TCEA'S

TASTE
OF THE
HOLIDAYS

Taste of the Holidays
TCEA STAFF RECIPE BOOK

Nothing brings people together and gets
everyone in the holiday spirit quite like
tasty treats. This year, the TCEA staff is
sharing our best recipes from our families
to yours. Some are treasured family
favorites refined over generations. Others
were found on and adapted from the
world’s largest recipe book: the internet.
All are delicious.
Because nothing says the holidays quite
like a friendly competition, these recipes
faced off in our first annual TCEA Staff
Cook-Off. The winners chosen by our
esteemed judges are indicated; however,
all the recipes are winners here.
We hope you enjoy these succulent
sides, hearty main dishes, and decadent
desserts as much as we have. Happy
holidays from all of us at TCEA!
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Appetizers

AND SIDE DISHES

Ashley's

THREE CORN
CORNBREAD

Ashley's Three Corn Cornbread
1 box Jiffy Cornbread Mix
2 eggs
1 stick of butter
1 can cream corn
1 can kernel corn
1 - 8 oz container of sour cream
1 cup cheese
Salt and pepper to taste

Preheat oven to 350 degrees.
Mix all ingredients together in a
large bowl.
Bake at 350 degrees for about 45
minutes to an hour.

Diana's

CHEESY POTATOES

Diana's Cheesy Potatoes
1 can - 10-¾ oz condensed cream
of chicken soup
1 ½ cups sour cream
1 pkg. - 32 oz ORE-IDA Diced Hash
Brown Potatoes, thawed
1 pkg. - 8 oz KRAFT Shredded Sharp
Cheddar Cheese
20 RITZ Crackers, crushed
2 T butter, melted

Heat oven to 350 degrees.
Mix soup and sour cream in large bowl until blended.
Add potatoes and cheese; mix well.
Spoon mixture into 9x13” baking dish sprayed with cooking spray.
Combine cracker crumbs and butter. Sprinkle over potato mixture.
Bake 50 minutes or until heated through.

Chance's

VEGAN SPICY POTATOES

Chance's Vegan Spicy Potatoes

1 T jalapeno juice

1 bag of red fingerling potatoes

Salt

1 red onion

Pepper

3 bell peppers

Olive Oil

1 T chopped jalapeno

Preheat oven to 350 degrees.
In oven safe bowl, combine chopped potatoes, onion, jalapeno,
jalapeno juice, chopped bell peppers, salt, pepper and olive oil.
Toss then bake for 1 hour and 30 minutes or until potatoes are soft.
You can top this dish with bacon bits, shredded cheese, and ranch
dressing for a non-vegan loaded treat.

Sara's

RASPBERRY JELLO SALAD

Sara's Raspberry Jello Salad
1 package of raspberry jello
1 ½ cups marshmallows
1 cup sour cream
2 cups of applesauce
12 oz frozen raspberries

Add 2 cups of boiling water to the contents of the raspberry jello packet. Stir.
Add 2 cups of cold water. Continue to stir until gelatin is well dissolved.
Stir in applesauce.
Add frozen raspberries and stir. Pour into a large serving bowl.
Refrigerate and let set for 3 hours.
Mix the sour cream and marshmallows in a bowl.
Spread evenly across the jello. Refrigerate for at least 1 hour before serving.

Ben's

13TH PLACE BEAN DIP

1 can Bush’s Black Beans, rinsed
1 small can whole kernel corn, drained
1 cup diced tomatoes
1 cup chopped white onion
2 diced avocados
¼ cup chopped cilantro
1 jalepeño
(seeded and finely diced)
1 serrano
(seeded and finely diced)

8

Juice from half a lime
Salt as needed

Prepare all
ingredients and
mix in a bowl.
Double for
parties

Main
DISHES

Erin's

PRIZE-WINNING
SOUTHWEST SPANISH RICE
Spanish rice is a Mexican dish combining white rice with
onion and tomatoes, giving it a reddish color. In Spanish, it
is called “arroz rojo,” meaning “red rice.” It is popular in the
Southwestern part of the United States but is interesting and
tasty enough to be part of any region’s cuisine.
This Spanish rice dish is given a Southern twist with the
addition of bacon and cheese (optional). Using the bacon fat to
sauté the onion and rice imparts a smoky flavor to the final dish,
and the diced bacon adds a nice texture. Cheddar or Monterey
Jack cheese stirred in at the end, if desired, creates a smooth,
creamy finish. Unlike most rice dishes that are cooked in a pot,
this flavorful Spanish rice is cooked in a skillet.

Erin's Prize-Winning Southwest Spanish Rice
1 pound bacon ends and pieces
1-4 tsp butter
¼ cup onion, minced
3 cups long-grain white rice
2 - 14.5 oz cans diced tomatoes (with juice)
3 cups water
1 tsp salt
¼ tsp pepper
¼ tsp chili powder
¼ tsp garlic powder
1 each small green, red, orange, yellow pepper
1 cup cheddar or Monterey jack cheese, shredded
(optional)

In a large skillet, fry bacon until crisp, over medium
heat. Remove from skillet, drain on paper towels,
and separate large chunks/ends. Pour the bacon
fat into a measuring cup; if there is less than
¼ cup add enough butter to make ¼ cup of fat.
(Add a teaspoon of butter at a time, stirring - the
hot bacon fat will melt the butter.)
Dice peppers into small pieces.
Pour the melted fat back into the skillet, and add
the onion, bacon chunks, and rice. Sauté over
medium heat, stirring constantly, until rice is lightly
browned and onion is tender.
Remove from heat; stir in bacon chunks, tomatoes
with juice, water, salt, pepper, garlic powder, and
chili powder. Stir in ⅔ of the peppers. Return to
the heat, cover, and simmer until rice is tender and
liquid is almost all absorbed, about 20 minutes.
(Optional) Add cheese, lower the heat and stir
until cheese is melted.
Top with remaining peppers and bacon.

Katie's Homemade Chicken
Tortilla Soup
2 T olive oil
3 cups diced onion
3 cups diced bell pepper
4 serrano peppers
3 lbs chicken breasts
1 can corn
1 can black beans, rinsed
1 tsp minced garlic
2 T chili powder
1 T cumin
¼ tsp paprika
¼ tsp cayenne
1 tsp salt
4+ cups chicken broth
1 bunch cilantro
Limes
Avocados
Tortilla chips
Monterey jack cheese

Katie's

HOMEMADE CHICKEN
TORTILLA SOUP

For a milder flavor,
use less of the serrano
peppers and remove
seeds. The seeds are
what makes it spicy.

Bring chicken to a boil in a large soup pot over medium-high heat. Once
boiling, reduce heat to low and cover. Allow chicken to cook until heated
through (this usually takes 25-30 minutes for 6 chicken breasts and 8-15
minutes for 3 breasts, depending on the size). Once done, set the chicken to
the side to cool and save the broth in another container. Shred chicken,
once cooled.
Preheat the same large soup pot over medium heat for 2 minutes. Add olive
oil, onions, garlic, bell peppers, and chopped serrano peppers to taste and
cook for 5 minutes. Once onions are tender, add chicken, corn, black beans
and tomatoes and cook for 5 additional minutes.
Add all the spices and the saved broth to soup mixture. Depending on how
much broth you had left, you may want to add the store-bought broth. Pot
should be at least half broth. Bring to a boil over high heat. Reduce heat to
medium-low and simmer 15 minutes.
Before serving, squeeze lime juice into soup and add 1 Tablespoon of
chopped cilantro. Garnish each bowl of soup with shredded Monterey Jack
cheese, tortilla chips, avocados, limes, and cilantro.

Janny's

SLOW COOKED CARNITAS

Janny's Slow Cooked Carnitas
One 3-4 lbs boneless pork roast
1 stick of butter
1 package au jus gravy mix
1 package Hidden Valley dry
ranch dressing mix
7 Pepperoncini peppers
Salt and freshly ground pepper,
if desired

Put the pork roast in a slow cooker.
Add the butter, au jus gravy mix, ranch
dressing mix and pepperoncini peppers.
Add salt and pepper if you like and cook
on low until tender, about 8 hours.

Peggy's Jumpin' Jambalya
2 links andouille sausage, grilled and
sliced into ¼ in. rounds
4 tenderloins or 2 chicken breasts
1 T olive oil
4 cups chicken broth
1 red bell pepper, diced
1 small to medium yellow onion, diced
2 - 15.5 oz cans fire-roasted tomatoes
3 stalks celery, chopped
3 cloves garlic, minced
1 tsp Old Bay
1 tsp Creole seasoning

Peggy's

JUMPIN' JAMBALAYA

In a medium saucepan, cook chicken, onion and garlic in chicken broth until done.
Shred chicken.
Add the rest of ingredients and simmer over medium low heat for about an hour.
Serve with Rice - one cup uncooked rice for three diners.

Lori's Taste of Home
Chicken Pot Pie
2 - 9" or deep dish pie crusts
½ cup all-purpose flour
½ teaspoon salt
½ teaspoon pepper
½ teaspoon poultry seasoning
¼ teaspoon garlic powder
⅓ cup butter
1 medium onion, diced
1 cup diced carrots
1 cup green peas (frozen or canned), drained
1 cup diced celery
1 cup green beans, drained
½ cup corn, drained
½ cup sliced mushrooms (optional to taste)
2 ½ cups chicken stock
2 cups of shredded white meat chicken from a rotisserie chicken
1 tablespoon cooking sherry (optional to taste)
1 ½ cups milk, half and half, or heavy cream (your choice)
1 cup diced potatoes, cut into small cubes (Yukon gold, if available)

Lori's

TASTE OF HOME
CHICKEN POT PIE

Preheat the oven to 375 degrees.
In a large saucepan, sauté the diced onions and celery in two pats of butter until they
are soft and translucent.
Stir in the flour and combine with the onions and celery for two minutes.
Add the salt, pepper, poultry seasoning, and garlic powder.
In small batches, slowly stir in the chicken stock. Mix well between each batch.
Add the milk slowly and stir well.
Simmer the mixture over low to medium heat until thick (may take up to 15 minutes).
Remove from heat and stir in the remaining vegetables.
Add the cooking sherry and mix everything together gently. Taste for seasoning.
Brush the bottom pie crust with egg white and bake for 6 minutes.
Place the pie on a cooking sheet to catch any spillage.
Pour the mixture into the bottom crust until it reaches the rime of the pan. Cover
with the top crust and seal the edges. Make several small slits in the top to allow
steam to escape.
Brush the top with egg white and bake for 30 to 40 minutes on the lowest oven rack
until it is golden brown. Cool for 10 minutes before serving.

This goes well with a nice green salad and French bread.
You can substitute turkey for chicken, if you prefer.
If you don’t want to take the time to chop all the vegetables, you can substitute
one large can of mixed vegetables or frozen vegetables.
You can leave off either the top or bottom crust to eliminate a few calories.
You can also make this in individual ramekins or a muffin tin with biscuit dough (bake for 20 minutes)
or in a 9 x 13" pan topped with pie crust dough or biscuit dough (bake for 30 to 40 minutes).
This is a great recipe to double up on. The finished, cooked pot pie can be frozen to have later.

Sweets

AND TREATS

Bruce's

BANANA PUDDING

4 T all-purpose flour
1 ½ cups sugar
pinch salt
3 large egg yolks
3 cups milk
1 tsp vanilla extract
1 box vanilla wafers
5-6 bananas

Combine flour, sugar, and salt in a large, heavy saucepan.
Lightly beat egg yolks and combine with milk in a large bowl or measuring cup. Pour the egg
and milk mixture into dry ingredients in heavy saucepan. Cook over low to medium heat, stirring
constantly, until ingredients are thickened and smooth. Remove saucepan from heat and stir in
vanilla.
Layer your banana pudding by placing a layer of vanilla wafers on the bottom of a 9x13 dish.
Layer one (or two) sliced bananas on top of the wafers.
Pour ⅓ of the pudding over the banana.
Repeat these steps by adding another layer of wafers, bananas, and pudding until all of the pudding
is used.
Place a final layer of wafers on top or crush the wafers and sprinkle on top of the pudding.
Place the dish in the refrigerator until cooled.

Heather's Sticky Toffee Pudding
Toffee Sauce
2 ½ cups heavy cream
1 stick unsalted butter
½ cup light corn syrup
1 cup granulated sugar
Cake
6 oz pitted dates, preferably Medjool
(about 7 dates)
¾ cup water
¾ cup plus 2 T all-purpose flour
1 tsp baking powder
¼ tsp baking soda

Pinch of salt
4 T unsalted butter, softened
¾ cup packed light brown sugar
1 large egg
½ tsp pure vanilla extract
Vanilla ice cream or lightly
sweetened whipped cream,
for serving

Heather's

STICKY TOFFEE PUDDING

In a medium saucepan, combine 1 ¼ cups of the cream
with the butter, corn syrup and sugar; bring to a boil. Cook
over moderately low heat, stirring frequently, until a deep
amber caramel forms, about 40 minutes. Carefully whisk in
the remaining 1 ¼ cups of cream. Strain the sauce through a
sieve into a bowl.
In a small saucepan, simmer the dates in the water over
moderately low heat until the water is nearly absorbed and
the dates are soft, about 15 minutes. Transfer the dates and any
liquid to a food processor and puree until very smooth.
Preheat the oven to 350 degrees. Lightly butter six ½-cup ramekins. In
a small bowl, whisk the flour with the baking powder, baking soda, and
salt. In a medium bowl, using an electric mixer, beat the butter with
the brown sugar at medium speed until light and fluffy. Beat in the egg
and vanilla, then beat in the date puree. At low speed, beat in the dry
ingredients. Spoon the batter into the ramekins and smooth the tops.
Bake for 20 minutes, or until a toothpick inserted into the centers comes
out clean; let cool slightly.
Using a small serrated knife, trim the tops of the cakes level with the
rims of the ramekins. Unmold the cakes and invert them onto a wire rack.
Slice each cake in half horizontally. Wipe out the ramekins and spoon 1
tablespoon of the toffee sauce into each. Return the bottom layers of
the cakes to the ramekins, cut side up. Spoon another tablespoon of the
toffee sauce into the ramekins and top with the remaining cake layers.
Spoon another tablespoon of the toffee sauce over the cakes and spread
evenly. Place the ramekins on a baking sheet and bake for 10 minutes, or
until the toffee is bubbling around the edges.
Let the puddings cool for 5 minutes, then run a thin-bladed knife
around the insides of the ramekins; invert each pudding onto a dessert
plate. Rewarm the remaining toffee sauce and spoon some around the
puddings. Serve with vanilla ice cream or whipped cream.

Crust
Vegetable cooking spray
12 whole (6 oz) cinnamon graham crackers, crumbled,
or 2 cups cinnamon graham cracker crumbs
¼ cup sugar
1 stick unsalted butter, melted
Caramel Layer
½ cup heavy cream
1 stick unsalted butter, at room temperature
1 ½ cups light brown sugar
1 T water
Chocolate Layer
2 cups (12 oz) semisweet chocolate chips
½ cup heavy cream
1 ¾ tsp instant espresso powder
1 tsp smoked sea salt, optional

Susan's

(But Really Giada's)

ESPRESSO CARAMEL BARS

Position an oven rack in the middle of the oven. Preheat the oven to 350 degrees. Line the
bottom of a 9" round springform pan with parchment or waxed paper. Spray the paper
and the sides of the pan with cooking spray. In the bowl of a food processor, combine the
graham crackers and sugar. Process until the mixture resembles fine bread crumbs. Add
the melted butter and blend until the mixture forms into clumps. Spread the mixture into
the bottom of the prepared pan, pressing gently to form an even layer. Place the pan on a
baking sheet and bake for 10 to 12 minutes until the crust is golden. Cool for 15 minutes.
While the crust is cooling, in a medium heavy-bottomed saucepan, combine ½ cup of
cream, butter, sugar, and water. Stir over medium heat until the mixture is smooth. Bring
the mixture to a boil and cook, without stirring, until a candy thermometer registers 240
degrees, about 5 to 7 minutes. Carefully pour the caramel over the warm crust. Cool for 20
minutes. Freeze until firm, about 10 minutes.
Combine the chocolate chips and cream in a small bowl and microwave in short intervals,
stirring after each one. Stir until the chocolate has melted and the mixture is smooth.
Whisk in the espresso powder. Remove the springform pan from the freezer. Pour the
chocolate mixture over the caramel layer and smooth with a spatula. Sprinkle the top with
smoked sea salt, if using. Refrigerate for at least 1 hour until firm.
Allow the layers to come to room temperature, about 30 minutes. Using a warm, slightly
wet knife, carefully cut around the edges of the chocolate layer. Release the side of the pan
and remove the paper from the bottom. Cut into 1 ½-by-½-inch bars and store airtight in a
covered plastic container.

Jennifer's

PUMPKIN CHOCOLATE
CHIP MUFFINS

Jennifer's Pumpkin
Chocolate Chip Muffins
4 eggs
2 cups sugar
1 can packed pumpkin
1 ½ cup vegetable oil
3 cups flour

Preheat oven to 400 degrees and
spray PAM on two muffin pans or line
with paper cups.
In large mixing bowl, beat the eggs,
oil, sugar, and pumpkin with a beater
until smooth.
In a separate medium bowl, whisk
together by hand the next five dry
ingredients. Stir the dry ingredients
into the batter, one third of it at a
time, until just combined. Don’t over
mix. Fold in the chocolate chips.
Fill the muffin cups into about ¾
full and bake for 18-20 minutes until
inserted toothpick comes out clean.
*If making mini-muffins, only cook for
10-12 minutes.

Sherry's

PUMPKIN PIE DIP

1 - 8 oz. cool whip, thawed
1 - 5 oz. vanilla instant pudding mix
1 - 8 oz. cream cheese
1 - 15 oz. can solid pack pumpkin
1 tsp pumpkin pie spice

In a large bowl, mix together vanilla
pudding mix, cream cheese, pumpkin, and
pumpkin pie spice.
Fold in the thawed whipped topping.
Chill in the refrigerator until serving.
Serve with ginger snaps, vanilla wafers,
graham crackers or fruit.

Sammy's

FROSTED PUMPKIN COOKIES

Cookies

Cinnamon Cream Cheese Frosting

½ cup butter (sweet cream salted)

½ cup butter (sweet cream salted)

1 cup sugar

1 - 8 oz block of cream cheese

2 eggs

3 tsp vanilla

1 cup canned pumpkin

4 cups powdered sugar

2 cups flour

1 tsp cinnamon

4 tsp baking powder
1 tsp salt
2 ½ tsp cinnamon
½ tsp nutmeg
¼ tsp ginger
1 cup chopped walnuts or pecans (optional)

Preheat oven to 350 degrees.
In a mixer, cream the butter and sugar until light and fluffy.
Add eggs and pumpkin and mix well.
Sift flour, baking powder, salt, and spices together and fold
into cookie batter. Mix until well blended.
Drop cookie batter by spoonfuls onto a cookie sheet.
Bake in preheated oven for approximately 15 minutes.
To make the frosting, beat cream cheese, butter, and vanilla
in a mixer until blended.
Add powdered sugar a cup at a time and continue to mix
until sugar is incorporated. Finally, add cinnamon.
Allow cookies to cool before frosting.

Meaghan's

MINI FRUIT PIZZAS

Cookies
2 ¾ cups flour
1 tsp baking soda
1 cup butter, softened
1 ½ cups sugar
1 egg
1 tsp vanilla extract
Icing
Preheat oven to 375 degrees. In a small bowl,
stir together flour, baking soda, and baking
powder. Set aside.

½ cup powdered sugar

In a large bowl, cream together the butter and
sugar until smooth. Beat in egg and vanilla.
Gradually blend in the dry ingredients. Roll
rounded teaspoonfuls of dough into balls and
place onto ungreased cookie sheets.

2 T limeade concentrate

Bake 8 to 10 minutes in the preheated oven
or until golden. Let stand on cookie sheet
two minutes before removing to cool on wire
racks. Cool for 10 minutes.

5 oz blueberries

In medium bowl, combine limeade
concentrate, cream cheese, and powdered
sugar. Using an electric mixer, combine
ingredients until smooth.
Ice sugar cookies with 1 tsp of icing.
Slice fruit and place on top of icing. Serve
immediately or refrigerate for no more than 2
hours prior to serving.

1 - 8 oz cream cheese

Topping
6 strawberries
2 kiwis

Kristy's

SOPAPILLA CHEESECAKE

2 - 8 oz cream cheese
2 cans crescent rolls (8 per can)
2 cups sugar
1 stick of butter, melted
Cinnamon

Preheat oven to 350 degrees.
Spread one can of crescent rolls on the bottom of a 9x12” pan for the base.
Mix cream cheese and one cup of sugar until creamy. Spread evenly over crescent rolls.
Spread the second can of crescent rolls on top of cream cheese.
Spread one cup of sugar evenly over top layer of crescent rolls. Pour melted butter over
the sugar. Sprinkle a hefty amount of cinnamon all over.
Bake for 30-35 minutes. Let cool completely before cutting and serving.
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