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INTRODUCTION
Growing up, holidays were about family, friends and food. Food brings people to-

gether. For many of us, it is associated with our fondest childhood memories. It 

brings us comfort and warmth. It is something to share and something to savor. 

To this day, late fall and early winter are my favorite times of the year, bringing to-

gether those I love and giving me the opportunity to create and share recipes. 

Now that I am older and living on my own, I hope to carry on my family’s holiday 

traditions – and that includes lots of pie.

This cookbook presents a sampling of some family-favorite holiday dessert recipes. 

I hope that you will share them with your family and friends this year.

Enjoy!

                                                                – Sarah Papa, author of Dessert, Then Dinner
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COOKIES are the universal dessert, appropriate for any occasion. 
They are easy to prepare and easy to serve, making them the perfect treat to enjoy 

at home or bring to social gatherings. Prepared in bite-size servings, they are ideal for 

sharing with family and friends (or not!) This section contains the following five fantas-

tic cookie recipes:

•MOCHA PECAN BALLS: A cookie with a rich, chocolate dough with a hint of espres-

so flavor. Not too sweet, but indisputably decadent; chopped pecans add textual 

variety. This recipe travels and freezes well.

•CHERRY POPPY SEED THUMBPRINT COOKIES: A recipe that uses a lightly flavored 

dough mixed with poppy seeds and paired with a cherry preserve filling. These visu-

ally appealing cookies make a great addition to holiday dessert spreads.

•RASPBERRY JAM STRIPS: Cookies with a soft, buttery dough with raspberry jam filling 

and a hint of almond-flavored glaze. These have a unique shape that adds variety 

to dessert spreads. This is an undisputed family favorite with a large yield that freezes 

well.

•GINGERBREAD CUTOUTS: A classic holiday cookie, with just the right amount of •GINGERBREAD CUTOUTS: A classic holiday cookie, with just the right amount of 

spice, that can be cut into any shape. This is a very high yield recipe that stores well 

and can be frozen for months. Keep in the cookie jar throughout the season for a 

delicious snack. 

•PECAN SANDIES: A melt-in-your-mouth, rich, buttery cookie with the added textu•PECAN SANDIES: A melt-in-your-mouth, rich, buttery cookie with the added texture 

of chopped pecans. Very simple recipe that is universally appealing and travels and 

freezes well. One of my very favorite recipes and always a hit at the annual dessert 

party. 3



MOCHA PECAN BALLS
INGREDIENTS
•1 cup unsalted butter, softened

•1/2 cup sugar

•2 teaspoons vanilla

•1 tablespoon instant espresso powder

•1/4 cup unsweetened cocoa powder

•3/4 teaspoon salt•3/4 teaspoon salt

•2 cups finely chopped pecans

•1 3/4 cups flour

•Powdered sugar for dusting

STEPS
1. Mix butter and sugar until light and flu1. Mix butter and sugar until light and fluffy. Add vanilla, espresso, cocoa and salt 

and beat until well mixed. Add the flour and beat until just combined, then stir in the 

pecans.

2. Chill at least 2 hours.

3. Preheat oven to 375. Roll dough into 1” balls and place 1” apart on ungreased 

cookie sheet. Bake 12-15 minutes or until just firm. Let cool 5 minutes on sheets before 

transferring to cooling rack. Dust with powdered sugar. 

YYield: 8 dozen
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CHERRY POPPY SEED THUMBPRINT 
COOKIES
INGREDIENTS
•1 cup powdered sugar

•1 cup butter, softened

•1 teaspoon vanilla

•1 egg

•2 cups flour

•2 tablespoons poppy seeds•2 tablespoons poppy seeds

•1/2 teaspoon salt

•1/2 cup cherry preserves

STEPS
1. In large bowl, beat powdered sugar and butter until light and fluffy. Add vanilla 

and egg and blend well. Add flour, poppy seeds and salt; mix well.

2. Cover dough and chill overnight.

3. P3. Preheat oven to 300. Drop dough by rounded teaspoonfuls 1” apart on 

ungreased cookie sheet. With thumb or handle of wooden spoon, make imprint in 

the center of each cookie. Fill each with about 1/2 teaspoon preserves.

4. Bake 20-25 minutes or until edges are light golden brown. Immediately remove 

from cookie sheets and transfer to cooling rack.

Yield: 30 cookies
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RASPBERRY JAM STRIPS
INGREDIENTS
•1 cup butter, softened

•1/2 cup white sugar

•1/2 cup brown sugar

•1 egg

•1 teaspoon vanilla

•2 1/2 cups flour•2 1/2 cups flour

•1 teaspoon baking powder

•1/2 cup raspberry jam

•1 cup powdered sugar

•1/2 teaspoon almond extract

•2-3 teaspoons water

STEPS
1. Mix butte1. Mix butter, granulated sugar, brown sugar, egg and vanilla. Stir in flour and baking 

powder. If dough is soft, cover and refrigerate at least 1 hour.

2. Heat oven to 350. Divide dough into 8 equal parts. Shape each part into a strip, 

about 8 x 1 1/2,” on an ungreased cookie sheet. 

3. Make slight indentation down the center of each with the handle of a wooden 

spoon, and fill with about 1 1/2 teaspoons jam.

4. Bake until edges are light brown, about 10-12 minutes. Cool slightly.

5. Beat powde5. Beat powdered sugar, 1/2 teaspoon almond extract and 2 teaspoons water in 

small bowl. Add more water if necessary to achieve drizzling consistency.

6. Drizzle cookies with almond glaze using a fork, spoon or piping bag and a 

back-and-forth motion. Cut diagonally into 1-inch pieces.

Yield: about 5 dozen strips

**For a different flavor, substitute apricot jam for raspberry jam.
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GINGERBREAD CUTOUTS
INGREDIENTS
FOR DOUGH:

•1 cup shortening

•1 cup sugar

•1 egg

•1 1/2 teaspoons baking soda

•3 teaspoons ginger•3 teaspoons ginger

•1 teaspoon cloves

•1 cup molasses

•2 tablespoons vinegar

•5 cups flour

•1/2 teaspoon salt

•1 teaspoon cinnamon

FOR ICING (optional):FOR ICING (optional):

•8 ounces cream cheese, softened

•2-3 cups powdered sugar

STEPS
1. Cream shortening and sugar. Beat in egg, vinegar and molasses. Sift dry ingredi-

ents, then add and blend. 

2. Chill at least 2 hours.

3. Roll out to 1/8” thick on floured surface. Cut into shapes, and place cookies 1” 

apart on greased cookie sheet. Bake at 375 for 6 minutes. Cool slightly before trans-

ferring to cooling rack. 

4 (optional). For the icing, cream cream cheese in mixer. Add 2 cups powdered 

sugar. To make icing stiffer, add more powdered sugar until you achieve desired 

consistency. Spread on cookies.

Yields 10-12 dozen small cookies or 5-6 dozen large. 
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PECAN SANDIES
INGREDIENTS
•1 cup butter

•1/3 cup sugar

•2 teaspoons water

•2 teaspoons vanilla

•2 cups sifted flour

•1 cup chopped pecans•1 cup chopped pecans

•Powdered sugar for dusting

STEPS
1. Cream butter and sugar, then add water and vanilla and mix well. Blend in flour 

and nuts, then cover dough and chill 4 hours.

2. Roll dough into fingers, about 2 inches long. Bake at 325 for about 20 minutes on 

ungreased cookie sheet.

3. Remove f3. Remove from sheet and cool slighly, then dust with powdered sugar.

Yield: 3 dozen cookies
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BARS are a great substitute for cookies with fewer steps. They’re deliciously 
simple – and just plain delicious. They are some of the easiest desserts to transport 

and store. This section contains recipes for two bars sure to satisfy chocolate and 

peanut butter lovers.

•CHOCOLATE CHIP COOKIE BARS: A recipe for dense, chewy chocolate 

chip cookies in a bar form. This is a fast recipe if you’re short on time, and who 

doesn’t like chocolate chip cookies?

•CHEWY PEANUT BUTTER CHOCOL•CHEWY PEANUT BUTTER CHOCOLATE BARS: These bars have a chewy oatmeal 

and peanut butter base paired with a creamy chocolate-peanut butter 

topping. A memorable dessert with an unusual texture.
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CHOCOLATE CHIP COOKIE BARS
INGREDIENTS

•2 1/4 cups flour

•1 teaspoon baking soda

•1 teaspoon salt

•1 cup butter

•3/4 cup white sugar

•3/4 cup b•3/4 cup brown sugar

•1 teaspoon vanilla

•2 eggs

•2 cups (12 ounces) chocolate chips

•1 cup chopped nuts (optional)

STEPS

1. C1. Cream butter and sugars. Add baking soda, salt, vanilla and eggs, and blend. 

Gradually stir in flour. Lightly stir in chocolate chips and chopped nuts.

2. Spread dough into greased 9x13” baking dish, and bake at 375 for 20-25 minutes.
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CHEWY PEANUT BUTTER 
CHOCOLATE BARS
INGREDIENTS

FOR BARS:

•4 1/2 cups quick oats

•3/4 cup brown sugar

•1 cup butter, melted

•1/2 cup corn syrup

•1/4 cup peanut butter•1/4 cup peanut butter

FOR TOPPING:

•1 cup (6 ounces) semisweet chocolate chips

•3/4 cup peanut butter

STEPS

1. Heat oven to 350 and grease a 9x13” pan. Combine bar ingredients and mix well, 

then press evenly into pan.

2. Bake 15-25 minutes or until golden b2. Bake 15-25 minutes or until golden brown on edges and set in center. Cool.

3. In small saucepan over low heat, melt topping ingredients, stirring constantly. 

Spread over bars and refrigerate at least 30 minutes before serving.
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CAKES are well suited to dinner parties or any time you want to impress. 
Visual appeal and a multitude of flavors and textures make cakes versatile des-

serts. This section contains two family-favorite recipes: one for mini cheesecakes, 

and one for a rich, flavorful bundt cake.

•INDIVIDUAL CHEESECAKES: These minis have a traditional cheesecake base with 

a unique cake mix crust, creamy topping and cherry garnish. Indivdual servings 

are great for portion control and sharing. Another star of the annual dessert party 

and (as you’ll know if you read my blog) my personal favorite.

•RUM BUNDT CAKE: A soft, moist cake with a unique flavor and a hint of rum, •RUM BUNDT CAKE: A soft, moist cake with a unique flavor and a hint of rum, 

topped with a light glaze and chopped nuts. Bundt cakes make great showpiec-

es, and this one is easy to travel with compared to other cakes. Also, unlike other 

cakes, it freezes well for several months.
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INDIVIDUAL CHEESECAKES
INGREDIENTS
FOR CRUST:

•1 package yellow cake mix

•1/4 cup butter, melted

FOR FILLING:

•16 ounces cream cheese, softened

•3 eggs•3 eggs

•3/4 cup sugar

•1 teaspoon vanilla

FOR TOPPING:

•1 1/2 cups sour cream

•1/4 cup sugar

•1 can cherry pie filling (optional)

STEPSSTEPS
1. Preheat oven to 350. Prepare muffin pan with foil liners. 

2. For crust, combine cake mix and butter; beat on low speed 1 minute. Divide 

evenly into muffin cups. Level, but do not press crust.

3. For filling, combine ingredients and beat on medium speed until smooth. Spoon 

into cups, then bake 20 minutes or until set. 

4. For topping, combine sour c4. For topping, combine sour cream and sugar in small bowl. Spoon evenly over 

cheesecakes. Return cheesecakes to oven for 5 minutes, then cool completely and 

refrigerate. 

5. Garnish with cherry if desired before serving.

Yield: 24 cheesecakes
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RUM BUNDT CAKE
INGREDIENTS
FOR CAKE:

•1 cup chopped pecans/walnuts

•1 (18.5 ounce) package yellow cake mix

•1 (3.75 ounce) package vanilla instant pudding

•4 eggs

•1/2 cup cold water•1/2 cup cold water

•1/2 cup vegetable oil

•1/2 cup Bacardi light or dark rum

FOR GLAZE:

•1/2 cup butter

•1/4 cup water

•1 cup sugar

•1/4 cup rum•1/4 cup rum

STEPS
1. Preheat oven to 325. Grease and flour a bundt pan. Sprinkle nuts on the bottom of 

the pan. 

2. In medium bowl, mix cake ingredients. Then, pour into bundt pan over nuts. 

3. Bake 1 hour, then cool 10 minutes before inverting onto serving plate. 

4. For glaze, tho4. For glaze, thoroughly combine first ingredients, then add rum. Pour glaze over top 

and sides of cake until used up.
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PERFECT PIE CRUST
INGREDIENTS

•1 1/2 cups flour

•1/2 teaspoon salt

•1/2 cup shortening

•4-5 tablespoons water

STEPS

1. In medium bowl, mix flour and salt. Add shortening and combine using pastry 1. In medium bowl, mix flour and salt. Add shortening and combine using pastry 

blender, fork or fingers. Add water, one tablespoon at a time, until desired consisten-

cy is achieved.

2. Roll out dough to size of pie pan, then press into pan and prick with fork. For 

quick-baking pie fillings or recipes that call for pre-baked crust, bake crust at 350 for 

5 minutes before adding filling and completing baking.
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PUMPKIN PIE
INGREDIENTS

•3/4 cup sugar

•1/2 teaspoon salt

•1 teaspoon ground cinnamon

•1/2 teaspoon ground ginger

•1/4 teaspoon ground cloves

•2 la•2 large eggs

•1 (15 ounce) can Libby’s pumpkin

•1 (12 ounce) can evaporated milk

•1 unbaked 9” pie crust (see page 16)

STEPS

1. Mix sugar, salt, cinnamon, ginger and cloves in small bowl. Beat eggs in large 

bowl. Stir in pumpkin and sugar-spice mixture. Gradually stir in evaporated milk.

2. Pour into pie crust and bake at 425  for 15 minutes. Redue temperatu2. Pour into pie crust and bake at 425  for 15 minutes. Redue temperature to 350 and 

bake 40-50 minutes  or until knife inserted near center comes out clean. Cool on 

rack 2 hours.

3. Serve immediately or cover and refrigerate. Top with homemade whipped cream  

before serving.
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PECAN PIE
INGREDIENTS

•1 tablespoon butter

•1 cup brown sugar

•1 cup dark corn syrup

• 3 eggs

•1 teaspoon vanilla

•pinch of salt•pinch of salt

•1 cup coarsely chopped pecans

STEPS

1. Cream butter and brown sugar. Add corn syrup and eggs and beat well. Add 

pinch of salt and vanilla, then lightly stir in nuts. 

2. Pour mixture into unbaked pie shell (see p. 16) and bake at 375 until firm, about 

35-40 minutes. Serve room temperature with homemade whipped cream.
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BEST-EVER KEY LIME PIE
INGREDIENTS

•1 (14 ounce) can sweetned condensed milk

•1 (13.5 ounce) can unsweetned coconut milk

•1/3 cup fresh or bottled key lime juice

• 7 large egg yolks

STEPS

1. P1. Preheat oven to 325 degrees. In medium bowl, whisk together condensed milk, 

coconut milk, lime juice and egg yolks until smooth. 

2. Pour into baked pie crust (see p. 16) and bake until set but slightly wobbly in the 

center, about 45-60 minutes. Let cool on wire rack 2 hours before refrigerating for at 

least 3 hours. 

3. Serve with homemade whipped cream.
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This OTHER category was created for two holiday favorite recipes that didn’t 
quite fit in any other category – one for cinnamon rolls with a pumpkin twist and the other for 

decadent, melt-in-your-mouth chocolate truffles.

•PUMPKIN CINNAMON ROLLS: A delightful pastry with a pumpkin dough, traditional butter •PUMPKIN CINNAMON ROLLS: A delightful pastry with a pumpkin dough, traditional butter 

and spice filling and a creamy buttermilk frosting. A completely from-scratch recipe, one of 

the only recipes I am wililng to spend 2 hours making because it is just. so. worth it. Plan 

ahead for this one; it won’t disappoint. If you crave pumpkin-everything all season long, like I 

do, this recipe will become a fast favorite. A high yield of 20 huge rolls means lots of leftovers 

or lots of sharing (or lots of binge-eating cinnamon rolls). Perfect for Christmas morning or any 

time you want to indulge.

•CLASSIC CHOCOL•CLASSIC CHOCOLATE TRUFFLES: These delicious truffles are so good, it’s hard to believe 

they’re so easy. Perfectly bite-sized, rich chocolate balls with a dusting of cocoa powder. 

Easy on the eyes and the palette, a perfect dessert for sharing. 
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PUMPKIN CINNAMON ROLLS, PT. 1
INGREDIENTS
FOR ROLLS:

•3/4 cup milk, warmed (warm, but not hot to the touch – you should be able to hold 

your finger in it without getting burned)

•2 1/4 teaspoons active dry yeast

•1/2 cup + 1 teaspoon sugar

•1/4 cup butte•1/4 cup butter, melted and cooled

•3 eggs, room temperature

•1 cup pumpkin puree

•6 cups (approximately) flour, divided

•Oil for bowl

FOR FILLING:

•1 cup butter, softened

1 1/4 cups b1 1/4 cups brown sugar

1 1/2 tablespoons ground cinnamon

1 teaspoon ground ginger

1/2 teaspoon ground nutmeg

1/4 teaspoon ground cloves

FOR ICING:

4 ounces cream cheese, room temperature

1/4 cup butte1/4 cup butter, softened

1 cup powdered sugar

1/2 teaspoon vanilla 

4-6 tablespoons buttermilk
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PUMPKIN CINNAMON ROLLS, PT. 2
STEPS
1. In the bowl of a stand mixer, combine warm milk and 1 teaspoon granulated 
sugar. Sprinkle with yeast and let stand 10 minutes, until frothy.
2. Meanwhile, whisk melted butter, remaining 1/2 cup sugar, eggs and pumpkin 
puree together in a medium bowl. 
3. Use the paddle attachment on the stand mixer to beat 2 cups of the flour into the 3. Use the paddle attachment on the stand mixer to beat 2 cups of the flour into the 
frothy yeast. Then, beat in the pumpkin mixture.
4. Switch to the dough hook attachment and, on the lowest mixer speed, add the 
remaining 4 cups of flour, one at a time, until dough forms a ball that pulls away from 
the sides of the bowl but still sticks to the bottom. You may need a bit more or a bit 
less flour. 
5. Let the mixer continue to knead the dough on low until the dough is smooth and 5. Let the mixer continue to knead the dough on low until the dough is smooth and 
elastic, about 5 minutes. Transfer dough to an oiled bowl, turning the dough to coat 
completely with the oil. Cover with plastic wrap and let rise in a warm place until 
doubled in volume, about 1 1/2 hours.
6. Turn dough onto floured surface and roll out into a rectangle about 1/8” thick. 
**See note.
7. For filling, sp7. For filling, spread softened butter over the surface of the dough, using your hands 
to cover evenly. Combine brown sugar and spices in a small bowl, then sprinkle over 
the butter. Starting with the edge closest to you, gently roll the dough, jely-roll style, 
to form a log. Cut the log in half, then cut each half into 10 equal pieces. Arrange in 
two 9x13” baking dishes, cover with a clean dish towel, and place somewhere warm 
to rise until doubled in volume once more, another 60-90 minutes.
8. Brush the top of the buns with milk and bake at 350 deg8. Brush the top of the buns with milk and bake at 350 degrees for 20-25 minutes, until 
golden brown but still soft. 
9. For the icing, in the bowl of your stand mixer, combine cream cheese, butter, pow-
dered sugar and vanilla. Beat until light and fluffy. Add buttermilk one tablespoon at 
a time until desired consistency is reached.

**Instead of rolling out one giant rectangle (about 20x26”) of dough, you may find it 
easier to divide the dough in half, rolling each out separately.

Yield: 20 large rolls
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CLASSIC CHOCOLATE TRUFFLES
INGREDIENTS

•1 cup (6 ounces) semisweet chocolate or chocolate chips

•1/3 cup heavy cream

•2 tablespoons unsweetened cocoa powder

•1/4 teaspoon vanilla

STEPS

1. Chop the chocolate (not necessary if using chocolate chips). 1. Chop the chocolate (not necessary if using chocolate chips). 

2. Combine chocolate, vanilla and cream in a saucepan over low heat, stirring con-

stantly until the cream boils. 

3. Remove from heat and stir until the chocolate melts; pour into a bowl. 

4. Press plastic wrap directly onto the surface of the chocolate to prevent the forma-

tion of a skin and refrigerate until firm, about 2 hours.

5. Shape mixture into 1” balls, then roll each ball in cocoa powder. Serve as-is or in 

paper truffle liners.

Yield: 16 truffles
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