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Home for the Holidays  

Prepare Ahead for Family Gatherings
NASHVILLE, Tenn., December 2007—It would be wonderful if we all had a warm cozy grandmother’s house to go to for the holidays.  But, we know that “home for the holidays” is not really about a place, but about being with family and friends. In the South, we are all about planning what we’re going to eat, but the food represents so much more to us.  It’s about the long-standing traditions of gathering to share the bounty of the table and reconnect with loved ones.
Big holiday dinners get most of the attention, but don’t forget to plan for leisurely visits around the kitchen table, too.  Some of our best memories come from those moments when we can relax and have a quiet conversation, tell stories or reminisce about the past. At times like that, it’s nice to have a few treats hidden away to pull out and serve. 
Stash Holiday Treats in the Freezer
Many cookies, cakes and breads freeze well and will be nice to have on hand during the holidays.   Family favorites are always a good choice and simple baked goods without frosting, glaze or decorations are easiest to pack up and freeze.  Some frosted and decorated cakes and cookies may also be frozen, but require a little more preparation.  (See freezing tips.)
 Aunt Lois’ Banana Nut Bread is a Martha White® Kitchen all-time favorite and perfect to have on hand during the holidays.  Always moist and flavorful, this recipe is easy to stir up and good served plain or with a cream cheese spread.  Delicious with mid-morning coffee or for brunch, Sour Cream Coffee Cake is similar to a pound cake except each slice reveals a ribbon of cinnamon sugar streusel.  And you can never go wrong with bar cookies.  Easy Chocolate Chip Blondies are so rich and delicious no one will ever guess you started with a chocolate chip muffin mix. 
Tips for Freezing 
Quick loaves, like banana bread - Cool completely. Wrap in foil or heavy duty plastic wrap pressing out all air from the package.  Freeze up to 3 months.  To thaw, let stand, wrapped at room temperature about 1 1/2 hours. 
Cookies – Cool thoroughly.  Pack in any suitable sturdy freezer container.  If fragile, cushion with crumpled waxed paper.  If cookie is frosted, place on clean cookie sheet and freeze; then pack.  Freeze up to 6 months.  To use, unwrap and thaw about 10 minutes at room temperature.
Cakes and Coffeecakes – Cool completely.  Place on foil wrapped cardboard, wrap in foil or heavy duty plastic wrap pressing out as much air as possible.  If glazed or frosted, place in freezer to harden before covering.  (Butter cream frostings freeze best.  Do not freeze egg white frostings or custard fillings.)  Freeze unfrosted up to 6 months, frosted up to 3 months.  Thaw unfrosted cakes, covered for 2 to 3 hours at room temperature.  Thaw frosted cakes loosely covered in the refrigerator overnight.

And remember, those delicious treats you have in the freezer make thoughtful gifts for friends, co-workers and teachers, too.   For more festive cookies, cakes and breads, go to www.marthawhite.com and click on the recipe section.
Aunt Lois’ Banana Nut Bread
1 1/2 cups Martha White® All-Purpose Flour
3/ 4    teaspoon baking soda
1/4    teaspoon salt

1       cup sugar

3/4    cup Crisco® Vegetable Oil

3       tablespoons buttermilk

2       eggs, beaten

1       cup mashed ripe bananas

1/2    cup chopped pecans

Heat oven to 325° F.  Grease and flour bottom only of 8x4 or 9x5-inch loaf pan.  In large bowl, combine flour, baking soda and salt; mix well.

Add sugar, oil, buttermilk and eggs; blend well.  Add bananas and pecans; mix well.  Pour batter into greased and floured pan.

Bake at 325° F. for 1 1/4 to 1 1/2 hours or until toothpick inserted in center comes out clean.  Cool in pan 15 minutes.  Remove from pan; place on wire rack.  Cool 1 hour or until completely cooled.  Wrap and store in refrigerator.  

12 to 16 slices
Crisco is a registered trademark of The J.M. Smucker Company.
Sour Cream Coffee Cake
Cinnamon Sugar Mixture

1/4 cup firmly packed brown sugar

1 teaspoon cinnamon

1/2 cup chopped pecans

1 tablespoon melted butter or margarine

Cake
1 cup butter or margarine, softened

2 cups sugar

4 eggs

2 teaspoons vanilla 
3 cups Martha White® All-Purpose flour

1 teaspoon baking powder

1 teaspoon salt
1/2 teaspoon baking soda

1 cup sour cream

1/2 cup milk
Heat oven to 350° F.  Grease and flour 12–cup Bundt or 10-inch tube pan. In small bowl combine brown sugar, cinnamon, pecans and butter; mix well.  Set aside.

In large bowl, combine butter and sugar; beat until light and fluffy.  Add eggs one at a time, beating well after each addition.  Add vanilla; blend well.

In large bowl, combine flour, baking powder, salt and baking soda; mix well.  Add to butter mixture alternately with sour cream and milk, beginning and ending with flour mixture and mixing well after each addition.  Spoon half of batter into greased and floured pan. Sprinkle cinnamon and sugar mixture over batter concentrating mixture in center of batter.  Spoon remaining batter over filling.
Bake at 350° F. for 55 to 60 minutes or until tooth pick inserted one inch from edge comes out clean.  Cool in pan 10 minutes.  Remove from pan.  Cool about one hour or until completely cooled. 
15 serving
 Easy Chocolate Chip Blondies
2 (7.4 oz. pkg.) Martha White® Chocolate Chip Muffin Mix

1/2 cup firmly packed dark brown sugar

6 tablespoons butter, melted and cooled

1 egg, beaten

2 teaspoons vanilla

3/4 cup chopped pecans

Heat oven to 350° F. (325° F. for dark nonstick pan).  Grease bottom of 8-inch square baking pan.  In large bowl, combine muffin mix and brown sugar; stir to blend evenly.  Add butter, egg and vanilla. Stir until well blended. Stir in pecans.

Spread evenly into prepared pan.  Bake at 350° F. for 25 to 30 minutes or toothpick inserted in center comes out clean.  Cool; cut into bars.

12 bars
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Cornbread and Black-eyed Peas Bring Luck in the New Year

NASHVILLE, Tenn., December 2007—No self-respecting Southerner would spend a New Year’s Day without black-eyed peas to insure good luck in the coming year. And it won’t hurt your luck to add some greens to the menu, too.  “Instead of cooking a pot of peas, a pot of greens and a skillet of cornbread, try putting it all up together with some smoked sausage in a cast iron skillet,” suggests Linda Carman, the Martha White® baking expert.  Festive Good Luck Cornbread Skillet will cover all the bases for good fortune in the New Year!    
Festive Good Luck Cornbread Skillet

Filling

1 pound smoked sausage 

1/2 cup chopped onion

1 to 2 cloves garlic, minced

2 (15 oz.) cans black-eyed peas, drained

1 (14.5 oz.) can ready-to-serve fat free chicken broth, with 1/3 less sodium
1 (10 oz.) pkg. frozen chopped collard or turnip greens, thawed and drained
1/2 teaspoon hot pepper sauce

Topping:

1 cup Martha White® Self-Rising Corn Meal Mix
2 teaspoons sugar

3/4 cup buttermilk

1/4 cup Crisco® Vegetable Oil

1 egg, beaten

4 ounces shredded Cheddar cheese

1/4 cup finely chopped fresh parsley, or cilantro

Heat oven to 400° F.  Cut sausage in half lengthwise; cut crosswise into 1/4-inch slices. In 12-inch cast iron or ovenproof skillet, combine sausage, onion and garlic; cook until sausage is browned and onion is tender, stirring occasionally.

Add all remaining filling ingredients; mix well.  Bring to a boil.  Reduce heat to low; simmer 10 minutes.

In large bowl, combine all topping ingredients; stir until smooth.  Pour batter around edge of sausage mixture in skillet. 
Bake at 400° F. for 25 to 30 minutes or until golden brown.
8 servings
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Cajun Corn Pudding Spices Up Holiday Meals
NASHVILLE, Tenn., December 2007—Meal planning usually starts with a meat or main dish, but often it’s the side dishes that add a special flair.  If your menu is a bit bland, add a little punch with this rich and creamy corn pudding. “The good thing about this recipe is that it can be tailored to your families’ taste.  If you like it spicy, add more cayenne and even a dash of hot pepper sauce.  Or if you prefer a mild flavor, leave out the cayenne and pepper sauce completely.  It is absolutely delicious either way,” observes the Martha White® baking expert Linda Carman.
 Cajun Corn Pudding
1 tablespoon Crisco® Vegetable Oil
1 cup chopped onion

1 cup chopped green bell pepper

2 eggs, beaten

1/2 cup butter or margarine, melted

8 ounces sour cream

1 (7 oz.) pkg.  Martha White® Sweet Yellow Cornbread Mix

1/2 to 1 teaspoons ground red pepper (cayenne)
1 (14 3/4 oz.) can cream- style corn

1 (11 oz.) whole kernel corn, drained
1 cup chopped country ham or baked ham

Heat oven to 375° F.  Grease 8-inch square (2 quart) baking dish.  Heat oil in large skillet over medium-high heat.  Add onion and bell pepper.  Cook about 3 minutes or until slightly wilted, stirring occasionally.
In large mixing bowl, beat eggs.  Add melted butter, sour cream, cornbread mix and red pepper; stir until well blended.  Stir in cream-style corn, whole kernel corn, ham and cooked vegetables.  Pour into greased baking dish.  Bake at 375° F. for 48 to 55 or until set and golden brown.

10 servings
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