Across the Fence
Comfort Recipes – November 2014
Lyn Jarvis' Recipes
Fresh Cranberry Orange Relish
1 unpeeled orange, cut into eighths and seeded
1 pkg. (12 oz.) fresh or frozen cranberries, rinsed and drained
¾ to 1 cup sugar
Place half the cranberries and half the orange slices in food processor container. Process until mixture is
evenly chopped. Transfer to a bowl. Repeat with remaining cranberries and orange slices. Stir in sugar.
Store in refrigerator or freezer. Note: May also be prepared in a food grinder. Yield: about 3 cups.
Cranberry Orange Ring
Ring:
1 container (12 oz.) cranberry orange relish (recipe above) well drained
¼ tsp. cinnamon
2 pkgs. (8 oz. each) refrigerated crescent rolls
Glaze:
½ cup confectioner's sugar

2 to 3 tsp. milk

Preheat oven to 375°F. For ring: combine relish and cinnamon in medium bowl. Unroll crescent
dough, separate into triangles. Spread 1 tsp. relish mixture over each triangle. Roll up triangle
starting at wide ends and curving to form crescents. Arrange 8 crescents end to end in circle on
greased 14-inch pizza pan. Form inner circle using 5 crescents. Place remaining 3 crescents in center
to form circle. Bake 15 to 20 minutes or until golden brown. Cool slightly. For glaze, combine sugar
and milk in small bowl. Drizzle glaze over warm ring. Yield: 8 to 10 servings.
Slow-Cooker Pork Cassoulet
1 lb. boneless pork shoulder, cut into
1½-inch chunks
½ lb. Italian sausage, crumbled
1 can (14.5 oz.) diced tomatoes, drained
1 large onion, chopped
2 stalks celery, sliced

1 small can tomato paste
4 cloves garlic, minced
2 tsp. herbes de Provence
2 cans (15.5 oz. each) cannellini beans, rinsed
4 slices bacon
1 cup grated cheese

Combine all ingredients except beans, bacon and cheese in slow cooker; cover with lid. Cook on
LOW for 7 to 8 hours (or on HIGH for 3 to 4 hours). Add beans to ingredients in slow cooker; cook,
covered, on HIGH for 15 min. or until heated through. Meanwhile, cook bacon until crisp; drain.
Crumble bacon, sprinkle over ingredients in slow cooker along with the cheese. Yield: 6 to 8
servings.
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Cinnamon Honey Buns
3 Tbsp. butter, softened and divided
½ cup honey, divided
¼ cup chopped toasted nuts
2 tsp. ground cinnamon

1 loaf (1 lb.) frozen bread dough, thawed
according to package directions
⅔ cup raisins

Grease 12 muffin cups with 1 tablespoon butter. To prepare honey-nut topping, mix together 1
tablespoon butter, ¼ cup honey and chopped nuts. Place 1 teaspoon topping in each muffin cup. To
prepare filling, mix together remaining 2 tablespoons butter, remaining ¼ cup honey and cinnamon.
Roll out bread dough onto floured surface into 18x8-inch rectangle. Spread filling evenly over
dough. Sprinkle with raisins. Starting with long side, roll dough into log. Cut log into 12 (1½-inch)
slices. Place 1 slice, cut-side up, into each prepared muffin cup. Set muffin pan in warm place; let
dough rise 30 minutes. Place muffin pan on foil-lined baking sheet. Bake at 375°F for 20 minutes or
until buns are golden brown. Remove from oven; cool in pan 5 minutes. Invert muffin pan to remove
buns. Yield: 12 buns.
Deb Plumley's Recipes
Foolproof Spaghetti Carbonara
8 slices bacon, cut into ½-inch pieces
½ cup water
3 garlic cloves, minced
2½ oz. Pecorino Romano, grated (1¼ cups)

3 large eggs plus 1 large yolk
1 tsp. pepper
1 lb. spaghetti
1 tsp. salt

1. Bring bacon and water to simmer in 10-inch nonstick skillet over medium heat; cook until water
evaporates and bacon begins to sizzle, about 8 minutes. Reduce heat to medium-low and continue to
cook until fat renders and bacon browns, 5 to 8 minutes longer. Add garlic and cook, stirring
constantly, until fragrant, about 30 seconds. Strain bacon mixture through fine-mesh strainer set in
bowl. Set aside bacon mixture. Measure out 1 tablespoon fat and place in medium bowl. Whisk
Pecorino, eggs and yolk, and pepper into fat until combined.
2. Meanwhile, bring 2 quarts water to boil in Dutch oven. Set colander in large bowl. Add spaghetti
and salt to pot; cook, stirring frequently, until al dente. Drain spaghetti in colander set in bowl,
reserving cooking water. Pour 1 cup cooking water into liquid measuring cup and discard remainder.
Return spaghetti to now-empty bowl.
3. Slowly whisk ½ cup reserved cooking water into Pecorino mixture. Gradually pour Pecorino
mixture over spaghetti, tossing to coat. Add bacon mixture and toss to combine. Let spaghetti rest,
tossing frequently, until sauce has thickened slightly and coats spaghetti, 2 to 4 minutes, adjusting
consistency with remaining reserved cooking water if needed. Serve immediately. Yield: 4 servings.
Note: It’s important to work quickly in steps 2 and 3. The heat from the cooking water and the hot
spaghetti will “cook” the sauce only if used immediately. Warming the mixing and serving bowls
helps the sauce stay creamy.
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Flourless Peanut Butter Chocolate Chip Cookies
1 cup smooth peanut butter
¾ cup brown sugar
½ tsp. baking soda
Pinch of salt

1 large egg
1 tsp. vanilla
½ cup chocolate chips or mini chips

Preheat oven to 350°F. Beat the peanut butter, sugar, baking soda, and salt at medium speed of your
mixer, until well-blended. Add the egg and vanilla, and blend on low-medium speed until
incorporated. Stir in the chocolate chips. Scoop the dough by the tablespoonful onto a parchmentlined baking sheet (a tablespoon cookie scoop is best for this job) and push the top of the dough to
flatten just slightly. Bake the cookies for 8 to 10 minutes. Remove them from the oven, and cool
right on the pan. The tops should be slightly crinkled and you will want to pull them BEFORE they
begin to brown on the edges. Yield: 18 cookies.
Fresh Apple Cake
2 ⅓ cups flour
2 cups sugar
2 tsp. baking soda
¾ tsp. salt
1 tsp. cinnamon
¼ tsp. each: cloves and nutmeg

4 cups chopped peeled apples
½ cup soft shortening
½ cup chopped walnuts
2 eggs
Caramel frosting (recipe below)

Combine flour, sugar, soda, salt, and spices in large mixing bowl. Mix until well blended, 3 to 4
minutes. Add apples, shortening, nuts and eggs. Beat at a medium speed until well blended. Pour
into a greased and floured 9x13-inch pan. Bake in pre-heated 325°F oven 45 minutes, or until cake
springs back when touched. Cool completely on wire rack. Frost in pan with caramel frosting.
Caramel Frosting
⅓ cup butter
½ cup firmly packed brown sugar
Dash salt

3 Tbsp. milk
1 ½ cup sifted confectioner's sugar
¼ tsp. vanilla

Melt butter in small saucepan, add brown sugar and salt. Stir over medium heat until sugar melts.
Add milk and bring to a boil. Pour into mixing bowl and cool 10 minutes. Add confectioner's sugar
and vanilla. Beat to spreading consistency, adding additional confectioner's sugar if necessary.
Spread on fresh apple cake. Yield: about 1 cup.

You can subscribe to Across The Fence Recipes by sending us self-addressed and stamped business
sized envelopes (up to 12) and a check made out to cash for as many recipes as you are ordering ($2
each) and we will mail them to you as soon as they become available each month!
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Carolyn Peake's Recipes
Squash Rolls
1 cup milk
2 Tbsp. butter plus more for shaping the rolls
½ cup sugar
1 tsp. salt

1½ cups cooked, mashed winter
squash
1 packet (2¼ tsp.) dry yeast
4 to 4½ cups all-purpose flour

Preheat oven to lowest temperature setting, then turn oven off. Pour milk into medium saucepan and
set over medium heat. Bring to a point where it is steaming but NOT boiling, then remove from heat.
Add the butter, sugar, salt, mashed squash, and yeast. Mix well and allow to cool for a few minutes.
Scrape the mixture into a large, heat-proof mixing bowl and add the four cups of flour. Stir until well
mixed, using hands if necessary to form a soft dough. Add more flour if needed so you can handle
the dough. It will still be a little sticky. Cover bowl with a clean towel and place in the warm oven
for 90 minutes to 2 hours to rise.
Transfer the dough to a generously floured counter and knead a few times. Roll dough to about ¼inch thickness and use a 3-inch biscuit cutter or glass to cut rounds. Place rounds about two inches
apart on a lightly greased cookie sheet. Put a quarter of a pat of butter in the center of each round and
fold round in half to form a semi-circle, pressing down lightly to seal the butter in. Cover cookie
sheets of rolls with clean towels and place in a warm, draft-free place to rise for about 45 minutes to
1 hour. Preheat oven to 425°F with the racks in the most central positions. Bake rolls for about 15
minutes, switching pans from top to bottom and end for end about half way through the baking
process. Bake about 15 minutes or until golden. They will still look slightly moist at the fold, but
they are better slightly under baked than over baked especially if you are going to reheat them before
serving. Yield: about 30 rolls.
Slow Cooker Lasagna
1 lb. bulk Italian sausage
1 medium onion, chopped (½ cup)
3 cans (15 oz. each) Italian-style
tomato sauce
2 tsp. dried basil

2 cups shredded mozzarella cheese
1 container (15 oz.) container part-skim
ricotta cheese
1 cup grated Parmesan cheese
15 uncooked lasagna noodles

Cook sausage and onion over medium heat for 6 to 8 minutes, stirring occasionally, until sausage is
no longer pink. Drain. Stir in tomato sauce and basil. Mix 1 cup of the mozzarella and the ricotta and
Parmesan together (put the rest of the mozzarella cheese in the refrigerator while the lasagna cooks).
Spoon ¼ of the sausage mixture into a 6-quart slow cooker and top with 5 of the noodles, broken
into pieces to fit. Spread with half the cheese mixture and ¼ of the sausage mixture. Top with 5 more
noodles then remaining cheese mixture and ¼ of the sausage mixture. Finally, top with the
remaining 5 noodles and remaining sausage mixture. Cover and cook on LOW for 4 to 6 hours or
until noodles are tender. Sprinkle top of lasagna with remaining 1 cup of mozzarella cheese. Cover
and let stand about 10 minutes or until cheese is melted. Cut into pieces and serve.
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Waldorf Salad
2 medium granny smith apples
1 medium red delicious apple
1 Tbsp. fresh lemon juice
1 cup celery, diced
¼ cup walnuts, coarsely chopped

¼ cup raisins
¼ cup low-fat mayonnaise
¼ cup low-fat sour cream
1½ tsp. honey

Core and cut apples into 1-inch cubes. Mix the apple cubes with the lemon juice. Add celery,
walnuts and raisins and toss together. Add mayonnaise, sour cream and honey; gently fold together
until well blended. Chill for at least 2 hours before serving.
Meat Loaf
3 slices of bread, torn into small pieces
½ cup milk
1½ lbs. ground beef (at least 80% lean)
8 slices bacon, crisply cooked and
crumbled
1 cup finely shredded sharp cheddar
cheese
¼ cup dill pickle relish

½ cup finely chopped onion
1 clove garlic, finely chopped
1 egg, slightly beaten
Topping:
⅓ cup ketchup
1 Tbsp. packed brown sugar

Heat oven to 350°F. Line a 9x5-inch loaf pan with foil and spray with cooking spray. Mix bread and
milk in a large bowl and let stand 5 minutes for the bread to absorb the milk. Add beef and all but
two tablespoons of the bacon, shredded cheese, relish, onion, garlic and egg. Mix until well
combined. Shape mixture into a loaf slightly smaller than the pan and place in pan. Topping: In a
small bowl, stir together the ketchup and brown sugar. Spread on top and sides of the loaf. Top with
the reserved 2 tablespoons of crumbled bacon. Bake uncovered for 1 hour to 1 hour 15 minutes, or
until a meat thermometer inserted in center of loaf reads 160°F. Cool for 10 minutes. Cut meat into
slices to serve.
Viewer's Recipes
Turkey Crunch Casserole
Joan Krans, Williston, Vt.
2 cans (14.5 oz. each) French style green
beans, drained
2 cups leftover turkey (or chicken)
¼ cup milk

1 can (10.5 oz.) cream of chicken soup
1 can (2 oz.) mushrooms, chopped
1 can (3 oz.) chow mein noodles
1 can (3 oz.) dried onion rings

Put green beans on bottom of an 11x7-inch baking dish. Combine turkey, milk, cream of chicken
soup, and chopped mushrooms, spoon over green beans. Combine noodles and onion rings; sprinkle
over the turkey mixture. Bake in a 350° oven for 30 minutes. Yield: 6 servings.
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Velvet Almond Fudge Cake
Betty Magoon, Colchester, Vt.
1½ cup nuts, chopped
1 box (18.25 oz.) chocolate cake mix
1 pkg. (3.4 oz.) instant chocolate pudding
4 eggs
1 cup sour cream

½ cup water
¼ cup oil
½ tsp. vanilla
½ tsp. almond extract
1 pkg. (12 oz.) chocolate chips

Sprinkle ½ cup chopped nuts in bottom of well-greased 10-inch tube pan. Place remaining ingredients, except
chocolate chips, into mixer bowl. Blend at medium speed for 4 minutes. Stir in chocolate chips and remaining
nuts. Pour into pan and bake at 350°F for 70 minutes or until cake begins to pull away from side of pan. Do not
under bake. Cool 15 minutes on wire rack before removing from pan.
Meat 'n Potato Pie
Carolyn Bourgeois, Vergennes, Vt.
1 can cream of mushroom soup
1 lb. ground beef
¼ cup finely chopped onion
1 egg, slightly beaten
¼ cup fine dry bread crumbs

2 Tbsp. chopped parsley
¼ tsp. salt
dash of pepper
2 cups mashed potatoes
¼ cup shredded cheese

Mix well ½ cup of soup, beef, onion, egg, bread crumbs, parsley, and seasonings. Press firmly into 9-inch pie
plate. Bake at 350°F for 25 minutes. Spoon on top the mashed potatoes, remaining soup, and cheese. Bake 10
minutes longer or until done. If desired, garnish with cooked bacon that has been crumbled. Yield: 6 servings.
Pineapple Crisp
Virginia Longe, Sheldon, Vt.
1½ cups flaked coconut
1 cup flour
1 cup packed brown sugar
½ cup butter, melted
⅛ tsp. salt

Filling:
¾ cup sugar
3 Tbsp. cornstarch
1 can (8 oz.) crushed pineapple,
un-drained
1 Tbsp. lemon juice
1 Tbsp. butter

In a bowl, combine the coconut, flour, brown sugar, butter, and salt. Press 1½ cups into a greased 9-inch square
baking dish; set remaining mixture aside. In a saucepan, combine the filling ingredients. Bring to a boil; cook and
stir for 2 minutes or until thickened and bubbly. Cool; spread over crust. Sprinkle with reserved coconut mixture.
Bake at 350°F for 25 to 30 minutes or until golden brown. Cool on a wire rack. Yield: 9 servings.
Any reference to commercial products, trade names, or brand names is for information only, and no endorsement
or approval is intended.
Contact us at: atfence@uvm.edu, phone: (802) 656-5059, toll free at: 1-888-283-3430
or visit us online at: www.uvm.edu/extension/atf
University of Vermont Extension, and U.S. Department of Agriculture, cooperating, offer education and employment to
everyone without regard to race, color, national origin, gender, religion, age, disability, political beliefs, sexual orientation,
and marital or familial status. Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in
cooperation with the United States Department of Agriculture. University of Vermont Extension, Burlington, Vermont.
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