoon paprika 
• 3 large eggs 
• 2 ¼ cups flour 

Ingredients: 
For the Parsley Dough (Green) – Serves 4: 

• 1 tablespoon salt 
• 1 teaspoon baking spoon 
• 1 bunch of parsley 
• 2 large eggs 
• 2 ¼ cups “00” pasta flour 

Ingredients: 
For the Milk Dough (White, or off-white): 

• 1/3 cup heavy cream 
• ½ cup whole milk 
• 2 ¼ cups “00” pasta flour 
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Ingredients: 
For the Simple Bechamel: 

• Makes 5 cups of sauce 
• 4 tbsp butter 
• 4 tbsp flour 
• 4 c whole milk 
• ½ c freshly-grated parmigiano Reggiano 
• 1/4 tsp Diamond Crystal kosher salt 
• Freshly-grated nutmeg to taste 

Ingredients: 
For the Basil Oil: 

• 1 tsp salt 
• ½ tsp baking soda 
• 4 oz fresh basil, leaves and stems (reserve a few basil leaves for 

garnish) 
• 2/3 c extra virgin olive oil 

 
Directions:  
For the Beef-Paprikia Dough: 
 

1. Place the chopped beet in a small, non-metal bowl and cover with 
plastic wrap. Microwave for 50 seconds. Let sit for two minutes. 
Uncover and add to a blender along with the paprika and eggs. Blend 
on low speed, slowly increasing speed until a smooth puree forms. 

2. Combine the flour and puree in the bowl of a standing mixer fitted with 
a paddle attachment and mix on low speed until a ball of dough forms. 
Continue to knead, either by hand or in the mixer for 3 minutes, so that 
the dough develops elasticity and silkiness. Seal the ball of dough in 
plastic wrap and let it rest at room temperature for 30 minutes before 
sheeting (see page 000).  

3. Alternatively, you can let the dough rest for up to 24 hours in the 
refrigerator. The dough will turn reddish-brown after that, although the 
dough is still usable for up to 3 days. 

 
Directions:  
For the Parsley Dough: 

1. In a medium saucepan over high heat, bring the salt, baking soda, and 
8 cups water to a boil. Add the parsley and blanch it for 15 seconds. 
Strain and press out the water. Add parsley to a blender and wait a 
minute or two for it to cool.  

2. Blend on low speed at first to combine, then increase the speed and 
puree until smooth. Strain the puree to remove any grainy threads. In 
the bowl of a standing mixer fitted with a paddle attachment, combine 
the flour and puree.  
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3. Mix on low speed until a ball of dough forms. Continue to knead, either 
by hand or in the mixer, for 3 minutes, so that the dough develops 
elasticity and silkiness. Seal the ball of dough in plastic wrap and let it 
rest at room temperature for 30 minutes before sheeting. 
Alternatively, you can let the dough rest for up to 24 hours in the 
refrigerator. 

 
Directions:  
For the Milk Dough: 

1. Combine the flour, ½ cup of milk, and cream in the bowl of a standing 
mixer fitted with a paddle attachment and mix on low speed until the 
dough starts to come together. Add milk to form a ball of dough. 
Continue to knead, either by hand or in the mixer for 3 minutes, so that 
the dough develops elasticity and silkiness.  

2. Seal the ball of dough in plastic wrap and let it rest at room 
temperature for 30 minutes before sheeting. Alternatively, you can let 
the dough rest for up to 24 hours in the refrigerator. The color 
sometimes yellows after that, although the dough is still usable for up 
to 3 days. 

 
Directions:  
For the Beachamel: 

1. Melt butter in a medium saucepan over medium-high heat until 
foaming. Add flour. Cook, stirring, for 1 to 2 minutes or until bubbling. 
Remove from heat. Slowly add milk, whisking vigorously, until smooth.  

2. Return to heat. Cook, stirring with a wooden spoon, for 10 to 12 
minutes or until sauce just begins to boil, thickens and coats the back 
of a wooden spoon. Remove from heat. Stir in the cheese, salt and 
nutmeg. For plating, this sauce should be velvety smooth. If there are 
any clumps at all, whiz with an immersion blender. 

 
Directions:  
For the Basil Oil: 

1. Boil the salt and baking soda in a medium saucepan with 4 cups of 
water. Blanch the basil in the boiling water for 5 seconds and drain 
immediately. Press as much water out as you can and blend the basil 
and olive oil in a blender until smooth.  

2. Pour the basil oil through a fine-mesh strainer into a jar. It will take 
some time for the oil to pass through the mesh, so continue with the 
rest of the recipe while you wait. You can also make this step in 
advance. Basil oil keeps in the fridge for up to a week. 
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Directions:  
To Form Pasta Ribbons: 

1. Put the white dough in the pasta machine, or roll out, until it is about 
15 inches long. Then brush water onto the sheet of dough and take red 
and green fettuccini strips and place them on top, alternating between 
colors.  

2. Once that is complete, roll out or place through pasta machine again. 
Next, take the sheet and cut your ribbons into ¾” strips. Use a paint 
brush and water to make first loop and adhere to itself.  

3. Then create the rest of the ribbon loops going back and forth. Brush a 
little bit of water in between each loop where they join together, so 
they do not fall apart in the water. Then take two skinny wooden 
dowels to pinch the loops shut. 

 
Directions:  
To Plate Pasta Ribbons: 

1. Boil the ribbons for a short time in salted water and remove with a 
slotted spoon to a sheet pan lined with parchment and brushed with 
olive oil (to prevent sticking).  

2. Drizzle additional olive oil over the ribbons. Make a bed of béchamel in 
the well of a pasta plate, then drizzle the basil oil through the 
béchamel in a pleasing pattern, such as a swirl, dots, etc. Place them 
on the plate and drizzle with additional sauce. 
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DIY Christmas Cottage Garden 
By Shirley Bovshow 
 

 
 
Materials: 

• Bird house 
• Acrylic paint 
• Hot glue 
• Pipe cleaners 
• Popsicle sticks 
• Mini lights 

 
Directions: 

1. Paint birdhouse and let dry 
2. Twist pipe cleaners to create a candy cane 
3. Hot glue pipe cleaner to house 
4. Place popsicle sticks around house to create a fence  
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Mirror Ornament Cakes 
Recipe Courtesy of Maria Provenzano 
 

 
 
Ingredients:  
For the Cake: 

• Your favorite brownie recipe (any box will work) 
 

Ingredients:  
For the Mousse: 

• 9 oz semi-sweet chocolate, chopped 
• 1 ¾ cup heavy cream 
• Pinch salt 
• 1 packet unflavored powdered gelatin, (1/4oz) 
• 2 tbsp water 

  
Ingredients:  
For the Glaze: 

• 3 packets unflavored powdered gelatin, (3/4 oz) 
• 9 oz water, divided 
• 10 ½ oz granulated sugar, (1 ½ cups) 
• 7 oz sweetened condensed milk, (1/2 of a standard 14-oz can) 
• 12 oz real white chocolate, chopped or white chocolate chips 
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• Gel food coloring (I used Bright White, Leaf Green, and Cherry Red)  

Directions: 

1. Bake your favorite brownie recipe in a 9x13 dish. Let the brownies cool 
completely, then use a 2 ¾ inch ring mold (or biscuit cutter) to cut out 
10 brownie circles.  

2. Place the brownie circles on a covered baking sheet and freeze until 
you’re ready to use them. 

3. Make the mousse: combine the chocolate, ¾ cup cream, and salt in a 
large microwave-safe bowl. Microwave in 30-second increments until 
the chocolate has melted and the mixture is smooth. Let it cool until it 
reaches room temperature. 

4. While you wait for the chocolate mixture to cool, prepare the gelatin. 
Whisk together the gelatin and the cold water in a small bowl, and set 
it aside to let the gelatin absorb the water. 

5. Whip the remaining 1 cup heavy cream to firm peaks, and set it aside 
for a moment. 

6. When the chocolate is at room temperature, it’s showtime! Microwave 
the bowl of gelatin for 10-12 seconds, until it is melted. Whisk the 
melted gelatin and chocolate mixture together. 

7. Fold half of the whipped cream into the chocolate, and once it’s 
incorporated, gently fold in the remaining whipped cream. 

8. Make sure your silicone molds are clean and dry. Use a large spoon to 
fill the half-sphere cavities, leaving about a half-inch of space at the 
top. Move the spoon around as you fill them to make sure the mousse 
is evenly distributed and there are no air pockets that will show up 
later. 

9. Take a frozen brownie round and press it on top of the mousse, 
pressing firmly so the mousse comes up around the sides of the 
brownie. Use a spatula to smooth around the edges so they’re 
perfectly clean. 

10. Place the silicone molds on a baking sheet and freeze for at least 2 
hours, until VERY firm. (Freezing time may depend on your individual 
freezer—when in doubt, err on the side of more time!) 

11. Once frozen, unmold and place each dessert on a small cardboard 
circle—this will make them easier to transfer later. Keep them in the 
freezer until you’re ready to glaze them. 

Directions:  
For the Mirror Glaze: 

1. Whisk together the gelatin and 4 oz (1/2 cup) cold water in a bowl, 
and set it aside to let the gelatin absorb the water. 
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2. Combine the remaining 5 oz water, sugar, and condensed milk in a 
medium saucepan, and place the pan over medium heat. Stir while the 
sugar dissolves, and bring the mixture to a simmer. 

3. Once it is simmering steadily, remove it from the heat and add the 
gelatin (no need to melt the gelatin first—just scrape the big blob out 
of the bowl!) Whisk the gelatin as the heat from the pan dissolves it, 
and whisk until it is almost entirely incorporated. A few small pieces of 
gelatin are fine. 

4. Add the white chocolate to the pan, and let it sit for a few minutes to 
soften the chocolate. If you have an immersion blender, that is best to 
use—just stick it right in the pan and blend until the chocolate is 
melted and the mixture is very smooth. If not, you can whisk 
everything together, just try to avoid vigorous whisking that will create 
a lot of air bubbles. 

5. Divide your glaze into as many bowls as you want. I find it’s easiest to 
have a few “base colors” that are larger portions, and a few “accent 
colors” that are smaller portions. I made 3 base colors, using 
Americolor Sky Blue, Royal Blue, and a mix of Royal Blue + a drop of 
Super Black. I made 3 accent colors using Americolor Electric Purple, 
Electric Pink, and Super White. All you need to do is whisk a few drops 
of food coloring into each bowl of glaze. 

6. Let the bowls set until they cool down to about 95 Fahrenheit (35 C). 
An instant-read thermometer is the easiest way to check this, but if 
you don’t have one, it should feel barely warm on your fingertip, and 
be thick enough to coat it. Stir the bowls occasionally as they cool, so 
they don’t form a skin on top. 

7. Take the mousse cakes from the freezer. Cover a baking sheet with 
parchment or waxed paper for easy clean-up, and set small jars or cups 
on the sheet for the mousse cakes to balance on—try to use ones that 
are smaller than the base of the cakes, so the glaze can drip down 
cleanly. 

8. In a new bowl, pour about 1/3 cup of one of your base colors of glaze, 
then drizzle the top of it with a few other colors—there’s no rhyme or 
reason here, so go crazy! After you’ve added all the colors you want, 
give it a brief stir to swirl everything together, but do NOT swirl too 
much and muddy the colors! Take this bowl of glaze and pour it over 
one of the cakes, swirling it around the top to make sure that all the 
sides are covered. Let the glaze drip down the cake onto the baking 
sheet. 

9. If it is dripping quickly and is a very thin layer, it’s too warm and needs 
to cool down a few more degrees. If it is gloopy and clinging to the 
cake and barely dripping, it is too cool. You can warm the bowls of 
glaze BRIEFLY in the microwave (start with 8-10 seconds each) and 
stir until they’re fluid again, and keep re-warming as necessary while 
glazing the cakes. 
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10.  Repeat the swirling and glazing process with the rest of the cakes. It’s 
fun to give them all different color schemes so they each look unique. 
If desired, finish the cakes with a pinch of edible silver star sprinkles. 
(Any remaining glaze can be saved and used on a different cake within 
about a week or so. Make sure it stays covered tightly with plastic 
wrap so it doesn’t form a skin and dry out.) 

11. Let the cakes sit for about 15 minutes, until the glaze is semi-set, then 
transfer them to small plates. Chill for an additional 10-15 minutes until 
the glaze is full set. 
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