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RECIPES 

 
• Chocolaty Hot Chocolate 
• Apple Cider 
• Fireside Punch  
• White Chocolate Latte 
• Hot Spiced Tea Punch 
• Low-Fat Eggnog 

 
• No-Bake Chocolate Cookies 
• No-Bake Brownies 
• No-Bake Chewy Fruit and Nut Bars 
• Caramel Graham Crackers 
• Microwave Peanut Brittle  
 

 
Chocolaty Hot Chocolate 
 
Ingredients 
 1/2 cup water 
2 oz. semisweet chocolate 
3 cups whole milk 
Dash of salt 
 
Directions 
1.  Combine the water and semisweet chocolate in a medium-size saucepan. 
2. Cook over medium heat, stirring constantly, until the chocolate is melted. 
3. Bring the mixture to a boil for 2 minutes, then reduce the heat to low. 
4. Stir in 3 cups of milk--whole milk tastes best but use low-fat milk if you prefer-- and a dash of salt. 
5. Warm the mixture for 5 to 7 minutes or until it is heated through.  
 
 
Apple Cider 
 
Ingredients 
1 qts. Apple cider 
2 cups orange juice 
2 cups pineapple juice 
½ cup lemon juice 
½ cup sugar 
12 whole cloves 
4 cinnamon sticks 
 
Directions 
1. In a large pan, bring the ingredients to a boi. 
2. Reduce heat to simmer for 10 to 15 minutes. 
3. Remove cloves and cinnamon sticks.  
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Fireside Punch 
 
Ingredients 
3 cups cranberry juice 
3 cups water 
8 tea bags 
¼ cup frozen concentrated apple juice 
1/33 cup brown sugar 
1 apple, cored and sliced into rings 
 
Directions 
1.  Combine juice and water in pan and bring to boil. 
2. Remove from heat and add tea bags and apple juice. 
3. Cover and brew for 5 minutes. 
4. Remove tea bags and stir in brown sugar. 
5. Garnish with apple rings. 
6. Add a cinnamon stick to each cup before serving, if desired. 

 
 

White Chocolate Latte 
 
Ingredients 
2 cups milk 
1 cup half-and-half 
¾ cup white chocolate morsels 
2 tablespoons instant coffee granules 
1 teaspoon vanilla extract 
¼ teaspoon almond extract 
Whipped cream 
Cinnamon sticks 
 
Directions 
1.  Stir together first 4 ingredients in a small saucepan over low heat until white chocolate morsels are 

melted 
2. Stir in vanilla and almond extracts; pour evenly into 4 cups. 
3. Top with whipped cream and garnish with a cinnamon stick if desired. 

 
 

Hot Spiced Tea Punch  
 
Ingredients 
3 cups hot black tea 
½ cups sugar 
2 cans (6oz.) frozen lemonade, undiluted 
2 cans (6oz.) frozen orange juice, undiluted 
Water to taste 
Cinnamon sticks and whole cloves to taste 
 
Directions 
1. Heat all ingredients together until very hot. Do not boil. 
2. Serve hot.  Remove spices, if desired before serving. 
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Low-Fat Eggnog 
 
Ingredients 
11 cups cold skim milk 
2 teaspoons vanilla extract 
2 packages (1.5oz. each) instant sugar-free vanilla pudding mix 
Artificial sweetener equivalent to ½ cup sugar 
½ teaspoon ground nutmeg 
 
Directions 
1.  In a large bowl, combine the milk and vanilla. 
2. In another bowl, combine the dry pudding mix, sweetener and nutmeg. 
3. Wish into the milk mixture until smooth. 
4. Refrigerate until serving. 

 
 
No-bake Chocolate Cookies  
Compliments of MARIO BATALI, Otto Enoteca Pizzeria 
Recipe courtesy of Mario Batali Holiday Cooking (Clarkson Potter 2000) 

Ingredients 
2 cups sugar 
1/2 cup whole milk  
3 tablespoons unsweetened cocoa powder 
1/4 cup (1/2 stick) unsalted butter 
3 cups rolled oats 
1 cup flaked coconut 
1 teaspoon vanilla extract 
1 cup mini marshmallows 
 
Makes 4 to 5 dozen 

 Directions  
1.  Line a cookie sheet with waxed paper and set aside. 
2. In large, heavy-bottomed saucepan, combine the sugar, milk, cocoa, and butter and stir to combine. 
3. Cook over high heat and bring to a boil. Allow to boil for 1 1/2 minutes and remove from heat. 
4. Add the oats, coconut, vanilla, and marshmallows and stir well to combine.  
5. Drop by tablespoonfuls onto the prepared cookie sheet and chill. 

 
No-Bake Brownies 
 
Ingredients 
    1/2 cup semisweet chocolate chips 
    1/4 cup plus 1/2 teaspoon evaporated milk, divided 
    3/4 cup crushed vanilla wafers (about 20 wafers) 
    1/2 cup miniature marshmallows 
    1/4 cup confectioners' sugar 
    1/4 cup chopped pecans or walnuts 
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Directions 
1.  In a microwave-safe bowl, melt chocolate chips with 1/4 cup milk; stir until smooth. Transfer 2 

tablespoons to another bowl; stir in remaining milk and set aside for topping. 
2. In a small bowl, combine the crushed vanilla wafers, marshmallows, confectioners' sugar and 

pecans; beat in remaining chocolate mixture.  
3. Press into a 5-3/4-in. x 3-in. x 2-in. loaf pan coated with cooking spray.  
4. Spread with reserved chocolate mixture. C 
5. Cover and refrigerate for 1-2 hours or until firm. Cut into bars. 
 
 
No-bake Chewy Fruit and Nut Bars 
 
Ingredients 
1 ½ cups puffed brown rice cereal 
1 cup dried tart cherries 
1 cup whole roasted unsalted or raw almonds  
½ cup chopped dried apricots  
¼  cup finely chopped bittersweet chocolate 
About 2 tbsp. butter  
2 tablespoons packed light brown sugar 
½  cup brown rice syrup 
¼  cup creamy almond butter 
¼  teaspoon salt  
 
Directions 
1. Line an 8-in. square pan with foil. Butter foil. In a large bowl, stir together cereal, cherries, almonds, 

apricots, and chocolate. 
2. Combine 2 tbsp. butter, the sugar, syrup, almond butter, and salt in a small saucepan and cook, 

stirring, over medium heat until butter melts and mixture is smooth.  
3. Bring to a simmer and cook 1 minute, stirring constantly to prevent scorching.  
4. Immediately pour bubbling mixture over cereal mixture and stir until well combined. 
5. Press mixture firmly into prepared pan, using lightly buttered hands. Chill until firm, about 1 hour.  
6. Tip out of pan onto a work surface and peel off foil. Using a sharp buttered knife, quarter mixture 

and then cut each quarter into 5 bars. 
 
 
Caramel Graham Crackers 
 
Ingredients 
24 2 ½” cinnamon graham cracker squares 
½ cup margarine 
½ cup butter 
1 cup firmly packed light brown sugar 
1 cup chopped pecans 
 
Directions 
1.  Line a 15 ½” x 10 ½” x 1” jellyroll pan with foil; cover with single layer of graham crackers. 
2. Mix margarine, butter and brown sugar in saucepan; bring to a boil and cook 2 minutes. 
3. Pour mixture over crackers; sprinkle pecans in top. 
4. Bake in a preheated oven for 12 minutes. 
5. Cut into triangles while warm 
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Microwave Peanut Brittle 
 
Ingredients 
1 cup granulated sugar 
½ cup white corn syrup 
1 cup roasted, salted peanuts 
1 tsp. butter 
1 tsp. vanilla extract 
1 tsp. baking soda 
 
Directions 
1.  In a 1 ½ quart casserole stir together sugar and syrup and microwave at high for 4 minutes. 
2. Stir in peanuts and microwave at high 3 to 5 minutes, until light brown.  
3. Add butter and vanilla to syrup, blending well. Microwave at high 1 to 2 minutes more. 
4. Add baking soda and gently stir until light and foamy. 
5. Pour mixture onto lightly greased cookie sheet or non-stick coated cookie sheet. 
6. Let cool ½ to 1 hour. 
7. When cool, break into small pieces and store in airtight container.  Makes about 1 pound. 
 
 
 


