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December Part4.
Go to this website and find the Holiday menu planner on the left side!

http://recipes.kaboose.com/holidays/christmas-food-recipes.html
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What is my planned menu for Xmas?
Click on the Main dish? Sides? Cookies? and Desserts?

Here are the ingredients or Cooking Instructions or Tips & Tricks

1. Main dish

           Ingredients

· 1 6-pound trimmed beef tenderloin, or one 7-pound untrimmed beef tenderloin, trimmed

· 4 garlic cloves, quartered into 16 pieces

· 2 teaspoons olive oil

· 1 teaspoon salt

· 1/2 teaspoon ground black pepper
2. Side

Cooking Instructions

1. In a medium saucepan over medium heat, stir apricots, brown sugar, apricot nectar, onion, cherries, raisins, vinegar, ginger, salt, and pepper to combine. 

2. Bring mixture to a boil and reduce to a simmer. Simmer about 30 minutes, stirring occasionally, or until the mixture’s liquid is syrupy and it has been reduced to 2 & 1/2 cups.

3. Heat oven to 350 degrees. On a cookie sheet place the brie and top with the chutney. Bake 12 minutes or until middle is gooey and warm when checked with a knive.

4. Sprinkle with almonds and serve with sliced French bread.
3. Cookies

Tips & Tricks

For a more festive look, use sanding sugar (the large sugar crystals) to coat each cookie instead of granulated sugar. 

Preparation Time: 

30 minutes 


Servings: 

About 18 cookies 
4. Dessert

Ingredients

Cake:
· 2 & 1/2 cups all-purpose flour

· 3/4 cup unsweetened cocoa

· 1 teaspoon baking soda

· 1 teaspoon baking powder

· 1/2 teaspoon salt

· 1 cup unsalted butter

· 2 cups sugar

· 3 large eggs

· 1 & 1/2 cups buttermilk

· 1 teaspoon vanilla extract
Filling and Frosting:
· 1 jar (1 pound) marshmallow crème

· 3/4 cup unsalted butter, softened

· 1/3 cup unsweetened cocoa, sifted

· 1/2 cup semisweet chocolate chips, melted and cooled

· 2 teaspoons vanilla extract

Chocolate Spread:
· 2 ounces unsweetened chocolate, melted and cooled







