Christmas Treats

A Recipe Book From
Holmes Kindergarten
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SAVOURY NIBBLES WITH DRINKS ;
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MINI CHEESE MUFFINS WITH

sprigs of dill or parsiey to garnish

Mix the top seven ingredients 1ogether wilh
encugh milk 10 form a runny,
consisi dough. Don’t overmix &
doughn 10 be quile soft, soil is pourable.
Spoon the mixture into well mini
muffin tins. Sprinkle with a few shreds of
ed cheese on the top of cach muffin ® and
1l with sowr cream., a small slice of smoked
salmon, a liny dollop of caviare and a sprig
of dill or ley
*(for a glossy fnish: Bake in 2 hot oven
200°C for 10-12 minutes until golden brown
Carefully scoopout a small portion in the top
centre of each muffin.)
Makes 24 mini cockiail-size mulffins

CHEESE BALL

250g tasty cheese
1 small enion,

;.llll‘. . >
E;ﬂlpﬂlhm cream cheese
:mdm‘m"ww
Mix (ogether with | T mayonnaise

1 T Worcesler sauce
1 T tomato sauce

Shape into balls and sctin Coverwith
chopped walmuls prior 10 scrving.

ted or minced

FINEAPPLE CHEESE DALL

250 g pottle cream cheese

1 cup prated cheese

Crushed pinmh + julce (med. tin)
ghe

¥ small onion Mnely chopped
Crushed walnuts

Combine cream cheese, cheese. pincapple.
ins and onion. Rollin walmts. Canbe
used as sandwach filling

WALNUT CHILLI CHEESE BALL

Early in the grind 450g natural cheddar
ﬂl-;t withii.rmq: -rtlm.luf Blend m 185
cream cheese, W teaspoon garlic .
tablespoon Worcester sauce 2 table-
3 minced onion.  Now with hands,
lﬁlp:"ir into a 1 ball about 10em in
diameter Roll ball in 1 1ablespoon chulli
mdu'. then in additional ground walnuts.
rigerate several hours 1o firm up

Al ing time: Arrange ball on servingdish
with or salty rye bread snd spread-
ers. Guests help themselves.

RAMBOLI

cream cheese
2T les reduced ¢cream
RSy o Mlack
peppercoms
ltliwlr ic
1 Magg! onion stock cube
{or | 1 mnion stack)

Beaicream cheese, garlic and reduced cream.
M:ﬂﬂhlﬁnjﬂm Divide mixture
inlo roll in ground pepper.
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REARITY SHAF FRUIT BASKETY
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TOFFEE WREATH

You wiLl NrED:

About kg of chocolates or 1offees, an old
wire coat hanger, green pipe cleaners or
plastic bag rwisters, a few J:cautm ribbons
and a | pair of embroidery scissors

WiAT TO DO

Pull the coat-hanger into a circular shape
Using the wires attach the toffees - st a
wire around one end of the toffee, then attach
this to the wire ring. Working {rom the top
continue atlaching loflecs the nng 18
covered take some ribbon and twast around
the coat h:ﬁwhuul 1o disguise it. Make a
few bows tic ol Intervals, secunng alarge
bow at the top. Thread a small pair of
scissors on same ribbon and loopover |E:_-!~:ﬂ
to hang in the centre of the ning

CHRISTMAS TREE DECORATION
COOKIES
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GINGERBREAD CHRISTMAS
COOKIES

3 cups Nour

1 cup whelemeal Mouwr
2 1 ground ginger

1 t mixed spice

L2t sall

1 1 baking soda

250g bulter, softened
1 cup sugar

1 large
Lzcup m

2 T lemon juice

Combine the flour, ginger, mixed spice, bak-
ing soda andsall. Cream the butter and sugar
wntil light. Add the egg, molasses and lemon
juice, beating well d the dry ingredients
to make a firm dough Roll out on a ightly
flowred surface and or cutl out the
desired shapes - gin m leeic. Bake
10-12 minutes al 190°C (375°F). Allow 10
cool on a wire rack. lee with Royal [cing (o
decorale

CINNAMON SCROLL COOKIES

2 large egg whites
L2 cup sugar

Ly Nour

1t cinnamon

50g butier, melied

In a small bowl, beat the whates until
{:ﬂu form. Gradually add the sugar. beat-

g until stiff. Str together the flour and
cinnamon. Fold into the egg whites, then add
conled melted butter  Place 2-3 1ablespoons
on & ing sheet, ing out 0
form a 6cm carcle only 2or 3 at a time.
Bake at 180°C for ﬁ-nu'linu;u or until the
edpges arc Im jately roll the cook -
inmdlmmw
similar and slide onto a wire rack once the
cookie will hold its owm shape. If the coolaes
became 1oo stiff 10 roll, re-warm them in the
oven for 1 minute. If desured, ends can be
dipped in melted chocolate.
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