
Southern Pecan Cheese Wafer 
 
Ingredients 

• 1 cup butter softened (2 sticks) 
• 1 teaspoon Worcestershire sauce 
• 2 cups flour spooned and leveled 
• 1/2 teaspoon salt 
• 1/2 to 3/4 teaspoon cayenne pepper 
• 1/4 teaspoon smoked paprika optional 
• 1 pound sharp cheddar cheese freshly shredded* 
• 60-70 pecan halves 

 
Instructions 
In a large bowl or stand mixer, beat the butter and 1 teaspoon Worcestershire sauce until 
smooth and creamy. 
Add 2 cups flour, 1/2 teaspoon salt, cayenne pepper, and smoked paprika, if you're using it. 
Beat well, scraping the sides. 
Add the cheddar cheese and beat well, scraping the sides and bottom of the bowl. 
Cover the dough and chill well, for at least 2 or 3 hours or up to 3 days. 
Preheat your oven to 350 degrees F. Line a baking sheet with parchment paper or a silicone 
baking mat. 
Roll the dough into 1-inch balls and place them on the baking sheet 1 inch apart. Press the top 
of each ball with a fork (if the fork sticks, coat it with flour).  
Place a pecan half on top of each wafer.  
Bake at 350 degrees for 18-20 minutes, until the edges are quite brown. 
Let cool on the pan for 5 minutes, then transfer to a wire rack to cool completely. Store covered 
on the counter. Best served within 2 days.  
Re-heating: I made these a day in advance as Thanksgiving appetizers. They lose a bit of their 
crunch by day 2, so I spread them out on baking sheets and baked at 350 for about 5 minutes 
until they got crispy again. Worked great! 
Notes 
* This comes out to about 3 cups, very well packed. 
You can also make these cookies as slice-and-bakes. Once the dough has come together split in 
half and shape each half into a log about 12-14 inches long. Wrap in plastic and chill for 2-3 
hours. When you are ready to bake, use a sharp knife to cut into 1/2 inch slices. Place on a 
baking sheet and top each wafer with a pecan half, gently pressing down (It won't go into the 
cold dough very far, but once it's baked it will stick.) Bake as directed.  
 
 
 
 
  



Lemon Pepper Cream Cheese  
 
 
Ingredients 

• 1/3 cup lemon pepper seasoning 
• Grated zest of 1 lemon 
• 1 package (8 ounces) cream cheese 

 
 

Instructions 
In a wide shallow bowl, stir together the lemon pepper seasoning and the lemon zest. Lay the 
block of cream cheese in the bowl and gently press it into the seasoning. Turn the cream 
cheese, covering all sides in the seasoning. Carefully lift the cream cheese out and place it out 
and wrap it in plastic wrap for at least 4 hours or overnight.  
 
 
 
 
 
 
 
 
 
 



Cranberry Cream Cheese Spread 
 
Ingredients  

• 1 package (8 ounces) cream cheese 
• 1/2 cup dried cranberries, chopped 
• 1/2 cup chopped dried apricots 
• 1 teaspoon grated orange zest 

 
 
Instructions 
In a large bowl, beat the cream cheese, cranberries, apricots, and orange zest until blended. 
Chill until serving. Serve with crackers. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Pumpkin Maple Vinaigrette 
 
Ingredients  

• ¼ cup pumpkin puree 
• ¼ cup apple cider vinegar 
• 2 tablespoons maple syrup 
• 1 teaspoon Dijon mustard 
• 1 medium clove garlic minced 
• ½ teaspoon sea salt 
• ⅛ teaspoon freshly ground black pepper 
• ½ cup extra virgin olive oil 
• 1 ½ tablespoon fresh thyme leaves coarsely chopped 
• 1 tablespoon water 

 
 
Instructions 

Combine all ingredients in a glass jar or container with a tight-fitting lid. Shake, shake, shake 
until all ingredients are incorporated.  
Add the fresh thyme and shake one more time. Store in a covered container in the 
refrigerator for up to 5 days. 
If dressing is not used right away, shake again before using.  

 
 
 



Cranberry Pecan Sweet Potato Wild Rice Pilaf 
 
Ingredients  

• 3 cups chicken broth 
• 1 cup wild rice blend 
• 1/2 teaspoon McCormick® dried parsley 
• 1/2 teaspoon McCormick® dried oregano 
• 1/2 teaspoon McCormick® dried thyme 
• 1 tablespoon olive oil 
• 1 cup sweet potato diced small 
• 1/4 cup chopped onion 
• 1/3 cup dried cranberries 
• 1/3 cup pecans chopped 

 
 
Instructions 
In a medium-sized saucepan bring the broth to a boil and add wild rice, parsley, oregano, and 
thyme. Reduce the heat to a simmer and cover with a lid. Cook for 45 minutes or until tender. 
In another skillet add the olive oil, sweet potato, and onion and cook until tender. Add 
cranberries and chopped pecans and cook for 1-2 minutes. Add to the rice mixture and fluff 
with a fork. 
 
  



Ravioli with Sage and Brown Butter Sauce 
 
Ingredients 

• 16 ounces ravioli 
• 1/2 cup unsalted butter (1 stick) 
• 2 tablespoons fresh sage, minced 
• 1/2 cup heavy whipping cream 
• 1/2 cup chicken or vegetable broth 
• 1/2 teaspoon lemon juice 
• 1/4 cup freshly grated parmesan 
• coarse salt 
• fresh ground black pepper 
• 3-4 extra fresh sage leaves for garnish if desired 

 
Instructions 
Cook ravioli according to box instructions. Drain. 
Make the sauce: While cooking ravioli, melt butter in a large skillet over medium heat, stirring 
frequently and swirling the pot to ensure even cooking. 
After about 5 minutes, the butter will start to foam up. Add the minced sage and continue 
stirring and swirling the pot. Golden brown flecks, milk solids, should start to form on the 
bottom of the pan. Continue stirring to make sure these don't stick and burn. When the butter 
is nutty in aroma and golden brown in color with plenty of flecks, about 2 more minutes, 
remove from heat and cool for 2 minutes. 
Slowly pour the broth and whisk frequently, as the butter will foam up, until completely 
incorporated. Repeat this process with the cream. Be careful of splatter! 
Add the lemon juice and parmesan cheese, whisking until completely combined. Add salt and 
pepper to taste. 
Stir in the cooked ravioli. Garnish with extra parmesan cheese and fried sage if desired. 



Pork Tenderloin with Cranberry Chili Sauce 
 
Ingredients 

• 4-5 pound Pork tenderloin 
• 1 can (14 ounces) jellied cranberry sauce 
• 1 bottle (12 ounces) chili sauce 

 
Instructions 
Place Tenderloin in Slow Cooker, salt and pepper tenderloin, combine cranberry sauce and chili 
sauce and pour over tenderloin. Cook on high for 3-4 hours. The internal temperature should 
read 145 degrees. Slice and serve with sauce as topping. 
 
 
  



Salt River Bars 
 
Ingredients  

• 90 Club crackers 
• 1 cup butter, salted 
• 2 cups light brown sugar, packed 
• 1 cup graham cracker crumbs 
• 3/4 cups heavy cream 
• 1 1/2 cups milk chocolate chips 
• 1/2 cup butterscotch chips 
• 1/2 cup creamy peanut butter 
• Maldon sea salt for finishing  

 
 
Instructions 
Prepare a 9 by 13-inch pan (very helpful if the pan has straight sides, like this one) by lining it 
with parchment paper, leaving the two long edges a bit long so that it can be used to remove 
the bars from the pan later.  Spray the parchment and sides of the pan with nonstick spray. 
Cover the bottom of the pan with the first layer of crackers on top of the parchment.  Cut the 
crackers to fit as needed.  I used five rows of six crackers, which covered my pan perfectly. 
In a medium-sized heavy-bottomed pan, melt butter, brown sugar, graham cracker crumbs, and 
heavy cream together over medium heat, stirring constantly.   
Bring the mixture to a boil, continuing to stir, and boil for 7 minutes. 
Pour half of the caramel mixture over the crackers, spreading it evenly to the edges of the 
pan.  Working quickly, add another layer of crackers over the caramel. 
Pour the rest of the caramel over the second layer of crackers, and then add a final layer of 
crackers. 
Refrigerate the pan to chill and set the caramel layers while you make the chocolate topping. 
To make the chocolate topping, add milk chocolate chips, butterscotch chips, and peanut butter 
to a microwave-safe bowl.  Heat for 30-45 seconds, then stir.  Microwave the chocolate in 15-
second intervals, stirring in between until smooth. Pour the chocolate topping over the final 
layer of crackers, spreading it evenly to the edges.   Sprinkle sea salt over the chocolate layer to 
taste.  I used about 1 teaspoon.  
Chill for 1-2 hours before using a sharp knife to cut into bars.  Sometimes I like to use the 
parchment paper edges to lift the whole thing out of the pan to make cutting easier. 
 
  



Salted Caramel Apple Sheet Cake 
 
Ingredients 
For the cake: 

• 2 cups (254 grams) all-purpose flour 
• 1 teaspoon ground cinnamon 
• 1/2 teaspoon baking soda 
• 1/4 teaspoon salt 
• 1 cup (200 grams) granulated sugar 
• 1 cup (200 grams) lightly packed light brown sugar 
• 2 sticks (227 grams) unsalted butter 
• 1 cup water (236 grams) 
• 1/2 cup (120 ml) buttermilk 
• 2 large eggs 
• 1 teaspoon vanilla 
• 2 cups (200 grams) peeled and chopped Granny Smith apples (about 2 medium apples) 

For the glaze: 
• 1 stick (113 grams) unsalted butter 
• 1/4 cup (60 ml) milk 
• 3 cups (375 grams) powdered sugar, sifted 
• 1/2 teaspoon vanilla extract 
• 1/4 cup salted caramel sauce (homemade or store-bought) 

 
 
Instructions 
Preheat the oven to 400°F. Butter or oil a 10-by-15-inch jellyroll pan or a 16-3/4 by 12-inch 
sheet pan. 
In a large bowl, combine the flour, cinnamon, baking soda, salt, granulated sugar, and brown 
sugar. 
In a medium saucepan over medium-high heat, combine the butter with 1 cup water and heat 
until the butter melts. Bring to a boil. Once the mixture is boiling, remove from heat and stir 
into the flour mixture. Let cool slightly then add in the buttermilk, eggs, and vanilla. Gently stir 
in the apples. 
Pour the batter into the prepared pan, spreading evenly. Bake for 20 minutes if using a jelly roll 
pan, and about 17 minutes if using a half sheet pan, or until a toothpick inserted comes out 
clean. Let cool in the pan on a wire rack for about 15 to 20 minutes. 
Make the glaze: 
Meanwhile, combine the butter and milk in a large heat-proof bowl. Microwave until the butter 
is melted. Gradually stir in the powdered sugar until combined. Stir in the vanilla and caramel 
until combined. If the glaze is too thin, add more powdered sugar to thicken. Pour evenly over 
the slightly warm cake. Feel free to use less glaze for less sweetness. Let set for about 15 
minutes before slicing and serving. 
 



 
Pumpkin Molasses Cookie 
The recipe states this makes 24 cookies 
 
Ingredients 
 
2 1/3 C All Purpose Flour 
1 1/2 tsp Baking Soda 
1/2 tsp Baking Powder 
1/2 tsp Salt 
1 Tbsp Pumpkin Pie Spice 
1 Stick Salted Butter, room temperature 
2/3 C Canned Pumpkin 
1 C Brown Sugar, lightly packed 
1/4 C Black Strap Molasses  
1 Egg 
Granulated Sugar for rolling dough 
 
 
Mix together the dry ingredients–flour, baking powder, baking soda, salt, and pumpkin pie 
spice. Set aside. 
In a medium mixing bowl, using handheld mixers or your stand mixer fitted with a paddle 
attachment, beat the butter and brown sugar until creamy, at least 1 minute. Add in the 
molasses, pumpkin, and egg and beat until combined. 
Add the flour mixture and mix just until the dough comes together. It will be a sticky dough that 
needs to be chilled in order to be workable.  
 
Once your dough is chilled, scoop golf ball-size rounds and roll them in sugar. Bake on 
parchment paper for easy release. Bake at 350 degrees for 10-12 minutes. Mine were ready at 
exactly 12 minutes. Let them cool on the pan for a few minutes before you move them to the 
cooling rack. 
 
 


