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3097 Old Philadelphia Pike • Bird-in-Hand, PA 17505 
717-768-7112 • KauffmansFruitFarm.com

— Pie Filling, Raw Honey & more! —

See us for your
Holiday Baking Supplies

 

25 E. Main St., Lititz  626-6688
Mon, Tues, Wed & Sat 10-5; 
Thurs & Fri 10-7; Sun 12-4; 

2nd Friday 10-9
clemintineslititz.com

A Unique Women’s Boutique!

Clemintine’s
A U

n 1 (6-ounce) box strawberry gelatin

n 1 (15-ounce) can whole cranberry sauce

n 1 (20-ounce) can undrained crushed 
pineapple

n 1 tablespoon lemon juice

n 1/4 teaspoon nutmeg

n 3/4 cup chopped pecans

n 1 (16-ounce) container sour cream

Dissolve the strawberry gelatin into one cup 
of boiling water. Add in the cranberries, folding 
in small scoops at a time. 

Add undrained crush pineapple, lemon juice, 
nutmeg and chopped pecans. Fold in the sour 
cream. Pour into a large bundt pan and chill 
until irm. Turn onto serving plate.

FROM THE KITCHEN OF PAT JONES

CRANBERRY RELISH

n 1 (12-ounce) bag of fresh cranberries, 
washed

n 2 oranges, plus one rind

n 2 to 3 apples, peeled and cored

n 1 medium can crushed pineapple with juice

n 1 to 1 1/2 cups sugar

Put all ingredients except sugar in food pro-
cessor or blender. Blend into small chunks. Add 
sugar to desired sweetness.

FROM THE KITCHEN OF VIVIAN WESTMAN

CRANBERRY MOUSSE
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Corporate Programs • Customized Gift Baskets & Boxes

Confectionery & Baking Needs • Wedding & Party Favors

for you and your special occasions.

717.626.3249

wilburbuds.com

Merry 
Christmas

from

Good ‘N Plenty!

Rt. 896, Smoketown, PA   

717-394-7111

For winter hours, visit
www.goodnplenty.com

Visit the Gift Shop!

Purchase a Gift Certificate 

for $45.00 and receive a 

$5.00 Gift Certificate 
for FREE!

$5.00 Gift Certificate must be used from 
January 6th to February 28, 2017.

These cookies look like you have spent hours on them. They are 
a favorite of my family at Christmas and at other times of the year.

FROM THE KITCHEN OF JOY L. HEISEY

MINT CANDY COOKIES

n 1 (17 1/2-ounce) package 
sugar cookie mix plus 
ingredients needed to 
complete the mix

n 40-45 mint Andes Candies, 
papers removed

n Melting chocolate discs

Preheat oven to 375 degrees.
Prepare cookie dough accord-

ing to the package directions. 
Cover and chill for 15 to 20 min-
utes or until easy to handle.

Pat a scant tablespoonful of 
dough in a thin layer around 

each mint candy. Place 2 inches 
apart on an ungreased baking 
sheet.

Bake for 7 to 9 minutes or 
until set. Cool for 1 minute be-
fore removing from the bak-
ing sheet to a wire rack to cool 
completely.

Melt chocolate in a double 
boiler until liquid. Pour into a 
squeezable bottle and drizzle 
over the top of the cookies.

Let set until chocolate has so-
lidiied. Store in a covered con-
tainer.

Makes about 3 1/2 dozen.

Connect with us

Facebook, Twitter
& Instagram at:

This egg casserole is our traditional Christmas morning break-
fast. It would not be Christmas without this yummy dish! 

OVERNIGHT EGG CASSEROLE

n 8 slices bread, cubed

n 8 ounces shredded 
cheddar cheese

n 1 pound bacon (cooked 
and crumbled), ground 
sausage (fully cooked) OR 
cubed ham (fully cooked)

n 4 eggs

n 2 ½ cups milk

n 1 tablespoon prepared 
mustard

n 1 (10 ¾-ounce) can 
cream of mushroom soup

n ¼ cup chicken broth

Arrange bread cubes in 
a greased 13-by-9-inch 
baking dish. Sprinkle with 
cheese and set aside.

Add the bacon, sausage 
or ham on top of the cheese 
and bread.

In a bowl beat together 
eggs, milk, mustard, soup 
and broth. Pour over the 
meat, cheese and bread. 

Cover and refrigerate over-
night or at least 2 to 3 hours 
before baking.

Bake at 350 degrees for 50 
to 60 minutes or until set.

Makes 6 to 8 generous 
servings.

JOY L. HEISEY
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FROM THE KITCHEN OF SHIRLEY GERLACH

CARROT SOUP

n 1/3 cup olive oil

n 1 (2-pound) bag of carrots, peeled 
and chopped

n 1 medium onion, cleaned and 
chopped

n 3 stalks celery, chopped

n 4 cups chicken stock or broth

n 4 cups half and half

n 1/3 cup Harvey’s Bristol Cream Sherry

n 1 1/2 teaspoons parsley

n 1 teaspoon nutmeg

n 1 1/2 teaspoons salt and pepper

n 1/2 stick of butter

n Sour cream (optional)

In large kettle, pour oil, add carrots and 
saute for 10 minutes. Add onion and cel-
ery; saute until onions are translucent. 
Pour in broth and cook until carrots are 
soft. Add spices, remove from heat and 
allow to cool 30 minutes.

Using an immersion blender or proces-
sor, blend carrots and broth till smooth. 
Pour back into kettle and add half and 
half, sherry and nutmeg. Simmer for ap-
proximately 15 to 20 minutes.

Pour into soup bowls and garnish with a 
dollop of sour cream, if desired.

Makes 6 servings.

WHITE CHOCOLATE PRETZEL BARK

n 1 (10-ounce) bag pretzel sticks

n 1 (8-ounce) can honey roasted 
peanuts

n 3 (12-ounce) bags white chocolate 
chips

In large bowl, break pretzel sticks in 
half, add 
peanuts 
and mix 
thor-
oughly. 

Set aside.
In double boiler, melt white chocolate, 

stirring constantly until smooth.
Pour melted chocolate over pretzel 

mixture and mix well, making sure all of 
the pretzel mixture is coated.

Line 13-by-9-inch baking dish with 
parchment paper and spray lightly with 
cooking spray. Pour mixture into baking 
dish, making sure to spread evenly in dish.

Refrigerate for 4 to 5 hours until set. Cut 
into squares with sharp knife.

FROM THE KITCHEN OF BETTY HEISEY

BROCCOLI SALAD SUPREME

n 1 large head of broccoli; cut into bite-size pieces

n 1/2 pound bacon fried and crumbled

n 3/4 cup raisins

n 1/2 cup carrots, shredded

n 3/4 cup diced celery

n 1 small can or 1 cup drained pineapple tidbits

n 2 hard boiled eggs, diced

For Dressing:
n 3/4 cup mayonnaise

n 1 tablespoon sugar

n 2 tablespoons pineapple juice

Mix vegetables together. Combine dressing ingre-
dients and pour over all. Toss lightly.

30 E. Main Street, Lititz • 717.626.6002 • www.zestchef.com

• Gourmet Tools & Gadgets 
• Premium Spices  

• Specialty Foods
• Cooking Classes
• Gi�  Cards

Holiday Hours: Mon-Wed 10-5;

Thurs-Sat 10-7; Sun 12-4

626 6002 h f

adgets

;Holiday Hours: Mon Wed 10

3510 Old Philadelphia Pike
Intercourse, PA • 717-768-7101
www.TheOldCountryStore.com

Our

make great stocking 
stuffers!
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Kitchen Gadgets
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OldCountry
Store

The
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FROM THE KITCHEN OF LIZ MUTZABAUGH

This is a modiication of a recipe I saw years ago and tried one 
Thanksgiving. My children did not care for pumpkin pie, so it turned 
out to be a nice substitute and a must-have for the holidays; my 
husband prefers them without the glaze.

n 1 cup sugar

n 1 cup canned pumpkin

n 1/2 cup shortening

n 2 tablespoons orange juice

n 2 cups lour

n 1 teaspoon baking powder

n 1 teaspoon baking soda

n 1 teaspoon ground cinnamon

n 1/4 teaspoon salt

For Glaze:
n 1/4 cup butter

n 2 cups 10x sugar

n 1 teaspoon vanilla extract

n 1 to 2 tablespoons milk

Preheat oven to 350 degrees.
Mix sugar, pumpkin, shortening, 

and orange juice; mix in remain-
ing ingredients. Bake for 8 to 10 
minutes.

For glaze, melt butter in sauce-
pan until golden brown. Stir in 
sugar and vanilla and add in milk 
slowly, stirring constantly.

PUMPKIN COOKIES WITH GLAZE

FROM THE KITCHEN OF CATHY RENSHAW

n 1 box chocolate cake mix 

n 1/2 cup oil 

n 1 tablespoon water 

n 2 eggs 

n Powdered sugar 

n Miniature peppermint patties

Mix irst four ingredients togeth-
er, and roll into 1-inch balls. Roll in 
powdered sugar, place on greased 
cookie sheet 2 inches apart, and 
bake at 375 for 8 to 10 minutes, or 
until edges are set. Remove from 
oven, immediately. Press pepper-
mint patty in center. Let cool.

My best friend loves this, and this represents happy times together.

n 1 box yellow cake mix

n 1 (15-ounce) can pumpkin

n 1 (12-ounce) can evaporated 
milk

n 3 eggs

n 1 1/2 cups sugar

n 1 teaspoon cinnamon

n 1/2 teaspoon salt

n 1 1/2 cups chopped pecans

n  1 cup butter, melted

Preheat oven to 350 degrees.
Grease bottom of a 13-by-9-inch 

pan.
Mix pumpkin, milk, eggs, sugar, 

cinnamon and salt. Pour mixture 
into pan. Sprinkle dry cake mix 
evenly over top, then sprinkle 
with pecans. Drizzle butter over 
pecans.

PUMPKIN CRUNCH CAKE

Bake for 50 to 55 minutes.

FROM THE KITCHEN OF KIMBERLY ARMS

It has the lavors that remind me of Christmas: chocolate, peppermint 
and LOVE!

CHOCOLATE COOKIES WITH PEPPERMINT PATTIES

Follow us on Facebook at

680 Millcross Road Lancaster  
(717) 390.8777 

Monday-Thursday: 4pm - 12am 
Friday-Saturday: 11am - 1am • Sunday: 11am - 10pm

www.thewaterfrontlancaster.com

NOW SERVING BRUNCH 

SUNDAY’S 11AM-3PM
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n 1 large diced onion

n 1 or 2 large garlic cloves, 
minced

n 3 nice big sweet red bell 
peppers, seeded and diced

n 2 large cans diced tomatoes

n 1 large (48-ounce) carton 
chicken or vegetable broth

n 3 cups lentils, precooked (I 
simmer them in water while 
cutting up onions and peppers 
... maybe a little longer.)

n 2 large cans of beans, 
well rinsed (kidney, romano, 
garbanzo, whatever you like)

n 1 bunch kale (or collards)

n 2 tablespoons balsamic 
vinegar

n 2 tablespoons olive oil

n 2 bay leaves

n 1 to 3 teaspoons cayenne

n Parmesan cheese for 
garnish/lavoring

(I have taken to adding a tea-
spoon of turmeric, a teaspoon 
of curry and other fresh herbs, 
depending on availability. I also 
have cut down on the beans for 
the beneit of those around me.)

Heat olive oil in large soup pot. 
Add diced onions; cook 2 min-
utes to soften but not brown. 
Add garlic and stir, cooking an-
other minute. Add red peppers 
and cook 5 minutes, stirring 
often. Add tomatoes and juice. 
Cook and stir. Add in broth and 
bay leaves. Add cayenne, stir. 
Add lentils and beans, stir well.

Add in the balsamic vinegar. 
Chop the well rinsed kale into 
bite-sized pieces and add that 
to the pot and stir. The mixture 
should be at nearly a boil, so 
lower the heat and simmer for 
about 20 minutes.

Remove bay leaves. Use stick 
blender or regular blender to 
puree about 1/3 of the soup.

FROM THE KITCHEN OF BOBBIE RIDLEY

My Grandma made pecan pie every Thanksgiving and Christ-
mas. When I make her recipe I feel that she is still with us during 
these holidays. Grandma loved her desserts. Her words of wis-
dom: “Always eat dessert irst.”

DOT’S PECAN PIE

n 1 cup King Syrup

n 1 cup sugar

n 2 eggs beaten

n 1/4 teaspoon salt

n 2 tablespoons melted 
butter

n 1 teaspoon vanilla extract

n 1 cup chopped pecans

n 1 unbaked 9-inch pie crust

Mix all ingredients together 
in bowl. Pour into unbaked pie 
crust. Bake at 425 for 15 min-
utes. Reduce heat to 250 de-
grees and bake an additional 
25 to 35 minutes.

Serve with ice cream or 
whipped topping.

FROM THE KITCHEN OF CYNTHIA DELL

This is a super easy recipe that pairs well with any entree, espe-
cially turkey and chicken. My daughter, Deanna, has adopted this 
recipe as her own contribution to the annual Thanksgiving and 
Christmas dinners! 

n 1 can creamed corn

n 1 can whole kernel corn, 
drained

n 1 cup sour cream

n 1 stick butter, melted

n 2 eggs, whisked together

n 1 box Jify cornbread mix

Preheat oven to 350 degrees.
Mix all ingredients together. 

Bake in a 2-quart greased cas-
serole dish with a lid for 55 
minutes. Take lid of and bake 
5 minutes more to brown the 
top.

CORN CASSEROLE

FROM THE KITCHEN OF TINA SAMS

The kids in our small family are vegetarians, so last year we decid-
ed that we would let them choose the menu. One of the kids chose 
this soup from a bunch of recipes my sister had. It turned out so well 
that it has been a real staple in our homes ever since.

SPICY TOMATO LENTIL BEAN SOUP

411 Granite Run Drive • Lancaster
717-569-1400 

www.playitagainsportslancaster.com

THIS HOLLIDAYY

 
any one non-sale purchase

of $50 or more – with this coupon, not valid 
with any other offers or prior purchases, 

Lancaster location only. Offer expires 1-27-17.

any one item
(max $100 discount) with this coupon, not valid 

with any other offers or prior purchases, 
Lancaster location only. 
Offer expires 1-27-17

219 E. Main St., Lititz • 717.626.4354  
www.juliussturgis.com

Group Tours Available by Registration

PRETZELS GALORE
IN OUR BAKERY STORE!

tit 717 626 4354

Sweet, salty
& savory gifts

plus party treats

Pretzel Twisting

Family Tours

Mon-Sat 9am-5pm

Shop Historic Downtown Lititz
Closed Christmas Day & New Year’s Day
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FROM THE KITCHEN OF LOIS FACKLER

This is a low-fat, no-cholesterol, low-sodium cookie — a 
must-make for the holiday season. I’ve been making this for 
years, and it is the No. 1 recipe people ask me to make for the 
holidays. 

n 2 cups lour

n 1/2 teaspoon salt

n 1 teaspoon baking soda

n 1 teaspoon cinnamon

n 1/2 cup margarine, 
softened

n 2 cups irmly packed 
brown sugar

n 2 egg whites

n 1 cup unsweetened 
applesauce

n 1 teaspoon vanilla

n 3 cups raw oatmeal

n 1/2 cup raisins

Preheat oven to 350 de-
grees.

Stir together lour, salt, 
baking soda and cinnamon. 
In large bowl, beat together 
margarine and brown sugar 
until combined. Add egg 
whites, applesauce and va-

nilla. Beat well. Add lour 
and mix thoroughly. Stir in 
oatmeal and raisins.

Drop by tablespoon on 
greased baking sheet. Bake 
for 13 minutes. Cool 2 min-
utes on cookie sheet. Re-
move and cool on wire rack. 
Store in air tight container.

Makes 4 dozen.

OAT-RAISIN APPLESAUCE COOKIES

FROM THE KITCHEN OF KIM RETALLACK

PEPPERNUTS

n 1 cup shortening

n 2 cups sugar

n 4 eggs

n 1 cup buttermilk or sour milk

n 1 1/2 teaspoons baking soda

n 1 teaspoon cream of tartar

n 5 cups lour

Preheat oven to 375 degrees. 
Cream shortening and sugar 

with electric mixer. Add eggs and 
beat well. Add milk, baking soda 
and cream of tartar, beating well. 
Add lour a little at a time.

Drop batter by teaspoon onto 
greased baking sheets. Bake 10 
to 12 minutes

FROM THE KITCHEN OF RUTH TERRILL

CHINESE FRIED WALNUTS

n 6 cups water

n 4 cups walnuts

n 1/2 cup sugar

n Salad oil

n Salt

In 4-quart pan, heat water to 
a boil, add walnuts and heat to 
boiling. Cook about 1 minute.

Rinse walnuts under hot wa-
ter and drain in colander. Wash 
saucepan and dry well.

In large bowl with rubber spat-
ula, gently stir warm walnuts with 

sugar until sugar is dissolved.
Meanwhile, in same pan, heat 

oil to 350 degrees. Add half the 
nuts to oil at a time and fry 5 
minutes or until golden brown. 
Place in sieve over bowl, sprinkle 
lightly with salt and stir. 

Cool completely and store 
tightly covered.

LOIS FACKLER

Todd J. Feddock DMD
Family & Cosmetic Dentistry

1887 Lititz Pk, Suite 4, Lanc.
(717) 569-8282 | www.ToddJFeddock.com

Have a brighter
Holiday Smile!

Cleanings & Exams
Sealants & Fluoride
Root Canal Therapy
Periodontal Treatments
Emergency Dentistry

Teeth Whitening
Tooth Colored Fillings
Crowns & Bridges
Porcelain Veneers
Dental Implants

Some of the dental services we provide include:

$50 off 
Teeth Whitening. 

With this ad. Exp. 1-15-17

E&A

Candies

3610 Old Philadelphia Pike
Intercourse, PA
717-929-0821

Find us on

Facebook

kekeke Get a FREE
½ lb. of Fudge
with a $10
purchase

with coupon only

25 MANOR AVE, MILLERSVILLE

717-872-5457
Mon-Fri 8am-9pm; Sat 8am-6pm; Sun 8am-5pm

www.johnherrsvillagemarket.com

JOHN HERR’S
VILLAGE MARKET, INC.

a family owned supermarket
Serving you since 1919
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