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THANK YOU, MIDWEST LIVING READERS, FOR SHARING YOUR 
BEST HOLIDAY RECIPES WITH US. Chicago blogger and lifestyle expert 

Lauren Nolan helped us pick the winners and added her own twists and 
photographs, and now we’re sharing them with you! Get inspired this 

holiday with these delicious recipes and tips. 

PROUDLY SPONSORED BY

SIMPLY ELEGANT 
CHEESE BOARD 

—Lauren O.

CINNAMON SUGAR 
APPLE CRUMB PIE 

—Kristin H.

TRIPLE SPICE 
COOKIE THINS 

—Nicole T.

TWICE-BAKED 
POTATO BITES 
—Deborah B.

BUTTERNUT 
SQUASH RISOTTO 

—Regan B.

POACHED 
PEAR-FECT 

PANINIS 
—Margee B.

https://www.bobsredmill.com
http://www.michiganapples.com
http://www.reynoldskitchens.com/parchment-paper/
http://www.rothcheese.com
http://www.intheraw.com/products/stevia-in-the-raw
http://www.kraftrecipes.com
https://brownberry.com


WINNER
Original recipe by

KRISTEN H. WINNER
Original recipe by

NICOLE T.

WINNER
Original recipe by

LAUREN O.

PROMOTIONPROMOTION

WINNER
Original recipe by

MARGEE B.

Simply Elegant Cheese Board
A cheese board is a holiday entertaining necessity.  
For a well-balanced platter, choose three cheeses 
that offer a variety of flavors and textures. For our 
board, we’ve used a creamy, buttery Havarti with 
dill, a full-bodied Roth® Grand Cru® and a tangy 
Roth® GranQueso®. For visual interest, add some 
color with a bright garnish or fruit like red grapes. 
Use condiments that pair well with your cheese 
selections. We’ve chosen a fig jam, olives and 
almonds for our board. Switch up classic water 
crackers with something more special, like the  
nutty rosemary-flavor crackers we’ve used here.

THE PERFECT PLATTER

Poached Pear-fect Paninis
HANDS ON 25 minutes  |  TOTAL TIME 35 minutes

1  medium-ripe Bosc pear, peeled,  
cored and quartered

2 chai tea bags
2 tablespoons butter, softened

 4 slices Brownberry® Multi-Grain Bread
 1⅓ cups shredded sharp white cheddar cheese

2 tablespoons coarsely chopped walnuts, toasted

 1 tablespoon honey

1. In a medium saucepan, bring 3 cups water to a boil. 
Add pears and tea bags. Reduce heat and gently simmer, 
uncovered, for 10 minutes or until tender. Using a slotted 
spoon, remove pears from poaching liquid. Let cool 
slightly. Cut lengthwise into ¼-inch thick slices. Pat dry 
with paper towels. 
2. Spread butter on one side of each of the bread slices. 
Lay two bread slices, buttered side down, on a work  
surface. Evenly layer bread with half the cheese, the  
pears, walnuts and honey. Top with remaining cheese,  
and the remaining bread slices, buttered side up. 
3. Preheat a panini press or skillet over medium heat. 
Add sandwiches. Cook for 3 to 5 minutes or until paninis 
are golden brown and cheese is melted. (If using a skillet, 
top sandwiches with another pan weighted with canned 
food, and turn sandwiches once halfway through cooking 
time.) Slice in half to serve. 
MAKES 2 SERVINGS.

BETWEEN THE BREAD

THE BIG APPLE

1. Preheat oven to 375°. Line a 9-inch pie 
plate with the pie crust, carefully pressing 
crust into the sides and bottom of the 
dish. Crimp edge as desired. Set aside. 
2. In a medium bowl, stir together 
½ cup flour, ½ cup granulated sugar, oats, 
vanilla and ½ teaspoon cinnamon. Using 
a fork or your fingertips, cut or rub in the 
butter until the mixture resembles coarse 
crumbs. Set aside.
3. In a large bowl, combine apples, 
½ cup granulated sugar, brown sugar, 
2 tablespoons flour, 1 teaspoon cinnamon 
and the allspice. Transfer apple filling to 
the pastry-lined pie plate. Sprinkle the 
crumb mixture over filling. 
4. Place a foil-lined baking sheet on the 
lower oven rack. To prevent overbrowning, 
cover edge of pie with foil. Place the pie on 
the middle oven rack. Bake for 30 minutes. 
Remove foil. Bake for 35 to 40 minutes 
more or until fruit is tender and topping 
is golden (if getting overbrowned, loosely 
cover top of pie with foil the last 10 to 
15 minutes of baking). Cool on a wire rack. 
MAKES 8 SERVINGS.

 ½  14.1-ounce package rolled  
refrigerated unbaked pie crust

 ½ cup all-purpose flour
 ½ cup granulated sugar
 6 tablespoons ground oats*

 1 teaspoon vanilla
 ½ teaspoon ground cinnamon
 6 tablespoons butter, softened

7  cups peeled and sliced Michigan 
Apples (about 7 medium apples)

 ½ cup granulated sugar
 ¼ cup packed brown sugar
 2 tablespoons all-purpose flour
 1 teaspoon ground cinnamon
 1 teaspoon ground allspice

Cinnamon Sugar Apple Crumb Pie
PREP 30 minutes  |   TOTAL TIME 1 hour 35 minutes

*TIP
 For ground oats, place 
6 tablespoons regular 
rolled oats into a food 
processor or blender. 
Cover and process or 
blend until oats are 
finely ground.

1. Preheat oven to 350°. In a medium bowl, combine the flour, 
baking soda, cinnamon, allspice, ginger and salt; set aside.
2. In a large bowl, beat butter with an electric mixer on medium speed 
for 30 seconds. Add sugar. Beat for 1 minute. Add molasses and egg. 
Beat until combined, scraping sides of bowl occasionally. Slowly beat in 
the flour mixture until just combined. Dough will be very soft and sticky.*
3. Drop dough by rounded teaspoons 2 inches apart on a parchment-
lined baking shet. (Or use a #60 cookie scoop to make 1-inch balls.)
4. Bake 9 minutes or until edges are set. Cool cookies for 2 minutes 
on cookie sheet. Transfer cookies to wire racks and let cool. 
MAKES 60 COOKIES.

Triple-Spice Cookie Thins 
HANDS ON 25 minutes  |  TOTAL TIME 2 hours

 2¼ cups Bob’s Red Mill Unbleached White All-Purpose Flour
 2 teaspoons baking soda
 1½ teaspoons ground cinnamon

1 teaspoon ground allspice
1 teaspoon ground ginger

 1 teaspoon salt
 ¾ cup unsalted butter, softened
 1½ cups sugar
 ¾ cup molasses
 1 egg

BAKING SPIRITS BRIGHT

*TIP
 To make dough 
easier to handle, 
chill 30 to 60 
minutes before 
shaping.

  TIP
Line your cookie sheet with Reynolds Kitchens Parchment 
Paper with SmartGrid. Its built-in gridlines make it easy  
to cut the sheet to fit your pan size and evenly space  
your cookies for better baking results every time.

⊲   Add a drizzle of ranch 
to amp up the flavor 
of our winning Twice-
Baked Potato Bites 
on the last page. 

RANCH IT UP!
Kraft Classic Ranch Dressing 
isn’t just for salads. Check 
out these fresh ideas for 
making the most of this 
family favorite.

⊲    Instead of mayo, use 
ranch dressing as  
your spread of choice 
on next-day holiday 
sandwiches. If you  
like, stir in sriracha  
for a little extra zip.

⊲  Substitute ranch dressing 
for some or all of the 
milk, buttermilk or  
sour cream in your 
mashed potatoes for 
extra flavor and a  
super creamy texture.

⊲  For baking recipes, we  
recommend replacing 
about half of the sugar  
to achieve the proper 
browning, rising and  
caramelizing that only 
sugar can provide. 

⊲  Pair with your favorite 
holiday flavors like 
chocolate, coffee/
espresso, peppermint 
and cinnamon.

A SWEET SWAP
Stevia In The Raw® Bakers Bag is  
formulated so that 1 cup has the same 
sweetness and measures the same as  
1 cup of sugar, so it’s easy to swap into 
recipes to reduce sugar and calories 
with no conversion necessary. 
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Butternut Squash Risotto with 
Sage and Crispy Pancetta
TOTAL TIME 1 hour

4 ounces thinly sliced pancetta, chopped
2 tablespoons extra-virgin olive oil

 5 cups ¾-inch cubes butternut squash
8 fresh sage leaves

            Kosher salt and freshly ground pepper
 4½-5 cups reduced-sodium chicken broth

2 tablespoons unsalted butter
1 cup finely chopped onion

 1 ½ cups arborio rice
 ¾ cup dry white wine
 ½  cup freshly grated Parmesan cheese,  

plus more for serving

1. In a large skillet cook the pancetta in oil over medium 
heat 4 minutes or until crisp. Using a slotted spoon, transfer 
the pancetta to paper towels to drain.
2. Add the squash to the skillet and cook over medium heat, 
occasionally stirring gently, 15 minutes or until tender. Stir in 
the sage and season to taste with salt and pepper. Transfer 
mixture to a medium bowl.
3. In a medium saucepan, bring the broth to a simmer; 
reduce the heat to low and keep warm.
4. In a large saucepan, melt 1 tablespoon of the butter. 
Add the onion and cook and stir over medium heat for 
3 minutes or until tender.
5. Add the rice to the saucepan and cook and stir for 
2 minutes. Carefully add the wine and cook for 2 minutes, 
stirring constantly, until absorbed.
6. Add ½ cup of the hot broth and cook, and stir until 
absorbed. Continue adding the broth, about ½ cup at a time, 
stirring constantly until it is nearly absorbed before adding 
more. The risotto is done when the rice is just tender and 
the liquid is creamy (this will take 20 to 25 minutes total).
7. Stir the remaining 1 tablespoon butter and ½ cup of 
Parmesan into the risotto. Gently fold in the squash. Top 
each serving with pancetta and additional Parmesan. 
MAKES 6 SERVINGS.

A SIDE OF RICE

Twice Baked Potato Bites
HANDS ON 35 minutes  |  TOTAL TIME 1 hour, 30 minutes

14 2-inch round red potatoes
 1  tablespoon olive oil
 ⅛  teaspoon salt
 6 slices bacon
 2 teaspoons barbecue sauce
 ½ cup plain full-fat Greek yogurt 
 ½  cup shredded white cheddar cheese
 ⅓ cup shredded Parmesan cheese
 2 tablespoons finely snipped fresh basil
 4 teaspoons very finely chopped red sweet pepper
 2 teaspoons butter, softened

Pinch ground black pepper

1. Preheat oven to 400°F. Line a 15x10x1-inch baking pan 
with parchment paper. Place potatoes on prepared pan. 
Pierce potatoes with a fork. Drizzle with oil and season 
with salt. Bake 35 minutes or until tender when pricked 
with a fork. Let cool 30 minutes. Reduce oven to 350°F. 
2. Meanwhile, in a large nonstick skillet cook bacon over 
medium heat until crisp. Drain on paper towels. Drain and 
discard fat from skillet. Carefully wipe skillet clean with 
paper towels.
3. Return bacon to skillet over low heat. Brush bacon 
evenly with barbecue sauce. Cook, turning occasionally, 
for 2 minutes or until glazed. Cool completely; finely chop.
4. With a serrated knife cut a thin layer off the top of a 
potato. Using a melon baller or small spoon, scoop out 
potato flesh, leaving a ⅛-inch-thick shell; transfer flesh 
to a large bowl. Repeat with remaining potatoes. Mash 
potato flesh in bowl until smooth. Stir in ⅔ of the chopped 
bacon, the yogurt, cheeses, 1 Tbsp. of the basil, the sweet 
pepper, butter, and black pepper. Spoon or pipe potato 
mixture into prepared shells. Return filled potatoes to 
the baking pan. Bake 20 minutes or until potatoes and 
filling are heated through (165°F).
5. Sprinkle the tops with the remaining bacon and basil. 
Serve warm. 
MAKES 14 SERVINGS.

SIZZLING STARTER




