FROM THE DLCC KITCHEN

HOLIDAY RECIPES
• MADE WITH LOVE •

Pairs beautifully with Winter Greens
INGREDIENTS:
1 cup balsamic vinegar
1 cup sugar
1 tsp Dijon mustard
2 tsp cinnamon
1 tsp salt
½ tsp black pepper

INGREDIENTS:
6 potatoes, peeled and shredded
1 small onion shredded
1/3 cup fresh parsley, chopped (or
2 tbsp dried)
2 eggs
¼ cup flour
½ cup seasoned breadcrumbs
1.5 tsp salt
½ tsp pepper
Vegetable oil

DIRECTIONS:
Blend ingredients and slowly
add 1.5 cups vegetable oil.
If you don’t have a blender,
just shake it in a mason jar!

TOPPINGS:
Sour cream with chives
Applesauce
Loaded: sour cream, chopped
bacon, cheddar cheese,
scallions
Pizza potato pancake: sauce,
cheese and pepperoni or
veggies

DIRECTIONS:
Mix all ingredients together in a bowl except for the oil. In a large pan, heat
enough oil in your skillet to ¼” up sides for frying over
medium heat. Use a tablespoon or scoop to test one in the oil, pressing
it down like a pancake. When the cake is brown, flip it over. Taste
it for salt and add more, if needed to the mixture. Once mixture is seasoned the
way you like, use 1/4 cup measure to portion out the pancakes in the pan.
Sprinkle with salt when they come out of the oil.
Place on paper towel to drain excess oil before serving.

INGREDIENTS:
2lbs Beef Short Ribs
Salt and Pepper
1-2 Tbs Vegetable Oil
½ Cup Onions
¼ Cup Carrots
¼ Cup Celery
2 Cloves Garlic, Sliced
2 Tbs Tomato Paste
¾ To 1 Cup Red Wine
2 Cups Beef Stock
1.5 Cups Tomato Sauce/Puree
(Or Crushed Tomatoes)

DIRECTIONS:
Season short ribs with salt and pepper. Let stand
for 20 minutes. Preheat oven to 375 degrees. In a
dutch oven or skillet heat oil over medium heat.
Brown short ribs on all sides (a deep dark brown
color is required to enhance flavor). Add
vegetables and saute to caramelize slightly. Add
tomato paste and cook for about 5 minutes, stirring
often. Deglaze with red wine and let reduce by
half, add beef stock and tomato sauce. Cover and
place in oven for 2-3 hours or crock pot, checking
every hour after 4 hours.

INGREDIENTS:
1 lb crabmeat
2/3 Cup Panko Breadcrumbs
1 tsp Dijon
½ tsp Worcestershire Sauce
¼ tsp Tabasco
1 tbs Lemon Juice
1 tbs Old Bay
½ cup Mayonaisse
1 Large Egg

INGREDIENTS:
3# potatoes, peeled,
boiled until soft
Heat the following together and
reserve about ¾ cup of mixture for
next day:
¾ cup milk
½ cup heavy cream
½ cup butter
1 tsp salt

DIRECTIONS:
Mix all ingredients together and scoop
into cakes and dredge
in additional breadcrumbs; fry in
butter or oil until golden brown. Enjoy!

DIRECTIONS:
Mash potatoes and beat with milk/butter mix
(reserving 3/4 cup of milk mixture for next day) in
a large bowl. Transfer to oven safe casserole
dish, cool properly, cover and refrigerate over
night.
Next day: Remove cover, make a “well” in the
center of the potatoes and add the reserved
milk/butter mixture.
Bake uncovered in a 350 degree oven
for 40-45 minutes.

INGREDIENTS:
1 cup shortening
¼ cup honey
1 tsp vanilla
2 ¼ cups flour
1 tsp salt
1 cups chopped pecans
powdered sugar

DIRECTIONS:
Mix ingredients together in a bowl.
Shape dough into 1" balls.
Bake at 325 degrees for 12 minutes.
Once cool - shake balls in powdered sugar
filled ziplock bag to coat.
These cookies will look like snowballs!

INGREDIENTS:
1 1/2 ounces citrus vodka
1 ounce white cranberry juice
1/2 ounce elderflower liqueur
1/4 ounce fresh lemon juice
Garnish: 3 cranberries &
1 tablespoon white granulated sugar

DIRECTIONS:
Skewer three cranberries and dust them
with sugar. Gently tap off any excess
sugar and set aside.
In a cocktail shaker filled with ice, pour
the citrus vodka, white cranberry juice,
elderflower liqueur, and lemon juice.
Shake well.
Strain into a chilled cocktail glass and
garnish with the cranberry skewer.
Cheers!

HAPPY HOLIDAYS!

