texas sunrise
1 32oz. orange juice
1 32oz. apple-cranberry juice
2 large containers frozen lemonade concentrate
2 liters ginger ale
1 orange, thinly sliced
1 lemon, thinly sliced
Chill all ingredients before mixing. When ready to
serve, combine juices and ginger ale in a punch bowl.
Place an ice ring or ice cubes in bowl to keep punch
cold, and add slices of orange and lemon as garnish.
Sugar the glass rims if desired. Makes 32 servings.
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“The cattle are lowing…”
Even on Christmas Day our Belted Galloway
cows expect good food. Their lowing reminds
us of the humble beginnings of the Christ
Child. We hope, as you enjoy good food and
fellowship with friends and family, that…
“The Baby awakes” in every heart.

Merry Christmas!
Jimmie Don & Marie

CRANBERRY
NUT BREAD
2 c. flour
1 c. sugar
1½ tsp. baking powder
1 tsp. salt
½ tsp. baking soda
½ stick of butter

1 egg
¾ c. orange juice
1 Tbsp. grated orange rind 		
(optional)
1½ c. fresh cranberries
½ c. chopped walnuts

Combine dry ingredients. Cut in butter with pastry
blender. Beat egg, orange juice, and rind; add to dry
ingredients. Stir until blended. Add cranberries and
walnuts. Pour into greased and floured 9 inch loaf
pan. Bake at 350 degrees for 65 minutes.

no-bake
chocolate
cookies
Try making these with children or grandchildren.
They are fun and yummy!
1½ c. sugar
½ c. baking cocoa
½ c. milk
1 stick of butter
1 tsp. vanilla extract
3 c. quick-cooking oats, uncooked
1 c. flaked coconut
Bring sugar, cocoa, milk and butter to a rolling
boil in a heavy saucepan over medium heat. Boil
one minute. Stir in vanilla, oats and coconut.
Drop by rounded teaspoonfuls onto wax paper;
let cool until firm. Makes about 4 dozen.

SPINACH-ARTICHOKE DIP
1 8oz. pkg. cream cheese, softened
¼ cup sour cream
¼ c. grated parmesan cheese
½ c. grated mozzarella cheese (divided)
1 clove garlic, peeled and minced
½ tsp. dried basil
¼ tsp. garlic salt
1 14oz. can artichoke hearts, drained and chopped
½ c. frozen, chopped spinach, thawed and drained
½ c. chopped red bell pepper
Preheat oven to 350 degrees. Lightly grease a small baking
dish. In a medium bowl, mix together cream cheese, sour
cream, parmesan cheese, ¼ cup mozzarella cheese, garlic,
basil, and garlic salt. Gently stir in chopped artichoke hearts,
spinach and red bell pepper. Transfer mixture to the baking
dish. Top with remaining ¼ cup mozzarella cheese. Bake 25
minutes until bubbly and lightly browned.

apple dumplings
2 Granny Smith apples, peeled and quartered
1 can crescent rolls
1 c. orange juice
¾ c. sugar
¾ stick of butter
1 tsp. vanilla flavoring
Simmer together orange juice, sugar, and butter.
Stir in vanilla flavoring. Wrap each apple piece in
a crescent roll, and place in a deep pie plate. Cover
with sauce mixture. Sprinkle with cinnamon and
bake at 350 degrees 25-30 minutes.

Man-ye’s sausage
& biscuit treats
Man-Ye is a friend of ours from church. Her tasty
treats are always a hit at our 5th Sunday Brunch.
1 lb. Jimmy Dean’s sausage (any flavor)
1 pkg. Pillsbury Grands! Homestyle Butter Tastin’ Biscuits
3 large eggs
4oz. sharp or extra sharp cheddar cheese
Preheat oven to 375 degrees. Cook sausage until crumbly and set aside to drain. Beat eggs with a fork until blended but
not frothy. Pour into a skillet which has been sprayed with cooking spray. Cook over medium heat until set as you would
an omelet, then turn and cook briefly on second side. Cut into 8 pieces and set aside to cool. Shred cheese and set aside.
Pressing from the center out, flatten each biscuit into a 5 inch circle. Put about 2 Tbsp. sausage in the center of the biscuit.
Add about ½ ounce shredded cheese on top of sausage. Fold one piece of the egg into a square and place on top of cheese.
Fold edges of biscuit dough into the center and press to seal. Place biscuits, sealed side down, on a lightly sprayed cookie
sheet. Bake 15 minutes or until golden brown.

