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FROSTY'S FRUIT SALAD

Makes B to 10 servings

2 cups fresh orange juice

& tablespoons firmly packed light
brown sugar

2 tablespoons honey

Vs teaspoon ground cinnamon

4 ripe bananas, sliced

2 Granny Smith apples, cored
and diced

2 Red Delicious apples, cored
and diced

2 cups sliced fresh strawberrios

2 cups halved seedless green
grapes

1. In a small bowl, combine orange
juice, brown sugar, honey, and cinna
i, slrming untl sugar is dusolved; et
i,

2: In a large bowl, combine bananas,
apptes, strawberrees, and grages. Pour
orange juice mixture over fruit, tossing
gontly to coat. Cower, and refrigerate
for 1 haur.

JINGLE BELL BREAKFAST
SCRAMBLE
Makos & to B servings

Z tablespoons butter
1'/; cups chopped ham
'/ cup chopped red bell pepper
'+ cup chopped green bell pepper
12 large eggs
1z cups grated mild Cheddar
chawie
'y cup heavy whipping cream
Yy teaspoon salt
'/: teaspoon ground black pepper

1. In & large nonstick skillet, malt butter
over medsum haat. Add ham and baell
poppers; cook for 8 minutes, stirring
frequently, until vegetables are tender
2. In a madium bowl, whisk together
eggi, chease, cream, salt, and popper
Pour egg mixture into pan; cook for 5
to & minutes, stirring occasionally, until
st Senve immediately

JOY JUICE
Mahes abowut 3'/; quarts

1 (12-ounce) can frozen crange
Juice concentrate, thawed

4 cups pineapple juice

4 cups apple juice

2 (11.3-ounce) cans strawberry-
banana-flavored nectar®

2 cups water

Garnish: cubed apple, cubed
orange

1. In a large pitcher, combine orange
juice concentrate, pinsapple julce,
apple juice, strawberry-banana nectar,
and water, stirring to combine well
Cover, and chill, Serve chilled or over
ice. Garnish with apples and oranges, if
desired

*For testing purposes, we used Jumex
strawberry-banana nectar,
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CHRISTMAS MORNING
CHOCOLATE CHIP PANCAKES
Makes about 1'/; doagen

2'/4 cups all-purpose flour
3 tablespoons sugar
1 tablespoon baking powder
/s teaspoon salt
1%: cups milk
'y cup butter, melted
2 large eggs
1 cup miniature semisweet
chocolate morsels
Strawberry syrup

1. In & medium bowl, combine flour,

sugar, baking powder, and salt

2. In a separate bowl, whisk together
milk, melted butter, and eggs. Add
il Frixctiune 1o flour mixtuees, stermng 1o
combring well Stir in chocolate morsek

Spray & nonstick skillet with nonstick
cooking spray, Heat skillgt over medkum
haat. Spoon batter, in batches, by "/a
cupluls onto shillet. Cook for 2 minutes
per side, or until lightly browned. Re-
peat with remaining batter. Serve with
strawberry syrup, if desired

SANTA'S SPUDS IN A BLANEKET
Makes 4 doren

" cup ketchup

2 tablespoons barbecue sauce

2 teaspoons firmly packed dark
brown sugar

12 slices bacon

48 extro-crispy tater pois®

1. Preheat oven to 425°, Line a rimmed
baking sheet with aluminum foil. Place
a cooling rack on top of baking sheet
2. in a small bowl, combine ketchup,
barbecue sauce, and brown Sugar.
Brush both sides of bacon with ketchup
mixture. Cut each slice of bacon in half
crosswise and then i half lergptrse
to make 4 pleces. Wrap each preganed
piece of bacon around a tater tot and
place, seam-side down, on rack. Brush
tops of prepared tater tots with re-
maining ketchup misture. Bake for 30
rrsnuies, of untll Bacon IS orap

*For testing purposes, we used Ore-ida
Extra Crispy Tater Tots,

RUDOLPH™S MINI
CHOCOLATE MUFFINS
Makes 4 dozen

'fy cup unsalted butter
b [1-punce] squires semisweat
baking chocolate, chopped
1% cups self-rising flour
fa cup sugar
"y cup unsweetened cocoa
powdaer
1 cup milk
My cup sour cream
1 large agg. lightly beaten
1 teaspoon vanilla extract
Fluffy Peanut Butter Spread
(recipe follows)

1. Preheat oven to 350°. Spray 2 (24
cup) mini muffin pans with nonstick
baking spray with flour.

2. In a mediuvm bowl, combsne butier
and chocolate. Microwave on High n
30-second intervals, stirring between
gach, until malted and wmoath (about
1"/ minutes total).

3. In a medium bowl, combine flour,
sugar, and coooa

d. In a separate bowl, combine milk,
sour cream, egg, vanilla, and chocolate
RNt %lﬁrﬁg until smooth. Add mmalk
mixture to flour mixture, stiring until
smaooth. Spoon batter nlo prepaned
pans, filling about two-thirds full. Bake
for 11 ta 13 minutes, of until a wooden
pick inseried in centor comes oul clean
Cool in pans for 10 minules; remove
from pans. Serve with Fluffy Peanut
Butter Spread

Flufty Peanut Butter Spread
Makes about 2 cups

1 cup creamy peanut butter

1 cup marshmallow créme
'z cup unsalted butter, softened
s cup confectionern’ sugar

1. in & medium bowl, combine peanut
butter, marshmallow creme, and butter.
Beat at medium spead with an electrc
ik unial srmosoth Erﬂ,‘]ulﬂr add con-
fectioners’ sugar, beating to combine



