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These Roasted Balsamic Cranberry 
Brie Crostini are the perfect
holiday appetizer.

This Braised Apple Cider Turkey 
gets a triple whammy of  flavor from 
butter, herbs, citrus, and cider.

Herbed Potatoes Anna is a classic 
recipe that adds a touch of
elegance to a comforting potato 
side dish.
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15 mins
Prep Time

10 mins
Cook Time

25 mins
Total Time

 Savory and Sweet Holiday Cooking: Savory

Cranberry Brie Crostini

Ingredients
2 Tablespoons butter, melted
2 Tablespoons olive oil
1/2 a french baguette, sliced thin
12 ounces fresh cranberries
2 Tablespoons balsamic vinegar
1/2 cup sugar
1 Tablespoon rosemary
4 ounces triple cream brie

Instructions
Preheat oven to 425 degrees.

In a small bowl, whisk together the butter and olive oil. Brush both sides of  the 
baguette slices with mixture and line them up on a baking sheet. Set aside.

In another small bowl, stir together the cranberries,
balsamic vinegar, sugar, and rosemary. Spread these out on a rimmed baking sheet. (They get 
pretty sticky, so if  you want to avoid scrubbing, line the pan with parchment paper).

Place the cranberries in the oven. Roast for five minutes, then add the tray of  
baguette slices to the oven. Roast for an additional 6 minutes, then remove the 
baguette slices, flip them over, and return to the oven for another 4-6 minutes, or until crispy 
and golden. At this point, the cranberries should be popped open with juices running out. Re-
move both the cranberries and baguette slices from the oven.

Top each baguette with a slice of  brie and a spoonful of  cranberries. Garnish with thyme if  
desired. These can be served while the cranberries are still warm, or you can make the com-
ponents ahead of  time. The cranberries can be chilled overnight and the crostini will keep in a 
zip lock bag. Simply assemble and serve at room temperature when you’re ready!

(Yields 12 crostini)
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3 hours
30 mins

Prep Time

1 hour
Cook Time

4 hours
30 mins

Total Time

 Savory and Sweet Holiday Cooking: Savory

Braised Apple Cider Turkey

Ingredients
1 14-16 lb. Honeysuckle White Turkey (either fresh or thawed)
1 stick unsalted butter, at room temperature
3 Tablespoons thyme leaves
3 Tablespoons chopped rosemary leaves
Zest of  1 orange + the orange itself, halved
Zest of  1 lemon + the lemon itself, halved
3 garlic cloves
Kosher salt
Pepper
1 cup chicken broth
3 cups hard apple cider
1 cup apple cider

Preheat the oven to 500 degrees. In a roasting pan, toss the butter, garlic, butternut squash, 
apples, and onions together. Sprinkle with salt and pepper. Mix together the butter, thyme, rose-
mary, orange and lemon zest, and garlic in a bowl. Place about ¼ cup of  salt and 2 teaspoons 
pepper in two small bowls. Get a piece of  kitchen twine ready to tie the legs together. Place all of  
this near the roasting pan so you won’t need to get turkey juices everywhere when you’re prep-
ping.

Remove the turkey from the bag and pull out anything in the cavity. Place the turkey on top of  
the vegetables and pat it dry. Cut a small slit in the skin above the cavity and gently work your 
hand between the skin and the breast meat. Spread the butter mixture under the skin, then rub 
it all over the breast, legs, thighs, and cavity of  the bird. Sprinkle with Kosher salt. You probably 
won’t need the entire ¼ cup, but it should look like a light snow has fallen on the turkey. Follow 
that up with a sprinkling of  pepper.

Place the orange halves in the cavity along with a few apple and onion slices from the pan. Tie 
the legs together with kitchen twine and tuck the wing tips under the bird to protect them. Place 
the turkey in the oven uncovered for 30 minutes, or until it is golden brown. Remove the turkey 
from the oven and lower the temperature to 350 degrees. Pour the chicken broth, hard cider, and 
apple cider into the pan, scraping up any bits at the bottom. Cover the breast meat with a small 
strip of  parchment paper. Wrap the pan in foil. Place an oven safe or probe thermometer in the 
breast meat then return to the oven and continue to roast for 2-2½ hours or until turkey reaches 
about 150 degrees. At that point, remove the foil and continue to roast until the turkey reaches 
161 degrees. Remove the turkey from the oven, tent with foil, and let rest for about 30 minutes 
before carving.

(Serves 10-12)

Instructions
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1 hour
Prep Time

30 mins
Cook Time

1 hour
30 mins

Total Time

 Savory and Sweet Holiday Cooking: Savory

Herbed Potatoes Anna

Instructions

Ingredients

(Serves 8)

Preheat the oven to 425 degrees. Cut a piece of  parchment paper to fit the bottom of  a round 
baking dish (it should be at least 4 inches tall). Brush the bottom of  your baking dish with melted 
butter, then press the parchment on top. Brush it with additional butter. Set aside.

Use a mandoline slicer to slice the potatoes into thin (1/8 in) circles.

Assemble a work station with your potatoes, melted butter, the chopped herbs, shredded 
cheese, and salt and pepper. Start by putting a slice of  potato in the center of  the baking dish 
then layer the potatoes over top of  it in concentric circles, all the way out to the edge. Brush with 
butter then sprinkle lightly with salt and pepper, herbs, and cheese. Remember, every layer will 
be seasoned so it’s best to keep a light hand with the salt and pepper. Repeat with remaining 
layers until no potatoes remain.

Cover the dish with aluminum foil (butter it if  it’s touching the top of  the potatoes) and bake for 
30 minutes. Uncover the dish, then bake for an additional 30 minutes, or until the potatoes are 
golden. Remove the pan from the oven and run a knife around the outside of  the pan. Place a 
large plate on top of  the casserole dish then carefully invert the potatoes onto the plate. If  de-
sired, you can sprinkle the top with a final layer of  cheese and place the plate back in the oven 
and broil for 3-4 minutes to brown the top. Garnish with fresh herbs. Serve in slices, like a pie.

6-7 medium russet Idaho potatoes, peeled
6 Tablespoons butter, melted
3 sprigs rosemary, roughly chopped
3 sprigs thyme, roughly chopped
6 ounces Gruyere cheese, shredded
Kosher salt and pepper
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This Pear Bundt Cake with Vanilla 
Brown Butter Glaze is spiced with 
warm cinnamon, nutmeg, 
and ginger.

These Fluffy Maple Sugar 
Cooies are sweetened with real
maple syrup and covered in a rich 
maple frosting.

These Amish Apple Fry Pies have a 
simple filling with a tender
and flaky crust.
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1 hour
Prep Time

30 mins
Cook Time

1 hour
30 mins

Total Time

 Savory and Sweet Holiday Cooking: Sweet

Pear Bundt Cake

(Serves 12-16 slices)

3 cups all purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon nutmeg
2 sticks unsalted butter, softened
1 3/4 cup granulated sugar
4 large eggs, at room temperature (set out of  the fridge for about 30 minutes)
1 1/2 Tablespoons Amoretti Vanilla Bean Madagascar Bourbon Syrup
1 cup sour cream
2 cups diced and peeled fresh pears

Ingredients
For the glaze:
1 stick unsalted butter
1 3/4 cups powdered sugar, sifted
2-4 Tablespoons whole milk
1 1/2 Tablespoons Amoretti Vanilla 
Bean Madagascar Bourbon Syrup
1/2 teaspoon Kosher salt

Preheat oven to 350 degrees. Grease and lightly flour a ten inch bundt pan.
In a medium bowl, whisk together flour, baking powder, soda, salt, cinnamon, ginger, and nut-
meg. In the bowl of  an electric mixer, beat butter on medium high speed until light and fluffy. 
Reduce speed to low and gradually add sugar. Beat on medium high speed until mixture is light 
colored and fluffy, about 3 minutes. Add eggs one at a time, beating after each addition. Beat in 
vanilla bourbon syrup.

At low speed, add 1/3 of  the flour mixture followed by half  of  the sour cream. Repeat, ending on 
the flour mixture. Beat on medium low speed until well combined.
Spoon half  of  mixture into bundt pan, spreading evenly. Layer with fresh diced pears. Spoon the 
remaining batter over top of  the pears.

Bake for 50-60 minutes or until toothpick inserted in center of  cake comes out clean. Cool for 
about 10 minutes. Set a wire rack over a baking sheet. Invert cake onto cooling rack.
Meanwhile, make the glaze. Place the butter in a small sauce pan over medium heat. Cook, stir-
ring occasionally, until butter begins to foam and turns a toasty brown color. Pour the butter into 
a mixing bowl, leaving most of  the brown sediment on the bottom of  the pan behind. Whisk in the 
powdered sugar and 2 Tablespoons milk, vanilla syrup, and salt. Add additional milk if  needed 
until the consistency is thick but pourable.

Once the cake has mostly cooled, pour the glaze on top, allowing it to drip down the sides. Serve 
at room temperature or (my favorite) warmed with milk or ice cream.

Instructions
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11 mins
Prep Time

25 mins
Cook Time

36 mins
Total Time

 Savory and Sweet Holiday Cooking: Sweet

Maple Frosted Sugar Cookies

Ingredients
For the cookies:
1/2 cup butter
1/2 cup brown sugar
2 eggs
1/4 cup maple syrup
2/3 cup sour cream
1 teaspoon maple flavoring
3 cups flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1 teaspoon salt
(Serves 24)

For the frosting:
1 cup firmly packed brown sugar
1/2 cup cream
1 T unsalted butter
2 teaspoons maple extract
1 1/4 to 1 1/2 cups powdered sugar
1/2 cup finely chopped pecans

For the cookies:
Preheat oven to 375 degrees. Line 2 cookie sheets with parchment paper. In the bowl of  an 
electric mixer, cream together the butter and brown sugar on medium high speed until fluffy and 
thoroughly combined. Add the eggs, one at a time, beating after each addition. Add the maple 
syrup, sour cream, and maple flavoring and beat until well combined.

In another mixing bowl, whisk together the flour, baking soda, powder, and salt. Gradually add 
the dry ingredients to the wet ingredients, beating on low speed. Increase speed and beat until 
thoroughly combined, about 1 additional minute.Drop the dough by the rounded Tablespoon 
onto the cookie sheets, leaving about an inch and a half  between cookies. Bake for 10-12 min-
utes or until cookies are puffed and lightly browned.

For the frosting:
Combine the brown sugar and cream in a small sauce pan. Bring the mixture to a boil over me-
dium heat, whisking constantly. Boil for 4 minutes. Remove the mixture from heat and stir in the 
butter and maple extract. Add 1¼ cups powdered sugar and whisk until smooth. If  needed add 
an additional ¼ cup of  powdered sugar. You want the frosting to be thick but still spreadable. 
Immediately spread the frosting on the cookies. Sprinkle with chopped pecans.

Allow the cookies to set, then store in an airtight container. Cookies will stay fresh for 3-4 days, 
but pecans will lose their crunch after 2 days.

Instructions
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20 mins
Prep Time

30 mins
Cook Time

50 mins
Total Time

 Savory and Sweet Holiday Cooking: Sweet

Amish Apple Fry Pies

Ingredients
For the filling:
2 large apples, peeled, cored, and diced
1/4 cup brown sugar
1/2 teaspoon cinnamon
1 teaspoon vanilla
2 teaspoons cider
1 teaspoon cornstarch

For the dough:
2 cups flour, sifted
4 Tablespoons butter
2 egg yolks
1/3 cup HOT milk
1/4 teaspoon salt

For the glaze:
1 teaspoon vanilla
2 Tablespoons milk
1 cup powdered sugar
Vegetable or canola oil, for frying

(Serves 6)

To make the filling, combine the apples, brown sugar, cinnamon, and vanilla in a small sauce pan. Cook on 
medium heat until juices start to form, about 3 minutes. Make a slurry by whisking together the cider and 
cornstarch. Stir this into the pan, turn the heat up to high, and cook, stirring constantly, until mixture is 
thickened, about 3 minutes longer. Remove from heat and set aside.

For the dough, cut the butter into cubes then use a pastry cutter to work it into the flour. Continue to cut in 
the butter until it’s in small pea-sized lumps. In a small mixing bowl, beat the egg yolks and salt together. 
Slowly pour in hot milk, stirring constantly. Pour the milk mixture into the flour mixture. Stir together until a 
dough begins to form. Turn the dough out onto parchment or wax paper, and knead it until it smooths out, 
about 1 minute.

Divide the dough into 6 equal sized pieces and roll them each into a ball. Use a rolling pin to roll them out 
to about 6 inch circles. Fill each circle with 2 Tablespoons of  apple mixture. Fold the dough in half  over 
the filling and pinch the edges together to seal. You can flute the edges or use a fork to crimp them. If  the 
edges aren’t sealing properly, wet them with a little water. Heat the oil in a deep sauce pan to 350 degrees. 
You can test to see if  the oil is ready by sticking a wooden spoon into the center of  the pot. If  small bub-
bles form around the handle, you’re ready to go.

Place the pies in the hot oil one at a time and fry until golden brown on both sides, about 2-3 minutes per 
side. Remove from the oil with a slotted spoon and place on paper towels to dry.
Repeat with remaining pies. While the pies fry, make the glaze. In a small bowl, whisk together the pow-
dered sugar, vanilla, and milk until smooth. It’s best to glaze the pies while they’re still warm. I use a pas-
try brush to brush the glaze on one side then let it dry, flip them over, and glaze the other side. You can put 
two coats of  glaze on for extra sweetness if  you like, but wait for the glaze to harden in between coats.
Pies can be stored uncovered for 2-3 days. If  you want the glaze to remain hard, do not place the pies in a 
plastic bag or sealed container. Just leave them on a wire rack or pan.

Instructions
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Recipe content and pictures taken from 
Courtney Rowland’s NeighborFood blog.

Courtney lives with her husband and 2-year-
old son in Columbus, Ohio. She enjoys 
discovering new restaurants and cheering 
on the Ohio State Buckeyes.


