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NOW SERVING

HOLID'AY FAVORITES

A collection of timeless recipes to make your celebrations
even more special. From festive drinks to indulgent sweet
treats and hearty savory dishes, these holiday-inspired
recipes are perfect for gathering with loved ones and
creating lasting memories around the table.
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s—— FESTIVE FINGER FOODS o

Spinach Artichoke Dip Prosciutto Wrapped Asparagus

* 1package (8 0z.) cream cheese, softened * 1/3 pound thinly sliced prosciutto or deli ham

* 1/2 cup grated Parmesan cheese * 16 fresh asparagus spears, trimmed

* 1/4 cup mayonnaise * 1/2 cup seedless raspberry jam

e ] garlic clove, minced e 2 tablespoons balsamic vinegar

* 1teaspoon dried basil Cut each slice of prosciutto in half. Wrap a piece of prosciutto

* 1/4 teaspoon garlic salt around each asparagus spear and secure the ends with

* 1/4 teaspoon pepper toothpicks. Grill the wrapped asparagus on a greased rack over

* 1can (14 oz.) water-packed artichoke hearts, rinsed, drained m_edium hec:t for 6-8 minutes, or until the prosciu_tto becomes
and chopped crisp, tgrntng once to cook evenly. Remove and discard the

toothpicks.

* 1/2cup frozen chopped spinach, thawed and squeezed dry In a small microwave-safe bowl, heat the jam and vinegar in the

/4 cup shredded mozzarella cheese microwave for 15-20 seconds, or until the jam has melted. Serve
* Assorted crackers the grilled asparagus with the jam mixture on the side for dipping.
Preheat your oven to 350°F. In a large bowl, mix together the first
seven ingredients until well combined. Fold in the artichokes and
spinach. Transfer the mixture to a greased 9-inch pie plate, - . -
sgreading it evenly. Top with mozzgrello cheese. BcFJ)ke,ﬁ’Jncovered, Splnach Ricotta APPEt'zer
for 20-25 minutes, or until the dip is hot and bubbly with a lightly .
browned edge. Serve with crackers for dipping. * Souncesbaby spinach
* %cuproughly chopped fresh parsley
* 2cuproughly chopped fresh chives

e 1 medium garlic clove, chopped
SGUSGQE and Cheese Balls ¢ 24 cupwhole-milk ricotta cheese
e 3cups all-purpose baking mix (such as Bisquick) * Soz.goatcheese; softensd

* 1lb. ground hot pork sausage, uncooked * 1% oz.pecorino Romano, finely shredded (about % cup)
* 1lb. sharp Cheddar cheese, shredded * ltablespoonfresh lemon juice, plus zest for garnish

: : ; * lteaspoonkosher salt
Preheat the oven to 400°F and lightly coat two baking sheets with . tec:sp T
cooking spray. In a large bowl, combine all the ingredients, : P . P F?p
pressing the mixture together with your hands until well combined. * 3tablespoonsolive oil

Shape the mixture into 3/4-inch balls and place them on the * 16 (%-inch-thick) baguette slices, toasted
prepared baking sheets. Bake for 15 to 18 minutes, or until the ¢ 3ouncesthinly sliced prosciutto, torn
sausage balls are golden brown and cooked through. Bring a large pot of water to a boil over med.-high heat. Add the

spinach and cook, stirring occasionally, until bright green and

. wilted. Transfer the spinach to a bowl of ice water to cool for about
Pimento Cheese Stuffed Peppers 3 min. Drain well, press out excess moisture using paper towels.

In a food processor, combine the cooled spinach, parsley, chives,

* 3/4cuppimiento cheese, softened and garlic. Pulse until finely chopped. Add ricotta, goat cheese,
. » 1(14-0z.) jarPeppadew peppers, drained and patted dry pecorino Romano, lemon juice, salt, and pepper, then process until
* Chopped fresh chives and black pepper, for garnish smooth, st_oppipg to scrape down the sides as needed. .
. Spoon the pimiento cheese into a zip-top plastic bag and snip off = ﬁﬁld itsgo?ll\;?ci‘égnd process for another 5-10 seconds until
i a 3/4-inch corner. Pipe the cheese into each pepper, filling them o Y d g £2t .bl f th ek fsot ixt t Y]
= generously until they're slightly overstuffed. Arrange the stuffed = PIREIHC] ISR i AR e s S PR PG SRR B b7

each baguette slice. Top with a slice of prosciutto and finish with a
sprinkle of lemon zest for garnish. Serve and enjoy!

peppers on a serving plate, then garnish with freshly chopped
chives and a sprinkle of black pepper.

= ~, 7 "’/n'i)
Grmch Cookles

31/2 C all-purpose flour * 11/2 C granulated
11/2 tsp baking powder  sugar

1tsp baking soda 2 large eggs

1tsp kosher salt 1tsp vanilla extract
Green sanding sugar 1 tsp almond extract
1C (2 sticks) unsalted Green food coloring
butter, room temp Red heart sprinkles

Handi Quilter

NOW THRU DEC. 6TH

COME TO MALOUF'S FABRIC AND CHECK OUT
THESE GREAT DEALS BEFORE IT'S TOO LATE!

e Preheat oven to 350°F. Line two baking sheets
P with parchment. Whisk flour, baking powder,
3 baking soda, and salt in a bowl. Place green
f sanding sugar in another bowl.
' ¢ Beat butter and sugar until fluffy, 1-2 minutes.
& e Add eggs, then extracts. Gradually add flour
T Il I
Moxie ST Moxie Moxie XL nggtsslzel)ncr:aelsnagggretn sugar ghc piteooh
with HQ InSight Table | with HQ Loft Frame with HQ Loft Frame « Bake 8-10 minutes until edges are crisp. Press
___MSRP-55;955— __MSRP-$4,995— __MSRP-$7.995— a heart sprinkle on each cookie right after
$4'995 $3,995 $5,995 . baking. Cool on pans 5 minutes, then transfer
- toarackto cool fully.
R | 7
T3 - Gl L [, ﬁs 763.7777 | 516 W. 7th St. | Clovis, N\Qf'j /y
H | ; 2l RN / = ld
20" STATIONARY 20" 24" INGREDIENTS: ‘ I- A Y E R E D U
Amara ST Amara 20 Amara 24 . ”
with Lift Table | with Studio3 Frame  with Gallery2 Frame L
_MSRP-$8,995— _MeDp Ss=eas— __MSRP$15,995— s 1 package (8 ounces) cream cheese, CANDY CANE
ftened
$6,995 $9,995 $12,995 . i?li igz sugar

e 1 carton (12 ounces) frozen whipped

topping, thawed, divided

& 3/4 cup crushed candy canes (about 7 fr‘x;j"f a i
regular size), divided |

e 2 packages (3.3 ounces each) instant
white chocolate pudding mix

s 2-3/4 cups cold 2% milk

Pro-Stitcher
Lite Y an 3
$4,995 -

Pro-Stitcher _ RECIPE c 0U R TH U Us E
with Pro-Stitcher Designer Infinity 1.Pulse cookies in & food processor until

;.-,

wﬁfﬁtotc/zg/b

_MSRB-$i1 S5 with Gallery2 Frame fine crumbs form. Add melted butter; @)_@C AFEE— o
j pulse Jjust until combined. Press onto 3&
$7'995 _W bottom of a 13x9-in. dish. Refrigerate {
while preparing filling.
’ 2.Beat cream cheese, sugar and milk until 5752262253
smooth. Fold in 1 cup whipped topping
’ and 1/2 cup crushed candies. Spread | POI:E][QALSESA:II: 32130
over crust.
M a Io Uf s 503 w- 11th St- 5. Whisk pudding mix and milk 2 minutes; 2
. spread over cream cheese layer. Spread ] WWWTHECOURTHOUSECAFECOA
o FI‘IOI‘Ia, Texas 79035 with remaining whipped topping.
Refrigerate, covered, 4 hours. Sprinkle |
a r I‘ 806.250.3575 with remaining candies Jjust before | 3 DOOR DASH

serving.
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RAISE A GLASS TO THE SEASON

Jingle Juice

* 1 ounce whipped vodka
* 2 ounces pink champagne / sparkling rosé
¢ 3 ounces Cherry 7-up

*

Fill a glass with ice, leaving room for the drink. Add whipped
vodka, pink champagne, and Cherry 7-Up. Gently stir until
mixed, then garnish with fresh cranberries for a festive flair, if
desired.

Cranberry-Rosemary ice Cubes

Add fresh cranberries and small rosemary sprigs to each
compartment of a large square ice cube mold. Fill with water to
cover, secure the lid, and freeze until solid.

Naughty but Nice Cocktail

* 4 oz rye whiskey, bourbon, or vodka

¢ 2 o0z orange juice

¢ 2oz ginger syrup

* 4 o0z cranberry juice

* 4 oz club soda

* Ice

* Orange slices and fresh cranberries for garnish

Fill a cocktail shaker with ice and add your choice of liquor,
orange juice, ginger syrup, and cranberry juice. Shake well.
Pour evenly into two glasses, adding extra ice if needed. Top with
club soda and garnish with orange slices and cranberries.

Rudolph's Merry Mixer

* 2 cups chilled orange juice

¢ 3 cups chilled cranberry juice

* 2 cups chilled ginger ale, 7UP, or Sprite
* 15 cups chilled vodka

* 1/2 cup chilled maraschino cherry juice
¢ Juice of 1large lemon (about 1/4 cup)

In a large pitcher or punch bowl, combine all ingredients and stir
well. Serve over ice, garnished with cranberries, maraschino
cherries, or a sprig of rosemary.

Replace vodka with apple juice or white grape juice if you want
to make a tasty mocktail.

Y

LET LEALS
COOK DINNER!

FAMILY PACKS & CATERING
LEALSOFCLOVIS.COM

@  _2115N PRINCE ST

CLOVIS, NM
575-763-9069

Crisp Harvest Spritz

¢ 1oz freshly squeezed lemon juice

* 2 oz grapefruit juice

* 2 oz aquafaba (liquid from canned chickpeas)
* 4oz apple cider

* 2tsp orange bitters

* A dash of cinnamon

* 1/2 tsp vanilla extract

¢ Adash of nutmeg

* 2-3 tsp maple syrup

* Lemon zest (for garnish)

In a shaker, combine lemon juice, grapefruit juice, aquafaba, apple
cider, bitters, cinnamon, vanilla, nutmeg, and maple syrup. Add ice
and shake for 20-30 seconds. Strain into a glass and garnish with
lemon zest. Serve and enjoy!

White Hot Chocolate

* 2 cups milk

* 11/2 cups half-and-half

* 3/4 cup white chocolate chips (plus extra for topping)
* 1/2 tsp kosher salt

* 11/2 tsp vanilla extract

* Mini marshmallows, for garnish

Warm the milk and half-and-half in a saucepan over medium-
low heat. Once heated, stir in % cup of white chocolate chips until
melted, then add the salt and vanilla.

Pour the mixture into mugs and garnish with mini marshmallows

and additional white chocolate chips.

Eggnog Latte

* Y3 cup 2% milk

* % cup eggnog

* 1(1.5 fl 0z) shot of brewed espresso
¢ A pinch of ground nutmeg

Combine milk and eggnog in a steaming pitcher and heat to
145°F to 165°F using the steaming wand. Brew a shot of espresso
and pour it into a mug. Add the steamed milk and eggnog
mixture to the mug, holding back the foam with a spoon. Spoon
the foam on top and sprinkle with nutmeg.

Ingredients Filling
« 15 Oreo cookies, finely « 2 tbsp plus 1-1/2 tsp instant
crushed (about 1-1/2 cups) coffee granules
« 1/4 cup butter, melted « 1 tbsp hot water
« 1/4 tsp ground cinnamon
« 4 packages (8 oz. each) cream
Glaze
cheese, softened
« 1/2 cup semisweet « 1-1/2 cups sugar
chocolate chips « 1/4 cup all-purpose flour
« 3 thsp butter « 2 tsps vanilla extract
« Chocolate-covered coffee « 4 large eggs, lightly beaten
beans, optional « 2 cups semisweet chocolate
chips, melted and cooled
Procedure

Grease a 9-inch springform pan and wrap in a double layer of foil.
In a small bowl, combine cookie crumbs and butter, then press
into the bottom of the pan. In another bowl, dissolve coffee
granules in hot water with cinnamon and set aside. Beat cream
cheese, sugar, flour, and vanilla until smooth, then add eggs and
beat on low until combined. Divide the batter in half. Stir melted
chocolate into one half and pour over the crust. Mix the coffee
mixture into the other half and spoon over the chocolate layer.

Place the pan in a larger baking pan, add 1 inch of hot water to
the outer pan, bake at 325°F for 60-65 min., or until the center is
set and top is dull. Remove from water bath, cool for 10 min.,
then loosen the sides. Cool for 1 more hour and refrigerate
overnight. For the glaze, melt chocolate chips and butter in the
microwave, stir until smooth, then spread over the cheesecake.
Optionally, top with coffee beans.

Embroidery for Personal and
Business, Graphics for T-shirts,
Hoodies, Ball Caps. Metal Art,
Vehicle Wraps, Window Graphics,
Yard Signs, Banners,

Decals and More

575-749-3714
1317 N. Main Street, Clovis

Apparel & Graphics
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' TURKEY POT pjE o

1-2/3 cups frozen mix

: -d ‘
Lt (s e ke ey P GREEN CHILI STEW

LoD Bisn 3 i 2 lder chopped into 1/,” pieces

e C;:jbl;g/ult/_bakmg mix 1-21bs.pork stew meat or pork stk:;\éh

1 largepe 6 milk 14 cup all-purpose flour or corns

g8 1/, teaspoon kosher salt Klack petiper

Preheat oven to 400°F 1/ teaspoon freshly ground black p

Iln alarge mixing how] combine th 1/, teaspoon garlic pt_)lwder

thyme. Pour mix o Ine the vegetab] blespoonolive 01 .

ture i 3 getables, turke 1tablespootl into Y pieces

In a separate bow], wh;:qtlfti) Inc}f; deep-dish pie plate, Y S0upsAnd yayellow onionchopped 1enc; P )
until smooth, Spoon this baget er the biscuit mix, milk, and e 3large cloves garlicminc cup worth (frozen works fine

, i 1t . YA
€r over 3 - reen chili about

the turkey 88 701%. cé;pprggngchm & ehilada sauceabout 3
s he biscuit topping ggﬁgschgcken stock or water, plus 1 tablespoo
ted into the center comes & > golden brown kosher saltadjust to taste

i spPOO0I x
StSiean, fct\fgzlgiiced potatoes,about 2 large potatoes

mixture, spreadin
Bake for 25 to 3¢
and a toothp

1/» cups wort

81t evenly. n chicken base

2 20 min,, or unti] ¢
ick inser

i spper, and
G In a gallon-sized Ziploc bag, combine ;?_()({k, flour, pepp
. glzlrli%: e L ar:i?tfgltgg;te'sauté garlic and onion
ili ot over me ) ; il
?eazt gllrlrlt?nam}\?:t%ftganslucent. Add the coated pork and cook
or 2- ;

S Lons til browned. . ;
min., stirring occasionally, un stock, and salt. Bring toa boil, then

THYME PORK CHOPS ¢ Stirin chiles,green il sauce 1100

cover and simmer 0 : oA
Add potatoes, bring toa boil, then simm

potatoes are tender.

for 15 min., O until

1/2c.all-purpose flour

1}2tsp.seasoned salt Vg
1/2tsp.ground black peppetrlondl . - | :
-y 3P, Cé , optionz - © . | |
11};‘;25 2?1);(;:;;?1}3 E‘l;ls)ﬁrth)hne leaves, plus more for gar nish ""q. T ’m & |

o2 Thsp. vegetable oil {
1Thsp-butter

g1-inch thick boneless pork loin chops (about 31bs) {‘ *;; CROWN POR K R OAS T .

1large onion, sliced b x
110 %5 oz. can cream of mushroom soup ‘1 b St il k

11/4c.chicken broth t] '}1 1-1/2 teaspoons kosher salt
{

ass oA 3 A

3 Thsp. Worcestershire sauce ; t‘;—’afpoon dried thyme
4sprigs fresh thyme aspoon dried rosemary, crushed

) 1teas
mix flour, salt, peppers cayenne, and thyme. . 2 Poon pepper

In a shallow dish, Heat oil and T 2 1/2 teaspoon rubbed sage j -

g - ‘ aside. 1 .
: in the mixture and set asl s POrk crown roas A
goat each P;’}:?ﬁ:? ;’Eer medium-high heat. Cook t‘r;le pork c?;t;;s for : R Optional: App] g:s;l Eelszhl ibs and abouyt g pounds) -
utterina 2 hen transter toap . ' ’ rosemary spr .
: B | golden brown, t ; : - PTigs and dried sage |
3 minutes per side until golc :n. until softened and ' «# Preheat th B¢ leaves
: té onions for 5 min. : \ A} € oven to 350°F. Mi ;
In the same skillet, sau i .Jow cooker, combine “ and rub A - Mix the first ¢ radi :
: at.In a slow : ub the mixtur ingredients in a b
— rowned. Remove from he = S vliine f i e over the roast. a bowl
: 1;?;1;:1)1( ]c::f mushroom soup, chicken brot?é%tllns ;:;2;('3?;;5 S 5 ] I‘; (:)issttl?g pan, covering the rih end; \}::?ff?ctf} croastonarackina
T S g > add th : or2to 2, ¢ : .
s sauce. Stir in onions and thyme, then to low and cook for 2 145°F, R © 2.5 hours, until the internal temper
‘3 L .nd cook onhigh for 1 hour, tlnc:nhredmr:l:zChopS b vy P e rii)s em(;)ve, tent with fojl, and rest for 15 :npe: actux,e reaches
. i . or an ia a X m. Cs
NQY more hours until tender, SEG nie? Enjoy with mashed potatoes garnish with rosemary anq sage, if desired. between

onions, garnished with fresh thy Saived

or egg noodles.

)3

A

SEASONS GREETINGS

Apple Filling:
6 C Pink Lady apples, peeled/sliced 1/4 in. thick

« 3 C Honeycrisp apples, peeled/sliced 1/4 in. thick

& W W « 1/4 C light brown sugar

AR M l S H E S e 1/4 C granulated sugar '

« 2tbsp tapioca flour Streusel:
« 1thsp lemon juice « 1/2 C + 2 tbsp all-purpose flour
« 1/4 tsp black pepper e 5tbsp oat flour
« 1/4tsp ground ginger e 41/2tbsp light brown sugar
« 1/2 cup apple butter « 1/4 tsp kosher salt

2 tbsp unsalted butter, diced  « 1/4 C cold unsalted butter, diced

Make Streusel: Preheat oven to 375°F. Combine flours, brown sugar, and

1(16 oz) bag of mixed dried beans (flavor packet optional) ; :
salt. Add butter, mash until crumbly, and form small clumps. Chill.

8 cups water

2 tsp chicken bouillon

1cup carrots, sliced into %-inch pieces
% cup chopped onion

1 meaty ham bone or 1large ham steak, cut into chunks
% tsp dried basil

1bay leaf

1 package fully cooked kielbasa, sliced into %2-inch rounds
Salt and pepper, to taste

Make Filling: Mix apples, sugars, tapioca flour,

lemon juice, pepper, and
TD T ginger until juices form, about 2-3 minutes. Stir in
apple butter. Place in a 9-inch baking dish, dot
[ "BRO IDERY with butter, and top with streusel.
Bake: Bake for 1 hr 15 min, until golden and
bubbly. Tent with foil if browning too quickly.
8, l A s [ R Serve with whipped cream or ice cream.

416 §. AVE C. PORTALES 575-910-5811

Soak Beans:

Overnight method: Place beans in a large pot, cover
with water at least 1 inch above the beans, and soak
overnight. S | N / = —~ _ \
Quick soak method: Add beans to a large pot, cover : b B N NG L /(' /

with water (1inch above beans), bring to a boil, and N N
boil for 5 minutes. Remove from heat, cover, and let .

ool fo 5 ral =. BREAKFAST
After soaking, drain and rinse the beans. 5 N

e A CASSEROLE
Place the prepared beans in a 5-7-quart slow cooker. 3
Add the flavor packet (if using), water, bouillon, 3
carrots, onions, ham bone or chunks, basil, bay leaf,

and kielbasa. Cover and cook:
Low heat: 8-10 hours

This is a favorite of our family -
we have it every Christmas!

High heat: 5-8 hours Butter 6 slices f}fbread (trimmed)
Season with salt and pepper to taste before serving. Cube, and put into a greased 9x13 pan.
Serves: 6 Cook 2 Ibs of beef, sausage, or ham and layer over the bread.

Mix the following and pour over the meat and bread.
11b. grated longhorn cheese
8 eggs, beaten

1 C. half & half
salt & pepper to taste

| GUTHALS Z\¥ -
NURSERY =Ll mm.  Q)™eers

1001 E. I1ST ST., CLOVIS, NM 575.763.4243 Y Mon. -Fri. 7am-6pm

Sat./Sun. Closed
N N 2
\

green chilis, if desired

3301 N. Prince | 575-762-7667
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P et
O
CINNAMON BREAD PUDDING

4 eggs
3-1/2 cups 2%
2-1/2 teaspoon
4 cinnamon crunc

butter, cube .
1J'f4 cup : rowWn Sugﬁl

ked br
1/2 cup packed bro : |
c/onfectionel's sugar, Opiond 1k, and vanilla extract.
bowl, whisk together the eggs n? r,are * venly coate d.
In 8 lor8e din the bagel pieces, ensuring ! ?F)br king dish and let1t
el fOkli mniixture toa greased 13x9-1nch O?tenb
3 e ] =) £ S :
Trta;:;fii‘):):lt 15 min., allowing the E?rgl:lfffé} butter anc
B . ;oaking, com StirTINg
: aoels are soa 7 low heat, stirring
While the bage Kk over medium-10 et
. omall saucepan. COOK OV lted and the mi
e 3;‘:?1;;&nally until the sugar 18 fully me r mixture evenly over
occas ’

butter and suga TR t 350°F
smooth. Pour the melted Bake, uncovered, 2
ixtur
the bagel mix

i aking dish. 39
ey ] and the center 18

for 45-50 min., OF until the top 18 puffed up a

O'I' 8 bl L5 ]

almost set.

milk
s vanilla extract
h bagels, cut Into 1-

inch pieces (about 10 cups)

{ brown sugar

O

TRES LECHE CAKE

- ;li;lp all-purpose flour
~3 2teaspoonsbakin
0 T
< 1/4 teaspoon salt i

;:g'z. canevaporated mjlk
Z. cansweetened condensed mjlk

Preheat the
oven to 350°F, In :

and salt. Sep: : -Inabowl, whisk flour, baki

with % Cupg ‘:lr;at;*fléfxt‘; i}’ 015(3 and whites into 2 bor\:vll); %Egtpm]\;(der’

Add this to th 1l pale, then stir in 1 ot NS

o e flour mixture. stipm: ° cup milk and vanj

7 high unti] stiff peaks f_oliktu: € stirring gently. Whip egg W;‘Plila.

§ sugar. Fold the whip {m’ gradually adding the rema% ' IEES ¥
ungreased pan and%l:;i(e ?_gg whites into the batter POli]IfIi‘lft Ya cup
out clean. Coo O 25-35 min. until a toothnin —

B ] mﬂkc?mgletely- Mix evaporated milk (;t\}:rplf.k comes
codledgale, e and whole milk ip 5 bowl. Poke h ] i
e s hour,or si:epopp t.he m_i]k mixture over it Rgf’*'_s m. the .
until stiff peaks f; rnight. Whip heavy eream simns e forat
4Xs Iorm, then spread over the c’hillggr’ a}r:d e
cake.

5large €g8s, separated iM' CUF ool |
lcup granulate e Toblespoc oM :
T nﬂlsglgar 3 Tablespoons popifcllzﬁecgt‘am- g
1teaspoonvanillg extract s teagpoon ey EXtI'ﬂT?l’Clgdl :
ground cinnamon, f; i I
» Ior topping L\

4 Additional con

v In alarge bowl, si

APPLE SCALLOPED POTATOES

1 m'edzum Granny Smith apple
1 teaspoon sugar ’
1teaspoon lemon juice

2 tablespoons butter

peeled and thinly sliced

;/2 cup heavy whipping cream i
/2 teaspoon minced fres
1/4 teaspoon salt

1/4 teaspoon pPepper

4 bacon strips, cook
? ed an .
Chopped fresh parsley d crumbled

Preheat the
o oven to 350°F. Tos 7
ey . S8 apple slice i
Juice in a sma]] howl, then set rl«.;fdle : §lices with Sugar and Iemon

In a cast-iron sk;
1skillet, melt b
and cook for 3 ol > ’utu.e;- over medium heat ;
e andifmtes until Crisp-tender, then rem;)Ad{g et
Whick apple slices alternately ; f move from heat.
SK together 3/4 cup par Y 1n the skillet,

and pour over the pots
Bake uncovered for 50 min. To

Parmesan, then bake f;

; or 5- . :
and the top is Beciin 10 more min. untj] Potatoes ar
ed. Let stand for 10 min. before et entler
: serving.

Garnish with parsley if desired.

L <y e
onfectioners’ sUg

4 cupbaking ooy i crushed
o Cti(p balaz%&zces) vanilla wafers, finely p
ackage 3 ;
11-1331) finely chopped W alnuts .
1/2 cup light corn syrup ‘ ;

e fectioners' sugar | R
! tOgQFhEI' thedi{)tnkf: (t:_?':;lk?;c; \ifa%ers a;'{do\\\;?lnuts
r;l');?;&h?g tUgEtheV—-‘ :I':nt‘:; imf}i‘;r mi;(ture
rup and U U0 ore o inch bl

‘ ‘{[;:Eigecgs..slztggeegfz {"::,ished reats in an

der until well co
bowl and toss
combine tl"xe corn s‘}:te
until fully incorpol an =
rolling them b‘etwee e
confectioners'sugar

airtight containe T

pOW
to the

(UTIMATE SMOKED Ty

1 (18-20 Ib) turkey
1 Traeger Orange Brine and Turkey Rub Kit
1/2 Cup Traeger Pork & Poultry Rub
1/2 Pound butter, softened

STEPS:

1. The day before, brine the turkey according to the Traeger Turkey
Brine Kit package directions. Remove from brine, rinse and pat dry.

2. Season the inside cavity with 2 tablespoons Traeger Pork & Poultry
Rub reserving the rest for the exterior.

3. Prepare the turkey by separating the skin from the breast creating a
pocket to stuff the softened butter in. Cover the entire breast with
1/4 inch thickness of butter.

4, Season the exterior of the bird with remaining rub.

§. Transfer to the fridge and let chill for at least 1 hour.

6. Remove from the fridge and truss the legs and tuck the wing
tips back around the bird.

7. When ready to cook, set the Traeger to 225° and preheat, lid closed
for 15 minutes. For optimal flavor, use Super Smoke if available.

8. Place the turkey in a roasting pan and place directly on the grill
grate. Cook until the internal temperature reaches 100-110°.

9. Increase the temperature on the grill to 350° and continue to cook until an
instant read thermometer registers 160° when inserted in the thickest part
of the breast (check every 30 minutes after grill temperature is increased),
about 3 to 4 hours total cook time. Turkey will continue to cook once taken
off grill to reach a final temperature of 165° in the breast.

10. Remove the bird from the grill and let rest for at least 30
minutes before carving. Enjoy!

P LO
B HIS I A
Holiday Season

COME BY TODAY FOR ALL YOUR
TRAEGER GRILLS & SUPPLIES

Burns oei

575.935.1111 + 2400 N, Prince t. |GETILEL

Clovis Furniture Exchange

& Mattresses Too
No Credit Needed

Tolfee Turtle Squares

2 cups all-purpose flour
1-1/2 cups packed brown sugar, divided
1 cup plus 3 tablespoons softened butter, divided
1-1/2 cups coarsely chopped pecans
1-1/2 cups semisweet chocolate chips

Preheat oven to 350°. Line a 13x9-in. pan with parchment. Beat flour, 1
cup brown sugar, and 1/2 cup butter until crumbly. Press into pan. Top
with pecans. In a saucepan, melt remaining butter and brown sugar,
boiling for 1 minute. Pour over pecans. Bake 15-20 minutes until bubbly
and edges brown. Remove from oven, sprinkle with chocolate chips,
and spread once melted. Cool, remove from pan, and cut into squares.

COME SEE WHY CLOVIS VOTED US
BEST FURNITURE STORE!

575.762.0962 = 115 W. Grand Ave. = Clovis

Mon-Fri 9:30am-7pm = Sat. 10am-6pm = Sun. 12-5
furniturexchangeandmattresses.com
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Healthy holiday
recipe swaps

Although presents garner most
of the fanfare during the holi-
day season, there is no denying
that food and entertaining also
figure prominently this time of
year. Delish magazine reports
that Christmas food consump-
tion ranks third, behind Thanks-
giving and Super Bowl Sunday,
among Americans, and that a
single Christmas meal can weigh
in at 3,000 calories, not factoring
in any other food consumed that
day.

No one wants to feel held back

while having fun with family and
friends, but smart food choices
can mean healthier living during
this season of festivities. Dish up
these alternatives when holiday
entertaining.

- Lean on leaner cuts of meat.
A strong body is built on protein,
and holiday hosts often make a
meat or poultry dish the star of
the holiday dinner table. When
selecting holiday fare, choose
leaner options such as “round”
or “loin” roasts; otherwise, select
white-fleshed fish and skinless

poultry in lieu of other options.

- Use broths instead of creams.
Soups and gravies are popular
this time of year, and both can
be made healthier by opting for
stock or broth bases over more
fattening milks or creams when
creating these recipes.

- Create a one-crust pie. Pie is
one of the more popular holiday
desserts, and plenty of the calo-
ries come from a rich, buttery
crust. Lighten up by serving a
one-crust pie, such as pumpkin
or sweet potato. Fruit-based pies
like apple or blueberry also can
be made with one crust. Simply
top the fruit with a light crumb
coating.

- Find ways to incorporate veg-
etables. Vegetables are low in
calories and rich in vitamins and

nutrients. Many also are high in fi-
ber, so they can help people avoid
overeating. According to dietary
experts from the American Heart
Association, people should aim
for four to five servings of veg-
etables each day. When making
a plate, fill half of the plate with
vegetables. Enhance dishes like
lasagna or other pastas with fresh
vegetables as well.

- Skip the fried bird. Although
deep-frying a turkey can reduce
cooking time, frying historically
is not the best cooking method
for those who are making health-
conscious choices. Rather than
frying, consider spatchcocking
(also known as butterflying) the
turkey to enable it to cook faster.
Use fresh herbs and seasonings
instead of butter and oil to flavor
your turkey as well.

- Skip the cocktails. The Center
for Science in the Public Interest
says that classic cocktails with
little to no added sugar typically
fall into the 150- to 200-calorie
range, while others can be about
200 to 300 calories each. Many
people will want to save those
extra calories for dessert or an-
other indulgent dish rather than
drinking them away. If you want
to simulate a cocktail, make a
spritzer with sparkling water and
unsweetened cranberry juice.

Celebrants can make some
smart choices in the foods and
beverages they eat to enjoy a
healthier holiday season this De-
cember.

BAKING SUBSTITUTIONS

INGREDIENT

BAKING POWDER
BAKING SODA
BREAD CRUMBS
BREAD FLOUR
BROWN SUGAR
BUTTER

BUTTER MILK
CAKE FLOUR
CORNSTARCH
CREAM OF TARTAR
EGG

EVAPORATED MILK
HALF-AND-HALF
HEAVY CREAM
HONEY

LEMON JUICE
MASCARPONE
POWDERED SUGAR

SEMI-SWEET CHOCOLATE

SOUR CREAM

AMOUNT SUBSTITUTION
1 TEASPOON Combine % teaspoon baking soda and %2 teaspoon cream of tartar.
1/4 TEASPOON 1 teaspoon baking powder
Ground rolled oats or crushed cereal
All-purpose flour
1 CUP 1 scant cup granulated sugar and 1 tablespoon molasses
Coconut oil, margarine, or lard can replace butter
1 CUP 1 Cplain yogurt, or 1 C milk mixed with 1 tbsp. vinegar or lemon juice
1CUP 2 thbsps cornstarch to a1 C measuring cup; fill rest of way with all-purpose flour
1 TABLESPOON 1% tablespoons all-purpose flour
1/4 TEASPOON Y2 teaspoon lemon juice
1 2 tablespoons ground flax meal and 3 tablespoons cold water
Half-and-half
1/2 CUP Y cup milk and % cup cream, or % cup non-dairy coffee creamer
1 CUP Melt ¥4 cup unsalted butter and slowly whisk in % cup whole milk or half-and-half
Corn syrup, molasses, maple syrup, or agave nectar
Cider vinegar
16 OUNCES 12 oz. cream cheese with % cup heavy whipping cream and % cup sour cream
1/2 CUP Grind ¥z cup granulated sugar in a blender until fine.
1 OUNCE 1 ounce unsweetened chocolate and ¥ teaspoon granulated sugar

Plain yogurt

3 1/2 cups brown sugar

your hands

top

« ENJOY!

2 W Bod

- ‘-'

Crock Pot Brown
Sugar Pineapple Ham

Directions

» |n alarge crock pot, over 6-quarts or larger, cover the bottom with
only 2 cups of the brown sugar
» Place ham on top of the brown sugar, open the slices slightly with

Srced-Todd [

Ingredients

1 Ham pre-cooked, spiral cut — bone-in or boneless, either will work

1/2 cup Raw natural Honey
1 20 oz can pineapple tidbits or chunks — do not drain

Ay of

« Pour the Honey over the ham, evenly
» Add the pineapple around the sides (with the juice) and some on r

« Top with the remaining 1 1/2 cups of brown sugar, making sure it
is evenly distributed over the entire top of the ham
« Cover and cook on low for 3 1/2 — 4 hours.

Wishing you a season filled with
gratitude, joy, and cherished

moments with loved ones.

FUNERAL HOME
& CREMATORY

o75-763-5541
800 E. Manana Blvd. | Clovis, NM

Heat oil and butter in large soup pot over
medium heat. Brown meat in two batches.
Add diced onions and cook until softened,
then add garlic for another minute. Pour in
wine, beef stock, Worcestershire, tomato
paste, paprika, salt, pepper and sugar. Add
beef and any juices from cooking meat into
the pot. Stir to combine. Cover and simmer
for 2 hours. If too much liquid evaporates
you can add a little water to the pot. After 2
hours add carrots and potatoes, then cover
and cook until tender. Serve topped with
fresh chopped parsley.

REMEMBER FOOTE FAMILY MEATS FOR

ALL YOUR BEEF RECIPES AVAILABLE
AT CREIGHTON'S TOWN & COUNTRY!

C/l/a EST 1999 c\l )

ﬁﬂ!ﬂ]] @z
1625 S Ave D - 575-356-3665 + M-F 8-5:30 - Sat 8-5

1 Tbls Worcestershire sauce

5 Whole Carrots peeled & sliced

3 Tbls Olive Oil
1 Tbls Butter
2 |Ibs. Stew Meat
1 Medium Onion
3 cloves Garlic
1c. Red Wine
4c. Beef Broth

2 Tbls Tomato Paste
Y2 Tsp Paprika
Y2 Tsp Sea Salt
Black Pepper to taste
Y2 tsp Sugar

4 Whole Golden Potatoes
Parsley leaves

o

* 6 cups Flour

* 1/4 teaspoon Salt

* 3 teaspoons Baking Powder

* 2 cups of Lard or vegetable shortening
¢ 1 1/2 cups of Granulated Sugar

¢ 2 teaspoons Anise Seed

Directions

BIZCOCHITOS

* 2 Eggs

1.Sift flour in a bowl with baking powder and salt. Mix well.

2.Cream lard, 1 1/2 cups of sugar, and anise seed in a mixture
until fluffy. Beat in eggs one at a time. Add the orange juice
and flour mixture to the bowl and mix until combined.

3.0n a floured surface, roll out the dough to 1/4-1/2 inch
thickness. Use a cookie cutter to cut out shapes.

4.Place the cookies on a baking sheet, sprinkle with a
mixture of 1/4 cup of sugar and cinnamon.

5. Bake at 350 degrees for 10 minutes.

Village Pharmacy

575-359-8555

1719 S. Ave. D, Portales, NM

¢ 1/4 cup orange or Brandy
¢ 1/4 cup Granulated Sugar
¢ 1 tablespoon Cinnamon

¢ Small cookie cutter

S

T

.....




THE EASTERN NEW MEXICO NEWS HOLIDAY FAVORITES Sunday, Nov. 24,2024 / Page 7C

HEALTHY HOLIDAY EATS TO SAVOR

Tastiest Turkey Chili Lettuce Wrap Cheese Burgers

* 2 teaspoons olive oil
¢ ] yellow onion, chopped
* 3 garlic cloves, minced

1 pound lean ground beef (90% lean)
1/2 teaspoon salt
1/4 teaspoon pepper

* 1 medium red bell pepper, chopped * 8 Bibb lettuce leaves

e 1pound extra lean ground turkey or chicken (99%) ¢ 1/3 cup crumbled feta cheese

* 4 tablespoons chili powder * 1 medium ripe avocado peeled and smashed

¢ 2teaspoons ground cumin * 1/4 cup chopped red onion

¢ ]teaspoon dried oregano e Chopped cherry tomatoes, optional

* 1/4 teaspoon cayenne pepper

* 1/2 teaspoon salt, plus more to taste In a bowl, mix beef, salt, and pepper. Shape into 8 patties. Grill or

broil burgers for 3-4 minutes per side until a thermometer reads
160°. Serve in lettuce leaves. Spread feta and smashed avocado on
burgers, red onion, and tomatoes if desired.

e 1(28-ounce) can diced tomatoes or crushed tomatoes
* 11/4 cups chicken broth
* 2 (15 0z) cans dark red kidney beans, rinsed and drained

* 1(15 0z) can sweet corn, rinsed and drained - 5
* For topping: cheese, avocado, tortilla chips, cilantro, sour cream Winter Fruit Sulad

Heat oil in a large pot over med.-high heat. Add the onion, garlic,
and red pepper, and sauté for 5-7 min,, stirring often.
Add the ground turkey, breaking it up as it cooks until it's no

e 1/2 cup sugar
* 1-inch piece fresh ginger, peeled and thinly sliced

longer pink. Then, mix in the chili powder, cumin, oregano, * 1vanilla bean, split lengthwise with seeds scraped out
cayenne pepper, and salt, stirring for about 20 seconds. * llemon

Stir in the tomatoes, chicken broth, kidney beans, and corn. Bring e 5 |large navel or blood oranges

the mixture to a boil, then lower the heat and let it simmer for * 2 mangoes, peeled and diced

30-45 minutes, or until the chili thickens and the flavors meld. * 2 firm bananas, peeled and diced

Taste and adjust the seasonings and salt as needed.
Serve with your favorite garnishes. This recipe makes about 6
servings, with each serving being approximately 11/2 cups.

Low-fat Eggnog

* 2 cups nonfat milk

e 2large strips orange and/or lemon zest
1 vanilla bean, split and seeds scraped
2 large eggs + 1 egg yolk

1/3 cup sugar

1 teaspoon cornstarch

* Freshly grated nutmeg, for garnish

e 5 kiwis, peeled and diced
* 12 kumquats, thinly sliced crosswise with seeds removed
* 1cup pomegranate seeds (from 1 pomegranate)

Make Syrup: Combine sugar, 2 cups water, ginger, vanilla bean
and seeds, lemon zest, and zest of 1 orange in a saucepan.
Simmer for 5 minutes, cool, and refrigerate.

Prep Fruit: Segment oranges over a bowl to catch juice. Add
mangoes, bananas, kiwis, kumquats, and pomegranate seeds.
Combine: Remove ginger, zest, and vanilla pod from syrup. Pour
over fruit and chill overnight.
Serve: Spoon into bowls and enjoy!

Heat 11/2 cups milk, zest, and vanilla in a saucepan until simmering.

Whisk eggs, sugar, and cornstarch in a bowl. Slowly add hot milk, whisking constantly, then return to the pan.

Cook over medium heat, stirring, until slightly thickened (8 minutes). Stir in remaining 1/2 cup milk and cool over ice.
Chill, discard zest and vanilla pod, add liquor if desired, and garnish with nutmeg.

r\.‘_-.__‘.‘
Light Peanut . A
Brittle | A i

\ MAKES ABOUT 1 POUND

1 cup light corn syrup
1/2 cup water
2 cups sugar
dash of salt
1 cup butter
2 cups unsalted

peanuts
2 tsp vanilla
| 15 bakang s0dq Cranberry Apple Sangria
_ ‘ * 1/2 c. Brandy In a large pitcher or bowl,

* Butter 2 large t;:fkmg sheets; set mtde' i hea"g " * 1/2 ¢. whole cranberries combine all ingredients except

saucepan, compine corn syrup, water, sugar, and sait. " . .

Cook over low heat until sugar dissolves, stirring 1/4c. f:mely chopped apples  the Se.ltzer/gmger_ ale. Stir to

frequently. Bring to boil; add butter. * 2 Tb. light brown sugar combine and refrigerate for at

* 2-3 cinnamon sticks least 2 full hours before serving.

\ o Cook, without stirring, until 235 degrees F. on a candy
thermometer, then stir occasionally.

e Add nuts when temperature reaches 280 degrees F. Cook,
stirring constantly, until mixture reaches 305 degrees F.

e Remove from heat. Quickly stir in vanilla and baking
soda. Pour into prepared baking sheets. Lift and pull \
from edges with fork to stretch.

» As soon as candy sets, loosen from pan. Break into pieces.

$RE/MAX

me® | FIRST PLACE REALTORS, INC.

Office Locations:
Clovis, Roswell, Portales, Ruidoso

Ph: 575-763-3729
REMAX First Place Realtors & First Place Leasing HILLTOP PLAZA IN CLOVI

W = WS N A Y R CEN h £ SN h

1 (750 ml) bottle of red wine  We recommend chilling 12 hours.
2 cans of seltzer or ginger ale

To serve: pour sangria to fill 3/4 of a wine glass, then top with seltzer/
ginger ale. Garnish with cranberries, apple slices & a cinnamon stick.
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Discover 10 delightful facts about Thanksgiving

Thanksgiving is a time to gather
with family and friends and re-
flect on one’s blessings. Canadian
Thanksgiving takes place in Oc-
tober, while Americans celebrate
during the month of November. In
anticipation of these holidays, here
are some interesting facts about the
Thanksgiving celebration.

1. American Thanksgiving is
largely modeled on a 17th century
harvest feast shared by the English
settlers and the Wampanoag tribe.

2. Canadians celebrate Thanks-
giving on the second Monday of
October. It is based on European

harvest festivals.

3. The National Turkey Federa-
tion says around 45 million turkeys
will be eaten on Thanksgiving,
which equates to about 720 million
pounds of turkey being consumed
(with the average turkey size being
16 pounds).

4. The Butterball hotline answers
roughly 100,000 calls every year on
its turkey question hotline.

5.1In 1953, the Swanson company
overestimated the number of frozen
turkeys it would sell for the holi-
day season by 26 tons. Rather than
waste the meat, Swanson sliced it

up, repackaged it and created the
first frozen TV dinners.

6. Thanksgiving in America may
be older than many recognize.
While Thanksgiving is largely tied
to the 17th century settlers, the Na-
tional Parks Service says in 1565
Spanish settlers in St. Augustine
(now Florida) celebrated by hav-
ing a meal to which they invited
the native Seloy tribe. The Spanish
served pork stew, sea biscuits, red
wine, and garbanzo beans. Some
say the Seloy contributed turkey,
venison and maize.

7. Thanksgiving didn’t become

a civic holiday until Abraham Lin-
coln made it one after the Civil
War tragedy. Thanksgiving was de-
clared a national holiday on Octo-
ber 20, 1864.

8. The Pilgrims did not refer to
themselves as “pilgrims.” They
used the word “separatists” as they
were separating themselves from a
larger belief system.

9. In addition to Canada and the
United States, Grenada, Liberia,
the Philippines, Saint Lucia, and
the Netherlands celebrate their own
versions of Thanksgiving.

10. Each year, the American

president “pardons” a turkey from
slaughter on Thanksgiving. This
tradition dates back to when Abra-
ham Lincoln’s son was upset that
his family’s turkey that was going
to be killed for Thanksgiving din-
ner.

Thanksgiving is a popular holi-
day in Canada and the U.S. Many
traditions have been borne of the
holiday, and it is a favorite time of
year for many people.

KITCHEN CONVERSIONS— 22—

CUPS TBSP TSP 0z GRAMS ML OVEN TEMPS.
225°F = 105°C 375°F = 190°C
250°F = 120°C 400°F = 205°C
1/16 1 3 1/2 14 15 275°F = 135°C 425°F = 220°C
1/8 2 6 1 28 30 300°F = 150°C 450°F = 230°C
325°F = 165°C 475°F = 245°C
1/4 3 12 2 57 60 350°F = 175°C 500°F = 260°C
1/3 5+1 TSP 16 2-2/3 76 60
1/2 8 24 4 114 120 RECIPE DOUBLED
2/3 10+2 TSP 32 5-1/3 151 160 1/8 TSP =1/4 TSP 1/2 CUP =1 CUP
1/4TSP=1/2TSP  2/3CUP=11/3 CUP
3/4 12 36 6 170 180 1/2 TSP =1TSP 3/4 CUP=11/2 CUP
i 16 48 8 226 240 1TSP=2TSP 1 CUP=2CUPS
1-1/2TSP=1TBSP 1-1/4CUP=2-1/2C.
1TBSP=1/8CUP  1-1/3 CUP=2-2/3C.
e | 2 TBSP(1/8 C.)=1/4C. 1-1/2 CUP =3 CUPS
—_—— 1/4CUP=1/2CUP  1-3/4 CUP=3-1/2C.
—— 1/3 CUP =2/3 CUP
1 GALLON =
H H
| 4 QUARTS Huunuuﬂ /\H\\ \ -
8 PINTS <~ DV
! 16 CUPS 1 TBSP. FRESH HERBS =
128 07 1TSP. DRIED HERBS

8 Cups Water

Ground Beef
Corn Tortillas

575-763-5212

The “REAL” Enchilada

Grated Cheddar Cheese

El Monterrey Enchilada Sauce
1 Eight Ounce Bag of El Monterrey Enchilada Sauce Mix

¢ Prepare El Monterrey Enchilada Sauce.

2204 N MAIN ST

* Mix the contents of the package with 2 cups of water
to make a smooth, thick paste.

¢ Slowly add 6 cups of water while stirring.

¢ Bring to a boil over medium high heat
stirring constantly.

MEXICAN FOOD
EXCLUSIVELY
SINCE 1934

HOLIDAY GROCERY LIST

01 &( Mouterrey Enclyladn Sauce Mix

WWW.SHOPSANDS.COM

¢ Prepare a baking dish by spraying with cooking oil. h2
e Add 1 cup liquid El Monterrey Enchilada Sauce to each one-pound of
cooked ground beef. e3
¢ Soften tortillas by dipping in liquid El Monterrey Sauce heated to medium
/high heat. Lay flat on the baking dish. 04
¢ For each tortilla, spread one heaping tablespoon grated cheddar cheese
and one heaping tablespoon seasoned ground beef across the tortilla. 5
* Roll the tortilla and place seam side down in backing dish. Continue rolling
tortillas with mixture until the baking dish is full. 06
¢ Cover with remaining EL Monterrey sauce, sprinkle with additional cheddar I
cheese, and bake at 350 - 400 degrees 15 - 20 min. until the cheese is I 07
melted and golden brown.
Ronue up & ENjo [
& 89
. . 10
The Perfect Gift for the Holidays! |
1
HOLIDAY GIFT PACK
Mix +
nterrey Enchilada Sauce | 12
= B5&)05 Flmmzr Roasted Green Chile |
(Medium Heat) 13
——————— w2
15




