
2016 Christmas Tea Recipes 

HAM/SWISS CHEESE ROLLS         M. Pate 

16 Asparagus Spears 
8 slices Swiss Cheese 
8 Slices Ham (thinly sliced) 
Sauce: 
1 can mushroom sauce 
½ c. sour cream 
1 tsp. mustard 
 

Steam asparagus for approximately 8 minutes.  Cool in ice water to maintain bright green color.   
Place 1 slice of cheese on top of ham slice.  Top with two asparagus spears.  Roll together and place 
seam side down in single layer in 9x13” baking dish.   
 Thoroughly blend soup, sour cream and mustard.   Pour over ham rolls.  (Note:  I use only ½ the 
amount of sauce, heat it first and do not cover the entire roll but only a strip across the middle)   Bake at 
350° for 20 minutes until ham is heated and cheese has melted slightly.  Serve hot. 
 

Fresh Cranberry Sauce 
 

1 12 oz. pkg. HBF Northwest Fresh Cranberries, washed  

1 ½ c. sugar 

½ c. orange juice 

½ c. water 

½ tsp. grated orange rind 

 

In a saucepan, boil the sugar in the water and orange juice for 5 minutes, stirring until the sugar is 

dissolved. 

Add whole cranberries, and cook for 10 minutes.  Reduce heat to LOW and simmer for 5 minutes 

without stirring. 

Remove from heat and stir in orange rind. 

Cranberry sauce will thicken as it cools.  Store in refrigerator. 

 

Biscuits 

We took the “easy” way out.  The biscuits were a Red Lobster Cheesy Herb biscuit mix which is 

available at Costco or WalMart. 

 

 

 

 
 

 

 



FROSTY PUMPKIN PIE 
Crust: 

¾ c. finely chopped walnuts (omitted for the Tea) 

¾ c. graham cracker crumbs 

¼ c. sugar    (Splenda works well here) 

¼ tsp. cinnamon 

¼ tsp. ground ginger 

1/8 tsp. ground cloves 

¼ c. melted butter 
 

Combine all ingredients, stir in butter and Press into bottom of large pie pan.  Refrigerate until ready to 

add filling. 
 

Bottom layer:  2 c. frozen reduced-fat vanilla yogurt, softened 

Filling:   
 

1 c. canned pumpkin 

½ c. sugar   (can use Splenda here for “almost” sugar free pie) 

1 tsp. pumpkin pie spice 

½ tsp. salt 

½ tsp. ground ginger 

1 carton frozen reduced-fat whipped topping, thawed   (OR make sugar-free by whipping cream, adding 

sweetener and no sugar) 

 

Spread yogurt into bottom of crust.  Freeze for 30 minutes.  Meanwhile, in bowl combine pumpkin, 

sugar, spices, salt and mix well.  Fold in whipped topping.  Spoon over frozen yogurt layer.  Freeze for at 

least 6 hours or overnight.  Remove from freezer 20 minutes prior to serving and cut. 

 

OPTIONS: 

Use a store-bought reduced-fat graham cracker crust.  (It will not have the same flavor without spices) 

Can also use an 8x8” or 9x11” baking dish in place of pie pan. 

 

 

 

 

 
 
 
 
 
 


