
Pinwheel Cookies 
Susan Marshall 

 
Cream together: 

1/3 cup shortening 

½ cup sugar 

Add and beat:                                                       

1 egg yolk 

Add: 

½ tsp vanilla 

3 Tbsp milk 

Sift together and add with nuts: 

1 ½ cups cake flour 

½ tsp salt 

½ tsp baking powder 

1 cup ground pecans 

Melt: 

I ounce unsweetened chocolate 

Divide dough into 2 parts and to 1 part add the melted chocolate. Chill at least an hour. Roll 

out both parts quickly into oblong shapes of about 1/8 inch thick. Put one part on top of the 

other, press together with rolling pin. Roll into a log. Wrap in wax paper and chill until very 

firm. Slice 1/8 inch thick. Bake in moderate oven 10 minutes.   

 

Makes about 3 dozen. 

 

Note:  

You can substitute 1 ½ cups of All Purpose flour minus 3 Tablespoons for the 1 ½ cups of 

cake flour. 

The dough is very sticky. Use layers of wax paper to keep it from sticking to your rolling 

pin.  



Scotch Shortbread: 
 
Linda Keenan 

  

1 pound butter (not margarine), melted 

2 cups sugar 

3 eggs 

6 cups flour 

  

Mix together melted butter, sugar and eggs until well blended.  

Add flour gradually, mixing well after each addition.* 

*If you do not have a heavy-duty mixer you may need to finish mixing by hand. 
  

Pour batter into an ungreased cake pan (any shape).  The batter should be about 
1” thick.  The pan I usually use measures about 9” x 14”.  

Press in both directions with a fork, starting at the edges and working toward 
the middle.  
Bake at 375º for 42 minutes.  Watch carefully near the end of the time so that it 
doesn’t get too brown.  The top should be golden brown.  

Cut in squares immediately while hot. 



“The Grinch”: 
John Keenan 

  

Ingredients: 
  

Vanilla vodka 

Godiva white chocolate liqueur 

Crème de menthe – be sure to use the green crème de menthe 

  

Before starting, decorate martini glasses by using red writing gel to make dots, 
swirls or the design of your choice on the inside of each glass. 
  

For the drink itself, combine equal parts of all ingredients in a blender.  We use a 
Ninja blender, which really grinds the ice nicely. 
Add 3-4 scoops of ice. 
Pulse several times to combine liquid and grind ice. 
Pour into prepared glasses. 
Enjoy! 
  

Notes: 
  

½ cup of each ingredient will make 3 martinis. 
If you don’t have a blender you can just combine the ingredients in a cocktail 
shaker with ice cubes and shake well. 
You can use a strainer when pouring the drink if you don’t want pieces of ice. 
The combination of the red gel designs and the green drink makes a very festive 
Christmas drink that’s also delicious! 



Peppermint Patty Cocktail 
Susan Marshall 

 
2 Packages ( 1 oz. each) instant cocoa mix 

½ Cup crème de cacao 

¼ Cup peppermint schnapps 

¼ Cup cognac (can substitute brandy) 

Sweetened whipped cream, if desired 

Chocolate shavings, if desired 

Steps: 

Make cocoa mix as directed on package, using water instead of milk. In small 

bowl, stir together crème de cacao, schnapps and cognac. Stir into hot cocoa. 

Pour mixture evenly into 4 Irish coffee glasses. Top with whipped cream and 

chocolate shavings. 

Makes 4 servings 

Peppermint Patty Cocktail 



1. Preheat the oven to 350 °F and butter 9x13 casserole dish. Set up three mixing bowls. 

2. In a large bowl, sift together 1 cup flour, 1 1/2 tsp baking powder, and 1/4 salt. Separate egg whites 

and yolks into the other two bowls. 

3. Beat egg yolks with 3/4 cup sugar with an electric mixer on high speed, until yolks are a pale yellow 

(2 minutes). Stir in 1/3 cup milk and 1 tsp vanilla. 

4. Beat egg whites on high speed until soft peaks form (1 minute). With the mixer on, pour in remaining 

1/4 cup sugar and beat on high speed until egg whites are stiff but not dry (1 minute) 

5. Pour egg yolk mixture over the flour mixture and combine gently with a spatula. 

6. Gently fold in egg white mixture with the spatula until just combined. Pour batter into prepared pan 

and spread to even out the surface and bake at 350˚F for 30-35 minutes or until a toothpick comes out 

clean or a knife. 

Tres leches syrup 

1. In a large measuring cup combine ½ cup heavy whipping cream, 12 oz evaporated milk and 12 oz 
condensed milk. When the cake is cool, pierce the surface all over with a fork. Slowly drizzle the milk 
mixture over the cake. 

To Make the Whipped Cream Frosting: 

1. Pour 2 cups cold heavy whipping cream, 2 Tbs powder sugar and a pinch of cinnamon powder into a 
large mixing bowl and beat on high speed for 2 minutes or until thick, whipped and spreadable. Spread 
over the cake with a spatula. 

2. In a small bowl add cherries and granulated sugar mix well and pour over the cake for garnish 

Tres leches dry ingredients: 

1 cup all purpose flour 

1 ½ tsp baking powder 

1 tsp salt 

5 large whole eggs. Separate whites from yolks 

1 cup granulated sugar into ¾ cup and ¼ cup 

1 TSP vanilla extract 

1/3 cup whole milk 

Tres leches syrup 

1 ¼ cup evaporated milk 

1 ¼ cup sweetened condensed milk 

½ cup whole heavy whipping cream 

Frosting 

2 cups heavy whipping cream 

¼ cup powder sugar 

1 pinch of cinnamon powder 

1 cup of cherries pitted for garnish. 

1 TSP of granulated sugar 

Tres leches cake recipe paired with bourbon & spiced apple cider 

Danny Salazar & Marji Rohrbach 



Spiced apple cider 

Danny Salazar & Marji Rohrbach 

2 cups apple cider 

1 medium orange slice 

1 whole nutmeg 

10 whole black peppercorns 

1 whole star anise 

½ inch thick ginger unpeeled 

6 whole mustard seeds 

1 cinnamon stick 

¼ cup granulated sugar 

Bourbon 

2 whole lemons 

1 red apple. To garnish the drinks 

Rosemary springs to garnish the drinks 

 

Method: 

In a small pot add apple cider, orange, nutmeg, peppercorns, star anise, ginger, 
mustard seeds, cinnamon sticks and sugar. Bring up to boil in medium heat, let it 
boil for about 2 minutes. Transfer liquid in a small mason jar and let it chill for 
about 2 hours in refrigerator before use. Must strain syrup before it goes in the 
shaker. 

In a shaker add 1 ounces of bourbon, 4 ounces of spiced apple cider, ½ oz fresh 
lemon juice and add ice. Shake well and pour over a glass filled with ice and 
garnish with rosemary spring and apple slice 


