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Pureed Cranberry Soup

3 cups fresh or frozen cranberries, rinsed well and stemmed

5 cups cherry juice or cran/cherry juice

1 cup sugar (or more to taste)

¼ tsp ground cloves

1 tsp ground cinnamon

¼ tsp ground white pepper, optional

1 tsp almond extract, optional

2 tbs cornstarch mixed with 2 tbs water

½ cup dried cranberries

1 ½ cups low-fat sour cream for garnish, optional

10 small mint sprigs, optional

     Put cranberries in 3 quart saucepan.  Add juice, sugar, cloves, cinnamon, pepper and almond extract, if using.    Bring to a boil over medium heat, cover and reduce heat to low.  Cook 15 minutes.  
     Put soup in blender and puree.  Strain, put into saucepan and bring to a boil over medium heat.  Add cornstarch mixture; stir well.  Add dried cranberries and cook 5 minutes more.

     Serve with a dollop of sour cream and sprig of mint if desired. 

Serves 10. 

Prosciutto-Stuffed Meat Loaf

1 cup finely chopped red onion

1 tbs olive oil

1 tbs butter 

2 garlic cloves, minced

½ lb fresh mushrooms, coarsely chopped

¾ tsp salt

½ tsp pepper

2 eggs, lightly beaten

1 ¾ cups soft bread crumbs

¾ cup grated parmesan cheese 

1/3 cup minced fresh parsley

1 tsp minced fresh thyme

1 ½ lbs lean ground beef or turkey

¾ lb bulk Italian sausage

Filling:

3 oz thinly sliced prosciutto

5 oz thinly sliced Havarti cheese 

1 ¼ cups loosely packed fresh basil leaves, cut into thin strips

1/3 cup oil-packed sun-dried tomatoes, drained and cut into strips

     In large skillet, saute onion in oil and butter for 2 minutes.  Add garlic; cook 1 minute longer.  Add mushrooms; cook 6-8 minutes longer or until mushrooms are tender and no liquid remains.  Stir in salt & pepper.

     In large bowl, combine eggs, bread crumbs, parmesan cheese, parsley, thyme and mushroom mixture.  Crumble beef and sausage over mixture; mix well.

     On a piece of heavy duty foil, pat beef mixture into a 10x15” rectangle.  Layer the prosciutto, Havarti, basil and tomatoes to within 1 inch of edges.  Roll up jelly-roll style, starting with a short side and peeling foil away while rolling.  Seal seams and ends.

     Place seam side down in a greased 9x13 baking pan.  Bake, uncovered, at 350* for 75-85 minutes or until no pink remains and a meat thermometer reads 160*.  Let stand for 5 minutes.  Using 2 large spatulas, carefully transfer loaf to serving platter.

     Serves 6-8.

Roasted Winter Vegetables

1 lb carrots, peeled

1 lb parsnips, peeled

1 large sweet potato, peeled

1 small butternut squash (2lbs), peeled and seeded

3 tbs extra virgin olive oil

1 ½ tsp kosher salt

½ tsp freshly ground pepper

2 tbs chopped fresh flat leaf parsley, optional

     Preheat oven to 425*.  Cut carrots, parsnips, sweet potatoes and butternut squash into 1 or 1 ¼ inch cubes.  Veggies will shrink while baking so don't make them too small.  Place vegetables in a single layer on 2 baking sheets or pans with sides.  Drizzle with olive oil; season with salt & pepper.  Toss well.

     Bake for 25-35 minutes until all vegetables are tender, turning once with a spatula.  Sprinkle with parsley.  Season to taste and serve.

     Serves 8.

Salad of Roasted Beets and Arugula with Blue Cheese Dressing

3 bunches baby beets, washed, trimmed and halved

1/3 cup extra virgin olive oil

1 handful fresh thyme sprigs

kosher salt and freshly ground black pepper

5 bunches arugula, washed, dried and hand torn

celery leaves from 1 bunch of celery, about ½ cup

1 cup walnut halves and pieces, toasted

½ lb blue cheese, crumbled

1 cup sour cream 

2 tbs chopped fresh chives

1 lemon, juiced

     Preheat oven to 400*.  Lay beets on large sheet of aluminum foil, drizzle with oil, toss the thyme on top and season with salt & pepper.  Fold up foil tightly to make a sealed pouch and put it on a baking sheet.  Bake until the beets are tender when pierced, about 45 minutes to 1 hour.  (Drop a knife in the center of a beet, if it slides out without resistance, they're done.) 

     Let beets cool to room temperature and put them in a large salad bowl.  Add the arugula, celery leaves and walnuts, toss to combine.

     To make th dressing, put the blue cheese and sour cream in a bowl, mashing with a fork to combine.  Add chives, lemon juice and a few turns of freshly ground black pepper; mix to incorporate, leaving a few chunks of cheese in the dressing.  Thin out the dressing with a tbs of water, if you wish. 

     Pour the dressing over the salad and toss gently to coat, season with salt & pepper.  Put salad on a chilled platter and serve.

Pumpkin Crisp with Cream

1 (15oz) can pumpkin (not pumpkin pie mix)

1 cup evaporated milk

1 cup sugar

1 tsp vanilla

½ tsp cinnamon

1 (18.25oz) 'butter recipe' yellow cake mix  (Betty Crocker)

1 cup chopped pecans

½ cup butter melted

     Preheat oven to 350*.  Stir together first 5 ingredients.  Pour into a lightly greased 9x13 pan.  Sprinkle evenly with cake mix; top with pecans.  Drizzle with butter.

     Bake for 60-65 minutes.  Remove from oven and let stand 10 minutes before serving.  Serve warm.  Sprinkle with nutmeg and serve with whipped cream (recipe below).

Whipped Cream:

1 8oz carton whipping cream

2 tbs 10x sugar

dash nutmeg

      Mix at low speed until foamy; increase speed and gradually add sugar and nutmeg, beat until soft peaks form.

     Serves 10-12.

