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            INTRODUCTION

          

        

      

    

    
      I think we’d all love a cookbook that showed us how to cook fast, fantastic meals that were completely homemade consisting of only fresh, organic ingredients. That goes double when we are making special holiday meals for friends and family.

      This is not that book.

      This is a cookbook for people who want their food fresh when possible, processed when necessary, and tasty always. I prefer dishes where you can spend your time enjoying them with family and friends instead of being locked in the kitchen for hours on end, missing the party.

      Thanksgiving, Christmas, Easter, and other holidays have extra expectations and pressures, in addition to extra guests. I love making as much as possible in advance, so I can spend time with my guests. Many of these recipes can be prepared the day before so you just have to put them in the oven, and almost all the baking freezes like a dream. Cut yourself some slack and make the holidays easy on yourself. I’m here to help.

      There are two things you may notice in this cookbook. First, I usually follow a 12-ingredient rule. If a recipe has more than a dozen ingredients, I tend to avoid them because I like simple, pure flavors where the main ingredients can shine. Any exception to this rule means the dish is well worth it.

      Second, although I enjoy meat, some recipes in HOLIDAY TABLE are vegetarian and vegan friendly. Keep your eyes open for the (V) to find these dishes. Most of the baking contains butter or milk. I found holiday baking a lot harder than regular meals, since so many dishes are rich treats, and “rich” tends towards lots of dairy. However, I am putting in a “Cheats” section at the end of the book to give you some ideas for vegan and gluten-free guests.

    

  


  
    
      
        
          
          

          
            QUICK MEASUREMENT CONVERSION TABLES

          

        

      

    

    
      I’m from the crossover generation in Canada. People are measured in feet and inches, distance is in metres and kilometres. Outside temperatures are in degrees Celsius; oven temperatures are in Fahrenheit. All liquids are in metric, except when cooking where teaspoons, tablespoons, and cups are still the standard. Food is always in grams, whereas people are weighed in pounds.

      

      But for consistency’s sake, this cookbook is completely in Imperial. For those of you who prefer metric, here are some quick conversions.

      

      
        
        350 F = 175 C

        400 F = 200 C

        200 F = 90 C

      

        

      
        ½ tsp = 2 mL

        1 tsp = 5 mL

        ½ tbsp = 7 mL

        1 tbsp = 15 mL

      

        

      
        ¼ cup = 60 mL

        ½ cup = 120 mL

        2/3 cup = 80 mL

        3/4 cup = 180 mL

        1 cup = 250 mL

      

        

      
        1 lb = 500 gr

      

        

      
        ½ inch = 1 cm

        9” pan = 23 cm

      

      

    

  


  
    
      
        
          
            PART ONE

          

          
            BREAKFAST

          

        

      

    

    
      While we’d like to chow down on the candy Santa left our stockings, it’s not the most nutritious breakfast. Also, do the kids really need more sugar on Christmas morning? But since you don’t want to miss the present opening either, what do you do?

      There’s nothing wrong with a piece of chocolate or two, in my opinion, to whet the appetite. To counter that, the Christmas orange in the toe of the stocking definitely counts as a serving of fruit. (I’ve been informed that calling them “Christmas oranges” is a regional colloquialism, and that most people just call them Mandarin oranges. But since we only got them in those cardboard boxes at Christmas, the name stuck.)

      It’s going to be a long time till dinner, so let’s start the day with something more filling and appropriate.

      Then have more chocolate.

    

  


  
    
      
        
          
          

          
            CHEESY BREAKFAST HASH BROWN CASSEROLE

          

        

      

    

    
      Makes 6-8 servings*

      
        
        1 lb frozen cubed hash browns

        1 can cream of mushroom soup

        1 cup sour cream

        ¼ cup melted butter or margarine

        ½ medium onion, grated

        1 cup grated cheddar cheese (can add up to 1 extra cup for cheesier casserole)

        ¼ cup parmesan cheese

        2 tbsp breadcrumbs

      

      

      Thaw hash browns for easier mixing. Spray and 8”x8” baking dish with non-stick cooking spray.

      Mix first 6 ingredients and pour mixture into baking dish.

      Sprinkle parmesan and breadcrumbs on top.

      Bake at 350F for 1 hour or more, depending on desired crust. You can’t overcook it.

      * This version serves 6 to 8 people. The original recipe doubles all the ingredients listed and is served in a 9”x13” baking dish and serves 12 to 16 people. It’s a huge amount of hash browns.

      

      Elle’s Notes:

      You can prepare the baking dish the day before, refrigerate, and pop it in the over the next day.

      You can also make it ahead and freeze it. Reheat it in the oven.

    

  


  
    
      
        
          
          

          
            CHRISTMAS MORNING WIFE SAVER

          

        

      

    

    
      Make this breakfast casserole the night before, and pop it in the oven when you get up. You can enjoy your coffee while the presents under the tree get demolished, and then sit down to a real meal to hold you till turkey-time.

      

      Serves 12 (this recipe is easily halved)

      
        
        16 slices white bread, crusts removed

        16 slices thinly sliced ham (or back bacon)

        16 slices cheese (or equal amount of shredded cheddar cheese)

        6 eggs

        ½ tsp pepper

        1 tsp dry mustard

        ¼ cup finely chopped onion

        ¼ cup finely chopped green pepper

        1 tsp Worcestershire sauce

        3 cups milk

        dash of Tabasco sauce

        ½ cup butter

        ½ cup crushed Special K or Corn Flakes cereal.

      

      

      Place 8 pieces of bread into a greased 9” x 13” glass casserole dish.

      Cover with 8 slices of ham and 8 slices of cheese. Then repeat ham and cheese lays to make it double thick.

      Cover with remaining 8 bread slices.

      In a bowl, beat eggs. Add pepper, mustard, onion, green pepper, Worcestershire sauce, milk, and Tabasco. Mix well. Pour evenly over all the bread in the dish.

      Cover with plastic wrap and leave in fridge overnight.

      In the morning, melt butter, and drizzle over casserole. Add crushed cereal.

      Bake uncovered at 350F for one hour. Let sit for 10 min before serving.

      

      Elle’s Notes:

      Some people like to use green and red peppers to make this more Christmas-y.

    

  


  
    
      
        
          
          

          
            CRANBERRY BREAKFAST CAKE

          

        

      

    

    
      Serves 8

      
        
        3 eggs

        2 cups sugar

        2/3 cup margarine or butter (softened)

        1 tsp vanilla

        2 cups all-purpose flour

        12 oz/340 g fresh or frozen cranberries (one bag)

      

      

      Preheat oven to 350 F.

      Beat eggs and sugar until mixture is light and fluffy.

      Add butter and vanilla. Mix well again.

      Stir in flour until just combined.

      Add cranberries and mix in thoroughly. This dough will be very sticky and will not pour into the pan, you will have to scoop it in.

      Bake in a 9” x 13” non-stick pan at 350F for 45-50 minutes. An inserted toothpick should come out clean. If there is batter sticking to it, bake for 3 more minutes and try again.
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