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NEW YEAR’S BRUNCH
Welcome the New Year with a relaxing brunch that celebrates the 

pleasures of good food enjoyed with family and friends. This versatile menu 

accommodates diners who prefer a large morning meal, as well as light 

eaters who simply want a bagel or sweet roll. For prosperity in the coming 

year, consider adding some traditional “good luck” foods—and leave a little 

on your plate to guarantee that you’ll have plenty to eat all year!

recipes party tips

• This combination breakfast-lunch is a pleasant way to start the fi rst 

day of the year. Scheduling the brunch to begin at 10 or 11 a.m. will 

be appreciated by any guests who had a late night of New Year’s Eve 

partying.

• Set a cheery table that will counter winter’s typical grey skies and 

foster a mood of optimism.

• To keep the eggs and other foods warm throughout the brunch, 

serve them in chafi ng dishes.

• There are a number of popular New Year’s traditions for attracting 

good luck in the coming year. During the meal, invite everyone to talk 

about their favorite traditions or to share their New Year’s resolutions.

Crab-Cream Cheese Bake

Brunch Eggs

Sunrise Mimosas

Shrimp Rémoulade

Overnight Fruit Salad

Creamy Orange Bagel Spread

Cranberry-Pear Rolls

Shown on opposite page: 

Crab-Cream Cheese Bake is so 

delicious that no one will guess 

the fl aky pastry is made from 

refrigerated crescent roll dough. 

Brunch Eggs casserole features a 

fl avorful Cheddar cheese sauce. 

Sunrise Mimosas are an eye-

opening blend of orange and 

cranberry juices.
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Crab-Cream Cheese Bake Sunrise MimosasBrunch Eggs

crab-cream cheese bake

In a medium bowl, combine cream cheese, onions, and dill weed. 

Unroll crescent roll dough onto a greased baking sheet, being careful 

not to separate dough into pieces. Press dough into an 8 x 11-inch 

rectangle. 

Spoon crabmeat lengthwise along center of dough. Spoon cream 

cheese mixture over crabmeat. Fold long edges of dough over cream 

cheese mixture, slightly overlapping edges; pinch edges together to 

seal. 

Place, seam side down, on baking sheet. Lightly brush top of dough 

with egg yolk. Cut slits in top of dough. Bake in a preheated 350° 

oven for 20 to 22 minutes or until golden brown and fl aky. Cut into 

1-inch slices and serve warm.

YIELD: about 12 servings

 1 package (8 ounces) 

  cream cheese, softened

 
1
/4 cup chopped green 

  onions

 
1
/2 teaspoon dried dill weed

 1 can (8 ounces) 

  refrigerated crescent rolls

 1 can (6
1
/2 ounces) 

  crabmeat, drained

 1 egg yolk, beaten
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sunrise mimosas

brunch eggs

Pour vodka, cranberry juice, and orange juice into a pitcher and mix. 

Chill or pour over ice cubes. Garnish, if desired. 

YIELD: 5 to 6 servings

In a saucepan, melt 1/4 cup butter. Stir in 1 cup onions and sauté until 

soft. Whisk in fl our and, whisking slowly, cook over medium heat for 

2 minutes. Gradually whisk in milk and cook until thickened. Whisk 

in cheese, sherry, seasoned salt, dry mustard, curry powder, white 

pepper, and cayenne pepper; cook until cheese melts. Cool.

Beat eggs with water. Scramble eggs in remaining 1/4 cup butter and 

oil until barely set. Salt and pepper to taste.

Butter two 2-quart casseroles. Pour a small amount of cheese sauce 

into bottom of each casserole. Spoon scrambled eggs evenly into 

casseroles and cover with remainder of sauce. If the casseroles are 

being made in advance, cover tightly and refrigerate until ready to 

bake. (It is important that eggs be completely covered with sauce.)

When ready to serve, bring casseroles to room temperature and bake, 

covered, at 275° for 1 hour. (Eggs may be kept warm over hot water 

until ready to serve.) Sprinkle with remaining 1/2 cup green onions. 

Serve warm.

YIELD: about 12 servings

 3
/4 cup vodka

 2
1
/2 cups cranberry juice

 1
1
/2 cups orange juice

  GARNISH: orange slices 

 1
/2 cup butter, divided

 1
1
/2 cups green onions, 

  chopped including tops 

  and divided

 1
/4 cup all-purpose fl our

 2
1
/2 cups milk

 1 cup (4 ounces) shredded 

  sharp Cheddar cheese

 1
/4 cup sherry

 3
/4 teaspoon seasoned salt

 1
/2 teaspoon dry mustard

 1
/4 teaspoon curry powder

 1
/4 teaspoon ground white 

  pepper

 1
/4 teaspoon cayenne pepper

 18 eggs

 1 cup water

 2 tablespoons vegetable oil

  Salt and pepper
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Shrimp Rémoulade is cool and refreshing, featuring chilled shrimp and fresh 

sweet pepper strips on a bed of Romaine lettuce. The zippy Creole sauce is 

prepared ahead so the fl avors can blend overnight.

shrimp rémoulade

In a medium bowl, combine mayonnaise, green onions, celery, 

parsley, Creole mustard, lemon juice, pickles, capers, garlic, paprika, 

horseradish, anchovy paste, and tarragon; stir until well blended. 

Cover and chill overnight.

To serve, spoon rémoulade sauce into a small bowl and place on a 

large serving plate. Place lettuce around bowl. Arrange shrimp and 

pepper slices on lettuce. 

YIELD: 8 servings

 2 cups mayonnaise

 1 cup fi nely chopped green 

  onions

 1
/2 cup fi nely chopped celery

 1
/4 cup chopped fresh 

  parsley

 2 tablespoons Creole 

  mustard

 1 tablespoon freshly 

  squeezed lemon juice

 1 tablespoon fi nely 

  chopped sour pickles

 1 tablespoon drained 

  capers

 2 garlic cloves, minced

 1 teaspoon paprika

 1 teaspoon prepared 

  horseradish

 1 teaspoon anchovy paste

 1
/2 teaspoon fi nely chopped 

  fresh tarragon leaves

  Romaine lettuce, torn

 1
1
/4 pounds medium shrimp, 

  cooked, shelled (leaving 

  tails on), deveined, and 

  chilled

 1 sweet red pepper, cut 

  into strips with a crinkle-

  cut garnishing tool 

 1 green pepper, cut 

  into strips with a crinkle-

  cut garnishing tool
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Wake up your taste buds with a simple bagel topped with Creamy Orange Bagel 

Spread. For a richer meal, indulge in Overnight Fruit Salad, a sweet and tangy 

combination of pineapple chunks, cherries, mandarin oranges, and miniature 

marshmallows in a creamy dressing.

overnight fruit salad

Chill a small bowl and beaters from an electric mixer in freezer. Place 

pineapple chunks in a large bowl; set aside. 

In the top of a double boiler over hot water, combine egg yolks, sugar, 

vinegar, reserved pineapple syrup, butter, and salt. Stirring constantly, 

cook mixture about 4 minutes or until thickened. Remove from heat 

and allow to cool; chill 30 minutes.

Add cherries, mandarin oranges, and marshmallows to pineapple 

chunks. Stir in chilled dressing. In chilled bowl, beat whipping cream 

until stiff peaks form; fold into fruit mixture. Chill fruit salad overnight.

YIELD: about 16 servings

 1 can (20 ounces) pineapple 

  chunks in heavy syrup, 

  drained and reserving 

  2 tablespoons syrup

 3 egg yolks, beaten

 2 tablespoons sugar

 2 tablespoons white vinegar

 1 tablespoon butter or 

  margarine

 
1
/8 teaspoon salt

 2 cans (17 ounces each) 

  pitted white Royal Anne 

  cherries, drained

 2 cans (11 ounces each) 

  mandarin oranges, drained

 1
1
/2 cups miniature 

  marshmallows

 1 cup whipping cream

creamy orange bagel spread

In a medium bowl, beat cream cheese until fl uffy. Add orange juice 

and orange extract. Gradually beat in confectioners sugar. Serve with 

bagels. 

YIELD: about 11/3 cups 

 1 package (8 ounces) cream 

  cheese, softened

 1
1
/2 tablespoons orange juice

 
1
/2 teaspoon orange extract

 
3
/4 cup confectioners sugar

  Bagels to serve
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Apple pie spice really brings out the fl avor of the chopped pears and dried 

cranberries in these moist rolls. The confectioners sugar glaze makes the tender 

pastries even more irresistible.

cranberry-pear rolls

For rolls, combine sugar and water in a heavy medium saucepan over 

medium-high heat. Stirring frequently, bring to a boil and cook until 

sugar dissolves; set aside to cool.

Pour melted butter evenly into two 8-inch square baking pans. In a 

medium bowl, combine fl our, baking powder, and salt. Using a pastry 

blender or 2 knives, cut shortening into dry ingredients until mixture 

resembles coarse meal. Add milk, egg, and vanilla; stir just until 

moistened. 

On a lightly fl oured surface, roll out dough to a 10 x 18-inch rectangle. 

Sprinkle pears and cranberries over dough to within 1 inch of edges. 

Sprinkle apple pie spice over fruit. Beginning at 1 long edge, carefully 

roll up dough jellyroll style. Pinch seam to seal. Cut roll into 1-inch 

slices. Place in pans with cut side down and sides touching. Pour syrup 

over dough. Bake in a preheated 350° oven for 50 to 60 minutes or 

until golden brown. 

For glaze, combine confectioners sugar, water, and vanilla in a small 

bowl; stir until smooth. Drizzle over warm rolls. Serve warm or cool 

completely.

YIELD: 2 pans rolls, about 9 rolls in each pan

ROLLS

 2 cups sugar

 2 cups water

 
1
/2 cup butter or margarine, 

  melted

 2
1
/2 cups all-purpose fl our

 2
3
/4 teaspoons baking powder

 
1
/2 teaspoon salt

 
3
/4 cup vegetable shortening

 
1
/2 cup milk

 1 egg, beaten

 1
1
/2 teaspoons vanilla extract

 3 cups fi nely chopped ripe 

  pears (about 3 large pears)

 1 package (6 ounces) 

  sweetened dried

  cranberries, chopped

 1
1
/4 teaspoons apple pie spice

GLAZE

 1 cup confectioners sugar

 3 to 4 teaspoons water

 1 teaspoon vanilla extract
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