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Hot Cocoa
Rice Krispie Treats

Ingredients: Pretzel rods,
white chocolate, and winter-
themed sprinkles.

Dip pretzel rods into melted
white chocolate and sprinkle
with winter-themed
decorations before the
chocolate sets.

Pretzel Rod Showflakes

Ingredients: Rice Krispie
cereal, marshmallows,
butter, hot cocoa miXx.

Prepare Rice Krispie treats
as usual, but mix in hot cocoa
powder before adding the
cereal. Cut into squares and
enjoy!




Penguin Cookies

Ingredients: Chocolate
sandwich cookies, white
chocolate, orange candy (for
the beak), and black icing.

Melt white chocolate, dip the
cookies in it, and add orange
candy for the beak. Use black
icing to create eyes and
wings.

Marshmallow Snowmen

Ingredients: Large
marshmallows, pretzel
sticks, chocolate chips, and
icing.

Stack three marshmallows
using pretzel sticks, use
chocolate chips for eyes and
buttons, and use icing to
draw on a mouth and carrot
nose.

Snowy Trail MiX

Ingredients: Popcorn,
pretzels, white chocolate
chips, and winter-themed

candies.

Mix together popcorn,
pretzels, white chocolate
chips, and winter-themed
candies to create a sweet
and salty snowy trail mix.




Puppy Chow

Ingredients: Chocolate chips,
peanut butter powdered
sugar, chex cereal

Melt the chocolate and
peanut butter together.
Remove from the heat and
stir in the cereal.
Pour the sugar into a large
resealable bag.

Add cereal and shake until
well-coated.

Winter Wonderland
Popcorn

Ingredients: Popcorn, white
chocolate, winter-themed
sprinkles, and edible glitter.

Drizzle melted white
chocolate over popcorn, then
add winter-themed sprinkles

and edible glitter for a
festive touch.

Snowball Coconut
Cake Balls

Ingredients: Cake mix,
frosting, coconut

Make cake balls as usual.
After dipping the ball in
frosting, roll the ball in
coconut flakes until
completely covered. Let them
set to harden.




1. Combine hot dark-roast

coffee and espresso in a mug.

Add sarsaparilla syrup and
stir to combine.

2. Top with steamed milk,
then sprinkle with ground
espresso and a pinch of
smoked sea salt.

White Hot, Chocolate

1. Heat the milk and half-and-
half in a saucepan over
medium-low heat. Stir in %
cup white chocolate chips
until melted, then stir in the
salt and vanilla.

2. Pour into mugs and top
with mini marshmallows and
more white chocolate chips.




Crockpot Hot Chocolate

1. Whisk together sugar and
cocoa powder in a slow cooker.
Gradually add milk, whisking
constantly. Whisk in heavy
cream, chopped chocolate,
vanilla extract, and instant
espresso.

2. Cover and cook on low heat,
whisking occasionally, until the
chocolate is melted and the
mixture is hot and well
combined, about 2 hours. Add
marshmallows and cook until
marshmallows begin to melt into
the hot chocolate, about 2
minutes.

Fresh Ginger Tea

1. Thinly slice your fresh ginger.
Use about a one-inch piece of
ginger per cup of tea.

Z2.1n a saucepan, combine the
ginger with water (use one cup
of water per serving).

3. Bring the mixture to a boil.
Reduce the heat to maintain a
simmer. Simmer for 5-10
minutes.

4. Pour the tea through a fine
sieve to catch all of the ginger.
Serve your tea with a drizzle of

honey or maple syrup.




Peppermint
Hot Chocolate

1. Heat the milk and half-and-half
in @ saucepan over medium-low
heat. Stir in % cup white
chocolate chips until melted,
then stir in the salt and vanilla.

2. Pour into mugs and top with
mini marshmallows and more
white chocolate chips.

Mulled
Apple Cider

1. In @ medium saucepan, place
the cinnamon sticks, ground
cloves, allspice berries, orange
peel, and lemon peel.

2. Pour in the maple syrup and
apple cider, then bring to almost
a boil. Reduce the heat to low
and simmer for 30 minutes.

3. Remove from the heat and
serve in mugs with apple slices
and orange twists.




Buffalo Dip

1. Heat the chicken and hot
sauce in a skillet until heated
through, then mix in the
cream cheese and dressing.

2. When the mixture is well-
blended, add half of the
cheese and stir until
incorporated.

3. Transfer the dip to a slow
cooker. Sprinkle the
remaining cheese on top and
cook on Low until bubbly.

Lil' Smokies

Slow Cooker: Place the
smokies in the bottom of the
crockpot.

MiXx: In a medium sized bowl
combine the rest of the
ingredients and mix well.

Pour: Pour the sauce over
the smokies and cook on low
for 2-3 hours.




Pigs in a Blanket Wreath

1. Line a baking pan with
parchment paper. Slice crescent
rolls into thirds, brush with Dijon

mustard, and roll up with mini
hot dogs.

2. Arrange the pigs in a blanket
in a circle on the pan, touching.
Brush with egg wash.

3. Bake at 375°F for 15-20
minutes, until golden.

4. Decorate with rosemary
sprigs and a bowl of ketchup in
the center.

Bacon-Wrapped
Water Chestnuts

1. Combine ketchup, brown sugar,
and Worcestershire sauce in a
bowl. Set aside.

2. Cut bacon strips in half. Wrap
one slice of bacon around each
chestnut and secure with a
toothpick. Arrange chestnut
wraps in a baking dish. Bake at
375 for 10-15 minutes.

3. When done, pour ketchup
sauce over wraps. Bake for
another 30-35 minutes until
bacon is crispy and sauce
thickens.




Cranberry Sauce
Meatballs

1. Whisk together cranberry
sauce, pepper jelly, lemon juice,
and garlic salt in a large pot over
medium heat until mixture melts

and is well blended. Add
meatballs. Cover and continue
cooking until meatballs are
thawed and sauce is bubbling.

2. Uncover and increase heat to
medium-high. Cook, stirring-
often, until meatballs are heated
through and sauce is thickened.

Ham Delights

1. Preheat oven to 375 and coat
baking dish with non-stick oil.

2. Stir together mayonnaise,
mustard, maple syrup, and 1/4
teaspoon salt.

3. Split rolls and spread on mayo
mixture on both cut sides of
rolls. Arrange ham and cheese on
rolls. Place tops of rolls on.
Brush with butter and sprinkle
with seasoning.

4. Cover and bake 8 minutes.
Remove cover and bake for
another 5-7 minutes.




