Our REALTOR’
recipes for holiday
entertaining: Good
friends, good food,
and a happy home!

From our family
to yours.

RECIPES

FROM YOUR LOCAL REALTORS’

your prospects, clients and business associates with
a delicious, holiday-appropriate recipe. Recipes are the most
efficient and economic way to commemorate each holiday and
simultaneously get your message out to your target audience.

And best of all, the luscious recipes are kept and referred to
long after the holidays have passed.

All recipes will be published together

on a full page, in full color, in our
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Coutbread & Sausage 9@7’@

112 ounce) package com bread mix
1 pound sautage, cooked and dramed

2 Thaw Frozen Whipped Topping

172 (1502 package efgerated piecust
SmdaH Pkg. Dry Instant Butterscotch

eese, softened

Pudding 1 Bbespoon butter

802 G st pnpple i e 315"l g, cvided opped onion

S5 Diced Apples (i 2 tesspoont vanila extract, divided 3 Salke celery: chopped

1 Cub Dry Romsted Pesmuts V4 Senspoon it 1 teaspoon dred chyme b}

1 Cup Miniature Marshmallows 2 teaspoons ground sage

| e aopse pecans | teaspoon garic powder

1 cup light corn syrup

Sunday, November 23, 2008

Mix nstant pudding with juice of R 1 teaspo g

crushed pineapple.Fold in whipped 1. Fit pecrust ntoa -inch pie plate i Vi teaspoon, ?mund black pepper

{oppingSnd chushed pincaple: Add % according 1o package directons. Fold edi 1 cup vegetable broth

apples, miniature marshmallows and i gnder,and ey i

mixalitogether. then refrigerate, 2. Beat cream cheese, 1 egg, 1/2 cup sugaf, .Onetotwo dapsahead makeane anof ambead 1

Remove from refrigerator just before Tisp.vanilay and sat at medium speed Wil acrim ot nicon e st 7 3
serving add dry roasted peanuts. This an electric mixer until smooth. Pour cream. ghtand geta frm ) * .
salad should be kept refigerated prior y cheese mixture into piecrust;sprinkle even| e ?

10erving and does not keep wel over with chopped pecans. asi

night. Best to make the day you will 3. Whisk together com syrup and remaining 3 ctp d e

beserving .| have substituted lite vanill;po mixture over pecans Plecepieon a bking heet o s el o o o s TS ol

yihpped opping and

.
o Bak o 350" o owest e fack s0.1355 minutes orunti pie e Mol
ing this salad and it taste iz Coolon e ack ! hourorunt completly ool Serve .78 upincrements, add hckenor vegtable roth tostufing miture, Toss
day:

ik a5 Go0d a6 the non-sugar e salad immédiately, or cover and chill up to 2 day
dtqvtmﬂm 30 minutesor i heated 1 160 degrees
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For more information contact

11k two e hocoite cake mix {18pound il nckand et emered 11075 ounce) can lowfat condensed °
Jakg instant chocolate uf‘w’hwﬂ tted cream c!bm chsnup u ilutec

"“Zg lgarion pcid and hpped AN conscreainy saadcresin

i oo, eeednd chopped P y o

u?umgmun dblack pepper to taste
e cans v dreen

i water
cups sour crear
3’4zupveﬂe able of

4 cup semisweet chocolate chips
T o ik hecoiote i

Spray a4 quart crockpot with

Bims
27743 ouncel cans cut green beans,

drained
2Cups Checdar-flvored Frenchfied = 3
1 Preheat oven to 350 degrees - A~
et . |

her the soup,sour cream,

-

1. Rubthe turkey insideand out it thekosher sl
Pacethe bidinaarge tock ot and cover with cld
e e e efigetor o ety

el buter Pce st e o on g ackina SO }’ u
il i, 112he ot 112he ey ol thyme e et m«mm 1
el Stirin the hocolat chips vine. 4, ot
ou iiocrockpot Cover it cookerand cooeonlow for 6  ours unl
op springs back when touched very lightly with inger. 10
SeRiRgs 2Top inddual sernas with whipped cream and
Fiershey s syrup. Enjoy!

ther green beans one can ata time. Fold in 1-cup of the -
Vied onions. Pour the mixtute into.a casserole dish; Cover with aluminum ol

S ke inprehcatcd oven 35 minutes:Remove the faan s
The Cosserbre Top with the erTainG U f the Fied oTions
R ake orcovied for n sdRng) S it
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Lisa R. Shaw

Century 21 Beal, Inc.

979-492-1881
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Jennifer Scarmardo
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979-255-2817 BEAL Inc.

IDAY HAPPENINGS AND FESTIVE GIFT GUIDE



