Christmas Stollen
This delicious breakfast bread has been a Christmas tradition
in our home for over 40 years. I started making this recipe when
Jimmie Don and I were in college. He found it a perfect excuse
to be at my house before dawn on Christmas mornings!
¾ cup warm water
1 pkg yeast
½ cup sugar
½ tsp salt
3 eggs
1 egg yolk (white aside)
½ cup (1 stick) margarine
3 ½ cups unsifted flour
½ cup chopped raw almonds

¼ cup chopped citron (optional)
¼ cup chopped candied red cherries
¼ cup raisins
1 Tbsp. grated lemon peel (or 1 tsp.
lemon juice)
2 Tbsp. margarine
1 Tbsp. water
Confectioner’s sugar frosting

On Christmas Eve Measure warm water into a large, warm mixing bowl. Sprinkle
in yeast; stir until dissolved. Add sugar, salt, 3 whole eggs, egg yolk, ½ cup softened
margarine, and half the flour (1 ¾ cups). Beat 10 minutes at medium speed on
mixer or by hand. Scrape bottom and sides of bowl frequently.
Blend in remaining flour, almonds, fruits, and lemon peel. Cover; let rise in
warm place, free from draft, until doubled in bulk, about 1 ½ hours. Stir down
batter by beating 25 strokes. Cover tightly; refrigerate overnight.
On Christmas Morning Turn dough onto well-floured board and divide in half.
Press each half into an oval 10x7 inches. Spread ovals with 2 Tbsp. softened
margarine. Fold each oval in two longways. Firmly press folded edges only. Place
on greased baking sheet. Brush with slightly beaten egg white blended with 1
Tbsp. water. Let rise in warm draft-free place until doubled, about 1 hour.
Bake in moderate oven (375 degrees) for 20 minutes, or until done. Frost with
confectioner’s sugar frosting. If desired, decorate with whole almonds, citron,
and candied cherries. Makes 2 stollens.

Wanda Bars
This recipe came from our friend Wanda Lewis.
Our daughter fell in love with them and asked what they
were called. Wanda hadn’t given us a name for the recipe, so
from that moment they have been known as Wanda Bars.
1 butter flavored cake mix
1 stick margarine, melted
1 egg, beaten
Mix and spread in the bottom of a 9x13 baking dish which has been sprayed with
no-stick cooking spray.
1 8 oz. package softened cream cheese
1 box powdered sugar
2 eggs
Beat 2 to 3 minutes and spread over first mixture. Bake at 350 degrees for 35 to
40 minutes. Cool 5 minutes. Sprinkle with powdered sugar and chopped nuts.
Cut in squares when completely cooled.

Snickerdoodles
Baking these cookies has become a tradition when the grandchildren
come to visit. When Jimmie Don was in vet school, the wives of the
vet school students started swapping recipes and ended up with
an appreciable cookbook that included this family favorite.
Mix:

Combine and add to previous mixture:

1 cup shortening
1 ½ cups sugar
2 eggs

2 ¾ cups flour
2 tsp. cream of tartar
1 tsp. soda
½ tsp. salt

Chill dough for 30 minutes. Form into walnut sized balls and roll in a mixture
of 3 Tbsp. sugar and 2 tsp. cinnamon. Place on a cookie sheet and bake at 400
degrees for 12-15 minutes.

Banana Pudding
The recipe for this light and fluffy banana pudding, given to us by
family friend Melinda Sutton, made for a scrumptious summer treat
when our children spent days on end playing together.
Vanilla instant pudding mix, 5.1 oz.
2 cups milk

1 can Eagle Brand condensed milk
Cool Whip, 12 oz.

In large mixing bowl, beat the pudding mix and milk with electric mixer for 1 to
2 minutes. Add the Eagle Brand milk. Fold in the Cool Whip.
Layer bananas, pudding, and vanilla wafers ending with a layer of vanilla wafers.

Sugar Cream Pie
Old-fashioned knock-down drag-outs have been known to
settle disputes over the last piece of this sugar cream pie!
1 cup sugar
1 ½ cups milk, divided
¼ cup cornstarch
½ cup butter

1 tsp. vanilla
Nutmeg
1 baked pie shell

In small saucepan, mix sugar, 1 cup milk, and butter. Over low heat, let the butter
just melt into mixture. Mix ½ cup milk and cornstarch. Gradually stir into
mixture in saucepan. Cook over low heat, stirring continuously, until thick. Add
vanilla. Pour into cooled pie shell and sprinkle with nutmeg. Let the pie set 2 to
3 hours before serving.

Raspberry Cobbler
We spend some time each summer in Colorado, where this cobbler
makes frequent appearances on our dinner table. For best results, pick
fresh raspberries from the side of a Rocky Mountain stream while
fending off bears. Store-bought berries will do in a pinch.
1 quart raspberries (or other fruit)
2 ½ cups flour
1 tsp. salt
1 Tbsp. sugar
¾ cup Crisco

1 cup milk
Sugar
Cinnamon
Butter

Put fruit in saucepan, cover with water, and cook over medium heat until hot.
Do not boil.
Mix flour, salt, and sugar in a mixing bowl. Cut Crisco into flour with pastry
blender until mixture is uniform and very fine. Stir in milk, and knead briefly
until soft dough forms. Separate dough into thirds.
Put 1/3 fruit and juice in a 9x13 baking dish. Sprinkle ¼ to ½ cup sugar on the
fruit. Dot with butter. On a floured surface, roll out 1/3 dough and cut into
1-inch strips which will fit lengthwise in the baking dish. Place pastry strips
over the fruit.
Make 3 of these layers, adding sugar and butter to each layer. Add cinnamon to
the middle layer and run the strips in the opposite direction. Sprinkle sugar on
top of the last crust. Bake at 375 degrees for approximately 45 minutes, until
brown and bubbly.

At this time of year we celebrate the greatest
gift ever given. Traditionally that celebration calls
for the giving and receiving of gifts.
In the spirit of this holy season we hope you enjoy
these recipes, sent from our kitchen to yours.

Jimmie Don & Marie Aycock
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