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When the weather warms up and the flowers 
start blooming, you know Easter is right around 
the corner. Welcome the Easter Bunny—and 
friends and family—with some delicious bites!

 Happy Easter, the latest from the Taste of 
Home holiday collection, offers more than 50 
recipes ideal for your special brunch, lunch or 
dinner. Every recipe comes from a home cook 
just like you, so you know your holiday 
preparations will be easy…and the results tasty!

 Whether you need a recipe for sunny quiche, 
winning ham, complimentary side dishes or 
buttery rolls, you’ll find lots of tasty options 
here. And you can’t miss the stunning dessert 
recipes—you’re sure to find a new favorite!

 Gather loved ones together because the fun 
is about to begin. Enjoy spring’s best recipes 
this year with Taste of Home Happy Easter! 

Celebrate Spring!
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Vegetable 
Spiral Sticks

i love to serve these savory wrapped 
veggie appetizers for special 

occasions. they’re sure to impress.
—Teri albrechT  Mount Airy, MD

sTarT To finish: 30 min. 
MaKes: 2 dozen

 3 medium carrots
 12 fresh asparagus spears, trimmed
 1 tube (11 ounces) refrigerated 

breadsticks
 1 egg white, lightly beaten
 1/4 cup grated Parmesan cheese
 1/2 teaspoon dried oregano

1. Cut carrots lengthwise into quarters. In 
a large skillet, bring 2 in. of water to a boil. 
Add carrots; cook for 3 minutes. Add 
asparagus; cook 2-3 minutes longer. Drain 
and rinse with cold water; pat dry.
2. Cut each piece of breadstick dough in 
half. Roll each piece into a 7-in. rope. Wrap 
one rope in a spiral around each vegetable. 
Place on a baking sheet coated with 
cooking spray; tuck ends of dough under 
vegetables to secure.
3. Brush with egg white. Combine cheese 
and oregano; sprinkle over sticks. Bake at 
375° for 12-14 minutes or until golden 
brown. Serve warm.
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HAPPY easTer! HAPPy easTer!

Bunny 
Pineapple 
Smoothies

after trying these bunny-topped 
smoothies, you’ll want to hop back 

for extra servings. made with orange 
juice, pineapple sherbet and pina 
colada yogurt, these drinks add a 
tropical taste to morning meals.

—TasTe of hoMe TesT KiTchen 

sTarT To finish: 15 min. 
MaKes: 10 servings

 2 cups orange juice
 2 pints pineapple sherbet
 4 cups (32 ounces) pina colada yogurt
 4 medium bananas, quartered
 1 cup milk
 1 teaspoon vanilla extract
 2 cups whipped topping, divided
 1 drop red food coloring

1. In a blender, combine half of the orange 
juice, sherbet, yogurt, bananas, milk and 
vanilla; cover and process until smooth. 
Pour into chilled glasses. Repeat.
2. Place 11/2 cups whipped topping in a 
pastry or plastic bag; cut a medium hole in 
a corner of the bag. Pipe a bunny face on 
each smoothie.
3. Tint remaining whipped topping with 
food coloring; place in another bag. Cut a 
small hole in a corner of the bag. Pipe eyes, 
nose and inside of ears on each bunny face. 
Beginning from the nose, gently pull a 
toothpick through the whipped topping 
toward the edge of the glass to form 
whiskers. Serve immediately.
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HAPPy easTer!

Chilled Pea 
Soup 

Shooters
enjoy pea soup in a whole new way! 
the garnish is curried crab, which 
will catch everyone by surprise.

—TasTe of hoMe TesT KiTchen 

PreP: 20 min. + chilling 
MaKes: 2 dozen

 1 package (16 ounces) frozen peas, 
thawed

 1 cup chicken broth
 1/4 cup minced fresh mint
 1 tablespoon lime juice
 1 teaspoon ground cumin
 1/4 teaspoon salt
 11/2 cups plain yogurt
CURRY CRAB
 2 tablespoons minced fresh mint
 4 teaspoons lime juice
 4 teaspoons canola oil
 2 teaspoons red curry paste
 1/8 teaspoon salt
 1 cup lump crabmeat, drained

1. Place the peas, broth, mint, lime juice, 
cumin and salt in a blender. Cover and 
process until smooth. Add yogurt; 
process until blended. Refrigerate for at 
least 1 hour.
2. Meanwhile, in a small bowl, whisk the 
mint, lime juice, oil, curry paste and salt. 
Add crabmeat; toss gently to coat. Chill 
until serving.
3. To serve, pour soup into shot glasses; 
garnish with crab mixture.
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Spicy Mint 
Tea

mint tea was once said to dispel 
headaches and indigestion. no 

matter what, it’s so tasty that i’d drink 
it regardless!

—ione banKs  Jefferson, or

sTarT To finish: 15 min. 
MaKes: 6 servings

 6 cups water
 2 cinnamon sticks
 4 whole cloves
 4 whole allspice
 2 cups fresh mint leaves

honey, optional

Bring the water, cinnamon, cloves and 
allspice to a boil. Boil for 1 minute. Stir in 
mint leaves. Remove from heat and steep 
for 5 minutes. Strain into cups. Sweeten 
with honey if desired.



appealing appetizers & beverages
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Lemony 
Cooler

When serving this refreshing drink, i 
also like to make my own pretty ice 
cubes by adding 1/2 cup lemon juice 
and a mint sprig to 4 cups water.

—bonnie hawKins  elkHorn, Wi

PreP: 15 min. + chilling 
MaKes: 8 servings (2 quarts)

 3 cups white grape juice
 1/2 cup sugar
 1/2 cup lemon juice
 1 bottle (1 liter) club soda, chilled

ice cubes
assorted fresh fruit, optional

1. In a pitcher, combine the grape juice, 
sugar and lemon juice; stir until sugar is 
dissolved. Refrigerate until chilled.
2. Just before serving, stir in club soda. 
Serve over ice. Garnish with fruit if 
desired.
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Best Deviled 
Eggs

easter wouldn’t be complete without 
deviled eggs. this tried-and-true 

recipe delivers the flavors  
people love.

—Jesse & anne fousT  BluefielD, WV

sTarT To finish: 15 min. 
MaKes: 2 dozen

 1/2 cup mayonnaise
 2 tablespoons 2% milk
 1 teaspoon dried parsley flakes
 1/2 teaspoon dill weed
 1/2 teaspoon minced chives
 1/2 teaspoon ground mustard
 1/4 teaspoon salt
 1/4 teaspoon paprika
 1/8 teaspoon garlic powder
 1/8 teaspoon pepper
 12 hard-cooked eggs

Minced fresh parsley and additional 
paprika

In a small bowl, combine the first 10 
ingredients. Slice eggs in half lengthwise; 
remove yolks and set whites aside. In 
another bowl, mash yolks; add to 
mayonnaise mixture, mixing well. Stuff or 
pipe filling into egg whites. Sprinkle with 
parsley and additional paprika. 
Refrigerate until serving.
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HAPPy easTer!

Horseradish 
Ham Cubes

horseradish and ham have always 
been perfect partners. here they 
meet up for a zesty variation of  

ham roll-ups.
—connie Tolley  oAk Hill, WV

PreP: 15 min. + chilling 
MaKes: about 5 dozen

 1 package (8 ounces) cream cheese, 
softened

 2 tablespoons prepared horseradish
 1 teaspoon worcestershire sauce
 1/2 teaspoon seasoned salt
 1/8 teaspoon pepper
 10 square slices deli ham

1. In a small bowl, beat the cream cheese, 
horseradish, Worcestershire sauce, 
seasoned salt and pepper.
2. Set aside 2 ham slices; spread about 2 
tablespoons cream cheese mixture over 
each remaining slice. Make two stacks, 
using four ham slices for each; top stacks 
with reserved slices. Wrap each stack in 
plastic wrap; chill for 4 hours. Cut stacks 
into 1-in. cubes.
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HAPPY EaSTEr!HAPPY EASTER!

Strawberry, 
Cucumber & 

Honeydew 
Salad

Strawberries and cucumbers 
together—I just love this 

combination! We used to eat a lot of 
cucumbers growing up in upstate 

New York. We’d get them, along with 
strawberries and melons, from fruit 
and veggie stands to make this sweet 

and tangy salad.
—mEliSSA mccAbE  long beAcH, cA

START To finiSh: 20 mIN. 
mAKES: 8 ServINgS

 1 container (16 ounces) fresh 
strawberries, halved

 1 English cucumber, halved lengthwise 
and cut into 1/4-inch slices

 1 cup cubed honeydew (1/2-inch)
 3 tablespoons honey
 2 tablespoons lime juice
 1 teaspoon grated lime peel

1. In a large bowl, combine strawberries, 
cucumber and honeydew. Chill until 
serving.
2. In a small bowl, whisk the remaining 
ingredients. Just before serving, drizzle 
over strawberry mixture; toss gently to 
coat.
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HAPPY EaSTEr!

Peaches ’n’ 
Cream

It’s time for a twist on a plain ol’ fruit 
salad. This peaches ’n’ cream recipe 

just can’t be beat.
—DoRiT RiTTER-hADDAD  livingston, nJ

START To finiSh: 15 mIN. 
mAKES: 4 ServINgS

 1 cup heavy whipping cream
 1/2 teaspoon vanilla extract
 4 medium peaches, halved and pitted
 1 cup sliced fresh strawberries
 1 large banana, peeled and sliced
 1/4 cup packed brown sugar

In a small bowl, beat cream until it begins 
to thicken. Add vanilla; beat until soft 
peaks form. Arrange fruit on a platter; top 
with whipped cream. Sprinkle with brown 
sugar.
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Marinated 
Cheese-

Topped Salad
make a salad that’ll stand out at a 
special celebration, then top it off 

with melt-in-your-mouth marinated 
cream cheese cubes.

—bARbARA ESTAbRooK  RHinelAndeR, Wi

PREP: 25 mIN. + marINaTINg 
mAKES: 6 ServINgS

 1/2 cup olive oil
 2 tablespoons minced fresh italian 

parsley
 2 tablespoons lemon juice
 1 tablespoon minced fresh oregano
 1 tablespoon red wine vinegar
 1 large garlic clove, minced
 1/4 teaspoon salt
 1/8 teaspoon pepper
 1 package (8 ounces) cream cheese, 

chilled
 4 cups torn romaine
 2 cups fresh arugula or baby spinach
 11/2 cups grape tomatoes, halved
 2 shallots, thinly sliced
 1/2 cup medium pitted green olives

1. For dressing, in a small bowl, combine 
the first eight ingredients. Cut cream 
cheese into 1/2-inch cubes; toss with half  
of the dressing. Cover and refrigerate for 
30 minutes.
2. In a large bowl, combine the romaine, 
arugula, tomatoes, shallots and olives. 
Drizzle with remaining dressing; toss to 
coat. Top with marinated cheese. Serve 
immediately.
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Spinach Bean 
Salad with 

Maple 
Dressing

The warm maple dressing slightly 
wilts the spinach, giving it a delightful 

texture and flavor. If you want to  
be wowed by a salad, you’ve got to 

try this.
—SAlly mAlonEy  dAllAs, gA

START To finiSh: 15 mIN. 
mAKES: 11 ServINgS

 1/4 cup maple syrup
 3 tablespoons cider vinegar
 1 tablespoon olive oil
 1 tablespoon Dijon mustard
 1/4 teaspoon salt
 1/4 teaspoon coarsely ground pepper
 1 can (151/2 ounces) great northern 

beans, rinsed and drained
 2 packages (6 ounces each) fresh baby 

spinach
 4 green onions, thinly sliced
 1 small sweet red pepper, chopped
 5 bacon strips, cooked and crumbled

1. For dressing, in a small microwave-safe 
bowl, combine the first six ingredients; set 
aside. Place beans in another microwave-
safe bowl. Microwave, uncovered, for 1-2 
minutes or until heated through.
2. In a large salad bowl, combine the 
spinach, onions, red pepper, bacon and 
beans. Microwave the dressing, 
uncovered, for 30-60 seconds or until 
heated through. Whisk until smooth; 
drizzle over salad and toss to coat.

HAPPY EASTER!

FreSh SPRing SAlADS
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Spinach 
Penne Salad

You can always double the vinaigrette 
for this recipe and use half of it to 
marinate and grill chicken breasts. 

Slice and add to the salad for a 
substantial meal.

—bEnicE SilvER  cARmel, in

START To finiSh: 30 mIN. 
mAKES: 10 ServINgS

 1 package (16 ounces) uncooked whole 
wheat penne pasta

VINAIGRETTE
 1/2 cup olive oil
 1/2 cup white wine vinegar
 1/3 cup grated Parmesan cheese
 1 tablespoon Dijon mustard
 2 garlic cloves, minced
 1 teaspoon dried oregano
 1/4 teaspoon salt
 1/4 teaspoon pepper
SALAD
 1 package (6 ounces) fresh baby spinach
 3 medium tomatoes, seeded and 

chopped
 3/4 cup (6 ounces) crumbled feta cheese
 4 green onions, thinly sliced
 1/2 cup sliced ripe or greek olives

1. In a Dutch oven, cook pasta according 
to package directions. Drain and rinse in 
cold water; drain again.
2. Meanwhile, in a small bowl, whisk the 
vinaigrette ingredients. In a large bowl, 
combine the pasta, spinach, tomatoes, feta 
cheese, onions and olives. Add vinaigrette; 
toss to coat. Serve immediately.
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Tossed Salad 
with Cilantro 

Vinaigrette
This is not a salad that you’ll see 
everywhere: a delicious mix of 
veggies is tossed with a unique 

dressing. everybody asks for seconds 
after they’ve tried it.

—lARi monTESino  elkHARt, in

START To finiSh: 25 mIN. 
mAKES: 16 ServINgS (3/4 cup each)

 1/3 cup olive oil
 1/4 cup minced fresh cilantro
 1/4 cup lime juice
 1/8 teaspoon salt
 8 cups torn romaine
 1 medium zucchini, chopped
 1 medium cucumber, chopped
 1 medium sweet yellow pepper, chopped
 5 to 10 radishes, sliced

1. In a small bowl, whisk together the oil, 
cilantro, lime juice and salt.
2. In a large bowl, combine the romaine, 
zucchini, cucumber, yellow pepper and 
radishes. Drizzle with dressing; toss to 
coat. Serve immediately.
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Carrot Raisin 
Salad

It’s fun to eat this traditional salad 
because of its crunchy texture, and 

the raisins give it a slightly sweet 
flavor.

—DEniSE bAumERT  dAlHARt, tX

START To finiSh: 10 mIN. 
mAKES: 8 ServINgS

 4 cups shredded carrots
 3/4 to 11/2 cups raisins
 1/4 cup mayonnaise
 2 tablespoons sugar
 2 to 3 tablespoons 2% milk

Place carrots and raisins in a large bowl. In 
a small bowl, combine the mayonnaise, 
sugar and enough milk to achieve dressing 
consistency. Pour over carrot mixture; 
toss to coat.
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Creamy 
Grape Salad
everyone raves when I bring this 

refreshing, creamy salad to potlucks. 
For a special (and sweet) finishing 
touch, sprinkle it with brown sugar 

and pecans.
—mARgE Elling  Jenison, mi

START To finiSh: 20 mIN. 
mAKES: 21-24 ServINgS

 1 package (8 ounces) cream cheese, 
softened

 1 cup (8 ounces) sour cream
 1/3 cup sugar
 2 teaspoons vanilla extract
 2 pounds seedless red grapes
 2 pounds seedless green grapes
 3 tablespoons brown sugar
 3 tablespoons chopped pecans

1. In a large bowl, beat the cream cheese, 
sour cream, sugar and vanilla until 
blended. Add grapes and toss to coat.
2. Transfer to a serving bowl. Cover and 
refrigerate until serving. Sprinkle with 
brown sugar and pecans just before 
serving.
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Springtime 
Salmon Salad

packed with nutritious food, this 
salad is one my whole family enjoys.

—TRiShA KRuSE  eAgle, id

START To finiSh: 20 mIN. 
mAKES: 4 ServINgS

 1 can (11 ounces) mandarin oranges, 
undrained

 3 cups cut fresh asparagus (1-inch 
pieces)

 1 package (5 ounces) spring mix salad 
greens

 1/2 cup slivered almonds, toasted
 1/2 cup frozen peas, thawed
 3/4 pound smoked salmon fillet, flaked
DRESSING
 1/4 cup olive oil
 2 tablespoons lemon juice
 1 teaspoon Dijon mustard
 1/2 teaspoon salt
 1/4 teaspoon pepper

1. Drain oranges, reserving 1/4 cup juice. 
Set oranges aside. In a small saucepan, 
bring 2 cups water to a boil. Add 
asparagus; cover and boil for 3 minutes. 
Drain and immediately place asparagus in 
ice water. Drain and pat dry.
2. In a large bowl, toss the salad greens, 
asparagus, oranges, almonds and peas. 
Divide among four serving plates. Top 
with salmon.
3. In a small bowl, whisk the dressing 
ingredients and reserved juice; drizzle 
over salads. Serve immediately.
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Garden 
Risotto

Celebrate spring with a trio of the 
season’s best—peas, asparagus  
and spinach—tucked inside a  

creamy white wine risotto.
—KEndRA doSS  ColorAdo SPringS, Co

PREP: 20 min. • CooK: 25 min. 
MAKES: 8 servings

 1/2 pound fresh asparagus, trimmed and 
cut into 3/4-inch pieces

 41/2 cups reduced-sodium chicken broth
 1 medium onion, chopped
 2 teaspoons olive oil
 11/2 cups uncooked arborio rice
 1/2 cup dry white wine or additional 

reduced-sodium chicken broth
 1/2 teaspoon salt
 1/4 teaspoon pepper
 3 cups fresh baby spinach
 1 cup frozen peas
 1/4 cup grated Parmesan cheese

1. Place asparagus in a steamer basket; 
place in a small saucepan over 1 in. of 
water. Bring to a boil; cover and steam for 
2-3 minutes or until crisp-tender. Set 
aside.
2. Meanwhile, in a small saucepan, heat 
broth and keep warm. In a large nonstick 
skillet coated with cooking spray, saute 
onion in oil until tender. Add rice; cook 
and stir for 2-3 minutes. Reduce heat; stir 
in the wine, salt and pepper. Cook and stir 
until all of the liquid is absorbed.
3. Add heated broth, 1/2 cup at a time, 
stirring constantly. Allow the liquid to 
absorb between additions. Cook just until 
risotto is creamy and rice is almost tender. 
(Cooking time is about 20 minutes.)
4. Add the spinach, peas, cheese and 
reserved asparagus; cook and stir until 
heated through. Serve immediately.
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Chive 
Buttered 
Carrots

A friend shared this recipe with  
me several years ago, and i use it 

often because it goes so well 
 with many dishes.

—oPAl SnEll  JAmeStown, oH

START To finiSh: 25 min. 
MAKES: 8 servings

 21/2 pounds carrots, diagonally sliced 1/2 
inch thick

 6 tablespoons butter, cubed
 1/4 to 1/2 teaspoon seasoned salt
 1/4 teaspoon pepper
 1 to 2 tablespoons minced fresh chives

1. Place 1 in. of water and carrots in a large 
saucepan; bring to a boil. Cook, covered, 
3-4 minutes or until crisp-tender. Drain 
well.
2. In a large skillet, heat butter over 
medium-high heat. Add carrots, seasoned 
salt and pepper; cook and stir 1-2 minutes 
or until carrots are tender. Sprinkle with 
chives.
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Cheesy Hash 
Brown Bake
Prepare this cheesy dish ahead of 
time for less stress on brunch day. 

You’ll love it!
—KAREn BuRnS  CHAndler, tX

PREP: 10 min. • BAKE: 40 min. 
MAKES: 10 servings

 1 package (30 ounces) frozen shredded 
hash brown potatoes, thawed

 2 cans (103/4 ounces each) condensed 
cream of potato soup, undiluted

 2 cups (16 ounces) sour cream
 2 cups (8 ounces) shredded cheddar 

cheese, divided
 1 cup grated Parmesan cheese

1. Preheat oven to 350°. In a large bowl, 
combine potatoes, soup, sour cream, 13/4 
cups cheddar cheese and Parmesan 
cheese. Transfer to a greased 3-qt. baking 
dish. Sprinkle with remaining cheddar 
cheese.
2. Bake, uncovered, 40-45 minutes or 
until bubbly and cheese is melted. Let 
stand 5 minutes before serving.
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Buttery 
Almond 

Green Beans
Toasted almonds add crunch to this 
timeless treatment for fresh beans. 
They get an extra boost from onion 

soup mix and Parmesan cheese.
—EdnA hoffMAn  Hebron, in

START To finiSh: 30 min. 
MAKES: 8 servings

 2 pounds fresh green beans, trimmed
 2 cups water
 1 envelope onion soup mix
 2/3 cup slivered almonds, toasted
 2 tablespoons grated Parmesan cheese
 1 teaspoon paprika
 6 tablespoons butter, melted

1. In a large saucepan, combine the beans, 
water and soup mix. Bring to a boil. 
Reduce heat; cover and simmer for 15-20 
minutes or until beans are crisp-tender.
2. In a small bowl, combine the almonds, 
cheese and paprika. Drain beans; drizzle 
with butter and sprinkle with almond 
mixture. Toss to coat.
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Red Cabbage 
Casserole

This dish is a hit on special occasions 
like easter, when i am cooking for a 

crowd.
—JuliE MuRRAy  SunderlAnd, on

PREP: 10 min. • CooK: 25 min. 
MAKES: 8-10 servings

 8 cups shredded red cabbage
 1 medium onion, chopped
 1/4 cup sugar
 1 tablespoon canola oil
 1 teaspoon salt
 1 teaspoon lemon juice
 1 to 2 medium tart apples, chopped
 1/4 cup red currant jelly

1. In a Dutch oven, combine first six 
ingredients. Cover and cook over medium 
heat 10-15 minutes or until cabbage is 
crisp-tender, stirring occasionally.
2. Add apples; cook 10-15 minutes or until 
cabbage and apples are tender. Stir in jelly 
until melted.



ScrumptiouS Side diSheS

Corn Pudding
The pleasing corn flavor of this 
golden side dish makes it real 

comfort food. The recipe starts with 
a packaged corn mix, so it’s very easy 

to prepare.
—P. lAuREn fAy-nERi  SYrACuSe, nY

PREP: 20 min. • BAKE: 45 min. 
MAKES: 8 servings

 1/2 cup butter, softened
 1/2 cup sugar
 2 eggs
 1 cup (8 ounces) sour cream
 1 package (81/2 ounces) corn bread/

muffin mix
 1/2 cup 2% milk
 1 can (151/4 ounces) whole kernel corn, 

drained
 1 can (143/4 ounces) cream-style corn

1. Preheat oven to 325°. In a large bowl, 
cream butter and sugar until light and 
fluffy. Add eggs, one at a time, beating well 
after each addition. Beat in sour cream. 
Gradually add muffin mix alternately with 
milk. Fold in corn.
2. Pour into a greased 3-qt. baking dish. 
Bake, uncovered, 45-50 minutes or until 
set and lightly browned.

HAPPY EASTER!
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Stuffed Sweet 
Onions

This side dish is almost a meal in 
itself! sometimes i serve it with a 

white sauce ladled over the top. it’s 
certainly a nice change from meat 

and potatoes.
—JEAnnE AllEn  rYe, Co

PREP: 30 min. • CooK: 5 min. 
MAKES: 4 servings

 3 quarts water
 4 medium sweet onions, peeled
 1 tablespoon chopped green onion
 11/2 teaspoons minced fresh parsley
 6 teaspoons butter, divided
 1/2 cup chopped fully cooked lean ham
 1/4 teaspoon salt
 1/4 teaspoon celery seed
 1/4 teaspoon pepper
 1/8 teaspoon garlic powder
 1/2 cup soft bread crumbs, divided

1. In a large saucepan, bring water to a 
boil. Add onions; cover and boil for 9-11 
minutes or until tender. Drain; cool for 5 
minutes. Cut a thin slice off the top of each 
onion; carefully hollow out, leaving a 
1/2-in. shell. Chop removed onion.
2. In a nonstick skillet coated with 
cooking spray, cook the chopped onion, 
green onion and parsley in 4 teaspoons 
butter for 3 minutes. Add the ham, salt, 
celery seed, pepper and garlic powder; 
cook until onions are tender and ham is 
lightly browned. Stir in 1/4 cup bread 
crumbs; heat through. Stuff into onion 
shells.
3. Melt remaining butter; toss with 
remaining bread crumbs. Sprinkle over 
stuffing. Broil 6 in. from the heat for 3-4 
minutes or until crumbs are lightly 
browned and onions are heated through.



ScrumptiouS Side diSheS

HAPPY eASTeR!HAPPY EASTER!

Parmesan 
Baked 

Potatoes
Who knew a simple recipe could 

make potatoes taste so good? mom 
liked to make them for easter since 

they were more special than ordinary 
baked potatoes.

—RuTh SEiTz  ColumbuS JunCtion, iA

PREP: 5 min. • BAKE: 40 min. 
MAKES: 8 servings

 6 tablespoons butter, melted
 3 tablespoons grated Parmesan cheese
 8 medium unpeeled red potatoes (about 

23/4 pounds), halved lengthwise

Pour butter into a 13-in. x 9-in. baking pan. 
Sprinkle Parmesan cheese over butter. 
Place potatoes with cut side down over 
cheese. Bake uncovered, at 400° for 40-45 
minutes or until tender.
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CLassiC EastEr Main Dishes

HAPPY easTeR!HAPPY EASTER!

Standing Rib 
Roast

Treat your family to tender slices of 
standing rib roast. If you prefer, you 

can also use the seasoning blend on a 
different beef roast for a hearty, 

delicious main dish.
—Lucy MEyRing  WAlden, CO

PREP: 5 mIn. • BAkE: 21/4 hours + sTandIng 
MAkES: 10 servIngs

 1 tablespoon lemon-pepper seasoning
 1 tablespoon paprika
 11/2 teaspoons garlic salt
 1 teaspoon dried rosemary, crushed
 1/2 teaspoon cayenne pepper
 1 bone-in beef rib roast (6 to 7 pounds)
 2 cups beef stock

1. In a small bowl, mix the first five 
ingredients; rub over roast. Place roast in a 
shallow roasting pan, fat side up. Roast at 
325° for 21/4 to 23/4 hours or until meat 
reaches desired doneness (for medium-
rare, a thermometer should read 145°; 
medium, 160°; well-done, 170°).
2. Remove roast from oven; tent with foil. 
Let stand for 15 minutes before carving.
3. Meanwhile, pour drippings and 
loosened browned bits from roasting pan 
into a small saucepan; skim fat. Add beef 
stock to drippings; bring to a boil. Serve 
with roast.



CLassiC EastEr Main Dishes

HAPPY easTeR!HAPPY EASTER!

Garden 
Vegetable 

Bake
eating this vegetable bake reminds 
me of my mom’s garden. growing 
up, we weren’t allowed in it unless 
she was with us, filling her basket 

with ripe tomatoes, pea pods, 
carrots, green onions and herbs.

—PAuLA MARchESi  lenHArtsville, PA

PREP: 35 mIn. • BAkE: 25 mIn. 
MAkES: 6 servIngs

 2 cups chopped carrots
 1/2 cup fresh or frozen lima beans
 1/2 cup cut fresh green beans
 2 cups chopped cauliflower
 2 cups chopped fresh broccoli
 1/2 cup fresh or frozen whole kernel corn
 1/2 cup fresh or frozen peas
 1 large sweet onion, chopped
 1/4 cup butter, cubed
 3 tablespoons all-purpose flour
 1 cup half-and-half cream
 1 cup 2% milk
 1 package (8 ounces) spreadable garlic 

and herb cream cheese
 1 cup (4 ounces) shredded sharp 

cheddar cheese
 1/2 cup shredded part-skim mozzarella 

cheese
 1/2 cup minced fresh parsley
 1/4 teaspoon each salt and pepper

Dash each white pepper and ground 
nutmeg

 1 cup panko (Japanese) bread crumbs
 1/2 cup each shredded Parmesan and 

Romano cheeses

1. Place the carrots, lima beans and green 
beans in a steamer basket; place in a large 
saucepan over 1 in. of water. Bring to a boil; 
cover and steam for 4-5 minutes or until 

crisp-tender, adding the cauliflower, 
broccoli, corn and peas during the last 2 
minutes. Transfer to a large bowl; stir in 
onion.
2. Meanwhile, in a large saucepan, melt 
butter. Stir in flour until smooth; 
gradually add the cream and milk. Bring 
to a boil; cook and stir for 1 minute or until 
thickened. Stir in the cream cheese, 

cheddar cheese, mozzarella cheese, 
parsley and seasonings; cook and stir until 
blended.
3. Pour sauce over vegetables; gently toss 
to coat. Transfer to a greased 13-in. x 9-in. 
baking dish. Combine the bread crumbs, 
Parmesan and Romano cheeses; sprinkle 
over vegetable mixture. Bake, uncovered, 
at 350° for 25-30 minutes or until bubbly.
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HAPPY easTeR!HAPPY EASTER!

Broccoli-
Ham Hot 

Dish
my family loves this recipe because it 

includes one of our favorite 
vegetables—broccoli. I also like that 

it uses up leftover ham.
—MARgARET ALLEn  AbingdOn, vA

PREP: 20 mIn. • BAkE: 30 mIn. 
MAkES: 8 servIngs

 2 packages (10 ounces each) frozen cut 
broccoli

 2 cups cooked rice
 6 tablespoons butter, cubed
 2 cups fresh bread crumbs (about 21/2 

slices)
 1 medium onion, chopped
 3 tablespoons all-purpose flour
 1 teaspoon salt
 1/4 teaspoon pepper
 3 cups milk
 11/2 pounds fully cooked ham, cubed

Shredded cheddar or Swiss cheese

1. Cook broccoli according to package 
directions; drain. Spoon rice into a 13-in. x 
9-in. baking pan. Place broccoli over rice.
2. Melt butter in a large skillet. Sprinkle 2 
tablespoons of melted butter over the 
bread crumbs and set aside. In remaining 
butter, saute onion until soft. Add the 
flour, salt and pepper, stirring constantly 
until blended; stir in milk. Bring to a boil; 
cook and stir for 2 minutes or until 
thickened. Add ham.
3. Pour over rice and broccoli. Sprinkle 
with crumbs. Bake at 350° for 30 minutes 
or until heated through. Sprinkle with 
cheese; let stand 5 minutes before serving.



CLassiC EastEr Main Dishes

HAPPY easTeR!HAPPY EASTER!

Asparagus-
Stuffed 

Chicken 
Breasts

It tastes like a restaurant-quality dish, 
but shhh, this recipe starts in the 

microwave. drizzle a luscious lemony 
sauce on top, then sprinkle toasted 

almonds.
—REnEE SMiTh  ClintOn tOWnsHiP, Mi

START To finiSh: 25 mIn. 
MAkES: 2 servIngs

 2 boneless skinless chicken breast 
halves (6 ounces each)

 1 tablespoon Dijon mustard
 1 green onion, finely chopped
 10 asparagus spears, trimmed
 3 tablespoons crushed butter-flavored 

crackers
HOLLANDAISE SAUCE
 1/4 cup butter, cubed
 2 egg yolks
 2 teaspoons lemon juice
 1 teaspoon water
 1/8 teaspoon salt
 1/4 cup sliced almonds, toasted

1. Flatten chicken to 1/4-in. thickness. 
Spread with mustard; sprinkle with onion. 
Place asparagus spears down the center of 
chicken; fold over and secure with 
toothpicks if necessary.
2. Place seam side down in an ungreased 
8-in. square microwave-safe dish. Sprinkle 
with cracker crumbs. Microwave, 
uncovered, on high for 6-8 minutes or 
until chicken juices run clear. Keep warm.

3. For sauce, in a small microwave-safe 
bowl, melt butter. Gradually whisk in egg 
yolks, lemon juice, water and salt. 
Microwave, uncovered, at 30% power for 
30 seconds or until mixture reaches 160° 

and is thickened, stirring once. Spoon over 
chicken. Sprinkle with almonds. Discard 
toothpicks.
noTE This recipe was tested in a 1,100-
watt microwave.
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HAPPY easTeR!HAPPY EASTER!

Orange-
Glazed Ham

I always thought this delicious ham 
looked like a sparkling jewel when my 
mom served it for easter dinner. The 

spice rub penetrates every tender 
slice, and the enticing aroma is only a 

hint of how good it will taste.
—RuTh SEiTz  COluMbus JunCtiOn, iA

PREP: 10 mIn. • BAkE: 2 hours 
MAkES: 12-16 servIngs

 1 fully cooked bone-in ham (6 to 8 
pounds)

 1 tablespoon ground mustard
 1 teaspoon ground allspice
 3/4 cup orange marmalade

kumquats and kale, optional

1. Place ham on a rack in a shallow 
roasting pan. Score the surface of the ham, 
making diamond shapes 1/2 in. deep. 
Combine mustard and allspice; rub over 
ham.
2. Bake, uncovered, at 325° for 2 to 21/4 
hours or until a thermometer reads 140°. 
Spread top of ham with marmalade during 
the last hour of baking, basting 
occasionally. Garnish with kumquats and 
kale if desired
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HAPPY easTeR!HAPPY EASTER!

Roasted 
Asparagus 

Lasagna
my husband is a meat-and-potatoes 
kind of guy, so the first time I made 

this meatless recipe, he was not 
thrilled. But once he tried it, he was 
hooked. now he often asks me to 

prepare it!
—cinDy MAchA  riCHMOnd, tX

PREP: 20 mIn. • BAkE: 45 mIn. + sTandIng 
MAkES: 12 servIngs

 2 pounds fresh asparagus, trimmed and 
cut into 1-inch pieces

 1 cup sliced fresh mushrooms
 2 tablespoons olive oil, divided
 2 tablespoons butter
 3 tablespoons all-purpose flour
 1/4 teaspoon salt
 1/8 teaspoon white pepper

Dash ground cloves
 11/2 cups milk
 1 cup thinly sliced red onion
 2 garlic cloves, minced
 12 lasagna noodles, cooked and drained
 11/2 cups (6 ounces) shredded part-skim 

mozzarella cheese
 3/4 cup grated Parmesan cheese

1. Place asparagus and mushrooms in a 
shallow roasting pan. Drizzle with 1 
tablespoon oil; toss to coat. Bake at 450° 
for 8-10 minutes or until vegetables are 
browned; set aside. Reduce heat to 350°.
2. In a large saucepan, melt butter. Stir in 
the flour, salt, pepper and cloves until 
smooth. Gradually stir in milk. Bring to a 
boil; cook and stir for 2 minutes or until 
thickened. Set aside.
3. In a large skillet, saute onion in 
remaining oil until tender. Add garlic; 
cook 1 minute longer. Remove from the 
heat; add roasted asparagus and 
mushrooms.

4. In a 13-in. x 9-in. baking dish coated 
with cooking spray, layer four noodles, a 
third of the asparagus mixture, a third of 
the white sauce, 1/2 cup mozzarella cheese 
and 1/4 cup Parmesan cheese. Repeat 
layers twice.

5. Cover and bake at 350° for 35 minutes. 
Uncover; bake 10-15 minutes longer or 
until heated through. Let stand for 15 
minutes before cutting.
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HAPPY easTeR!HAPPY EASTER!

Tarragon 
Chicken with 

Grapes and 
Linguine

grapes may seem like an odd 
ingredient in a chicken and pasta 

recipe, but trust me, they work here.  
The tarragon sauce pulls the whole 

dish together.
—gAiL Long  O’FAllOn, il

START To finiSh: 30 mIn. 
MAkES: 4 servIngs

 8 ounces uncooked linguine
 4 boneless skinless chicken breast 

halves (6 ounces each)
 1/4 teaspoon salt
 1/4 teaspoon pepper
 2 tablespoons olive oil
 2 tablespoons butter
 1/2 cup white wine or chicken broth
 1/2 cup heavy whipping cream
 1 cup green grapes, halved
 2 tablespoons minced fresh tarragon

1. Cook linguine according to package 
directions. Meanwhile, sprinkle chicken 
with salt and pepper.
2. In a large skillet over medium heat, 
cook chicken in oil and butter for 5-8 
minutes on each side or until juices run 
clear. Remove and keep warm.
3. Add wine to skillet; stir to loosen brown 
bits. Bring to a boil; cook until liquid is 
reduced by half. Stir in cream; cook and 
stir until thickened. Add the grapes, 
tarragon and chicken; heat through. Drain 
linguine. Serve with chicken mixture.
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HAPPY easTeR!HAPPY EASTER!

Crown Pork 
Roast with 

Apple-
Cranberry 

Stuffing
For something different this holiday 
season, give your guests the royal 
treatment when you present this 
impressive pork roast. The fruity 

stuffing doubles as a side dish.
—DonnA gouTERMonT  JuneAu, AK

PREP: 20 mIn. • BAkE: 21/4 hours + coolIng 
MAkES: 14 servIngs

 2 teaspoons salt
 1 teaspoon pepper
 1 teaspoon dried sage leaves
 1 pork crown roast (14 ribs and about 9 

pounds)
STUFFING
 1/2 cup butter, cubed
 1 large onion, chopped
 1 celery rib, chopped
 2 medium apples, peeled and chopped
 1/2 cup dried cranberries
 11/2 teaspoons minced fresh thyme or 1/2 

teaspoon dried thyme
 1/2 teaspoon salt
 1/2 teaspoon pepper
 8 cups soft whole grain bread crumbs
 1/2 cup chicken broth

1. Combine the salt, pepper and sage. 
Place roast, rib ends up, in a large shallow 
roasting pan; sprinkle with salt mixture. 
Cover rib ends with foil. Bake, uncovered, 
at 350° for 11/2 hours.
2. For stuffing, melt butter in a large 
skillet. Add onion and celery; saute until 
tender. Transfer to a large bowl; stir in the 
apples, cranberries, thyme, salt and 
pepper. Add bread crumbs and toss to 
coat. Stir in broth.

3. Carefully spoon stuffing into the center 
of roast. Bake 45-60 minutes longer or 
until a meat thermometer reads 145°. 

Transfer to a warm serving platter. 
Remove foil. Let roast stand for 15 
minutes. Cut between ribs to serve.
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Heavenly 
Citrus Ham
This recipe is based on the ham  

my grandma and mom used to make  
for holidays. leftovers can be frozen  

up to 3 months, and thawed  
before using.

—PEnny hAwkinS  MebAne, nC

PREP: 15 mIn. • BAkE: 1 hour 50 mIn. + 
sTandIng 

MAkES: 9 servIngs plus leFTovers

 1 fully cooked bone-in ham (6 to 8 
pounds)
whole cloves

 11/4 cups orange soda
 11/4 cups orange marmalade
 1/2 cup packed brown sugar
 1/4 cup Dijon mustard

1. Place ham on a rack in a shallow 
roasting pan. Score the surface of the ham, 
making diamond shapes 1/2 in. deep; insert 
a clove in the center of each diamond. 
Loosely cover ham with foil. Bake at 325° 
for 11/2 hours.
2. In a small saucepan, combine the soda, 
marmalade and brown sugar. Bring to a 
boil; cook until liquid is reduced by half, 
about 15 minutes. Stir in mustard.
3. Brush ham with some of the glaze; bake 
20-30 minutes longer or until a 
thermometer reads 140°, basting 
occasionally with remaining glaze. Let 
stand 10 minutes before slicing.
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Sage Chicken 
Cordon Bleu

I usually double this recipe so we can 
enjoy leftovers the next day.

—MARThA STinE  JOHnstOWn, PA

PREP: 20 mIn. • BAkE: 45 mIn. 
MAkES: 6 servIngs

 6 boneless skinless chicken breast 
halves (4 ounces each)

 6 slices thinly sliced deli ham
 6 strips part-skim mozzarella cheese  

(3 inches x 11/2 inches x 1/2 inch)
 1 medium tomato, seeded and chopped
 3/4 teaspoon dried sage leaves
 1/3 cup dry bread crumbs
 2 tablespoons grated Parmesan cheese
 2 tablespoons minced fresh parsley
 4 tablespoons butter, melted, divided

1. Flatten chicken to 1/8-in. thickness. 
Place a ham slice, a mozzarella cheese 
strip, 1 tablespoon tomato and 1/8 teaspoon 
sage down the center of each chicken 
breast. Roll up and tuck in ends; secure 
with toothpicks.
2. In a shallow bowl, combine the bread 
crumbs, Parmesan cheese and parsley. 
Place 3 tablespoons butter in another 
shallow bowl. Dip chicken in butter, then 
roll in crumb mixture. Place in a greased 
9-in. square baking dish. Drizzle with 
remaining butter.
3. Bake, uncovered, at 350° for 45 
minutes or until a thermometer reads 
170°. Discard toothpicks.
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Sunny Spring brunch

HAPPY EASTEr!HAPPY EASTER!

Sunny 
Morning 

Doughnuts
I absolutely love doughnuts, but 

buying them can get expensive. This 
recipe is economical, delicious and 
beats any store-bought doughnut.

—ShERRy FlAquEl  Cutler BAY, Fl

PREP: 30 mIn. + chIllIng • Cook: 5 mIn./
baTch 

MAkES: 20 doughnuTs

 41/2 to 5 cups all-purpose flour
 11/4 cups sugar
 4 teaspoons baking powder
 1 teaspoon salt
 3 eggs, lightly beaten
 1 cup 2% milk
 1/4 cup canola oil
 2 tablespoons orange juice
 4 teaspoons grated orange peel

oil for deep-fat frying
Confectioners’ sugar

1. In a large bowl, combine 41/2 cups flour, 
sugar, baking powder and salt.
2. Combine the eggs, milk, oil, orange 
juice and peel; stir into dry ingredients 
just until moistened. Stir in enough 
remaining flour to form a soft dough. 
Cover and refrigerate for at least 1 hour.
3. Turn onto a floured surface; roll to 
1/2-in. thickness. Cut with a floured 21/2-in. 
doughnut cutter.
4. In an electric skillet or deep-fat fryer, 
heat oil to 375°. Fry doughnuts, a few at a 
time, until golden brown on both sides. 
Drain on paper towels. Dust warm 
doughnuts with confectioners’ sugar.
5. To freeze, wrap doughnuts in foil; 
transfer to a resealable plastic freezer bag. 
May be frozen for up to 3 months.
To uSE FRozEn doughnuTS Remove 
foil. Thaw at room temperature. Warm if 
desired. Dust warm doughnuts with 
confectioners’ sugar.
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Crab Quiche 
with 

Hollandaise
I discovered this quiche at a diner, 

and it was so amazing that I 
duplicated it back home. our family 

really loved the results.
—AMy knighT  lAke linden, Mi

PREP: 25 mIn. • BAkE: 35 mIn. 
MAkES: 6 servIngs (2/3 cup sauce)

Pastry for single-crust pie (9 inches)
 1 can (6 ounces) crabmeat, drained, 

flaked and cartilage removed
 1 cup (4 ounces) shredded cheddar-

Monterey Jack cheese
 3/4 cup frozen asparagus stir-fry 

vegetable blend, thawed
 1/4 cup finely chopped onion
 3 eggs
 1 cup evaporated milk
 1/2 teaspoon salt
 1/4 teaspoon pepper
 1/4 teaspoon seafood seasoning
 1/8 teaspoon hot pepper sauce
SAUCE
 3 egg yolks
 1 tablespoon water
 1 tablespoon lemon juice
 1/2 cup butter, melted

dash pepper

1. Roll out pastry to fit a 9-in. pie plate. 
Transfer pastry to pie plate. Trim pastry to 
1/2 in. beyond edge of plate; flute edges. 
Line unpricked pastry with a double 
thickness of heavy-duty foil. Bake at 450° 
for 8 minutes. Remove foil; bake 5 minutes 
longer. Place on a wire rack.
2. In a small bowl, combine the crab, 
cheese, vegetable blend and onion; 
transfer to crust. In another bowl, whisk 

the eggs, milk, salt, pepper, seafood 
seasoning and pepper sauce. Pour over 
crab mixture.
3. Bake at 375° for 35-40 minutes or until 
a knife inserted near the center comes out 
clean. Cover edges with foil during the last 
15 minutes to prevent overbrowning if 
necessary. Let stand for 5 minutes before 
cutting.

4. In a double boiler or metal bowl over 
simmering water, constantly whisk the 
egg yolks, water and lemon juice until 
mixture reaches 160° or is thick enough to 
coat the back of a metal spoon. Reduce 
heat to low. Slowly drizzle in warm melted 
butter, whisking constantly. Whisk in 
pepper. Serve immediately with quiche.



Sunny Spring brunch

HAPPY EASTEr!HAPPY EASTER!

Easy 
Breakfast 

Strata
We start this breakfast casserole the 

night before, so it’s ready for the 
oven the next day. plus, you don’t 
have to deal with dirty dishes first 

thing in the morning!
—dEBBiE JohnSon  Centertown, Mo

PREP: 20 mIn. + chIllIng • BAkE: 30 mIn. 
MAkES: 12 servIngs

 1 pound bulk pork sausage
 1 large green pepper, chopped
 1 medium onion, chopped
 1 loaf (1 pound) herb or cheese bakery 

bread, cubed
 1 cup (4 ounces) shredded cheddar 

cheese
 6 eggs
 2 cups 2% milk
 1 teaspoon ground mustard

1. In a large skillet, cook the sausage, 
pepper and onion over medium heat until 
meat is no longer pink; drain.
2. Place bread in a greased 13-in. x 9-in. 
baking dish. Top with sausage; sprinkle 
with cheese. In a large bowl, whisk the 
eggs, milk and mustard. Pour over the top. 
Cover and refrigerate overnight.
3. Remove from the refrigerator 30 
minutes before baking. Bake, uncovered, 
at 350° for 30-35 minutes or until a knife 
inserted near the center comes out clean. 
Let stand 5 minutes before cutting.



Sunny Spring brunch
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Breakfast 
Crepes with 

Berries
after a day of blackberry picking, I 

whipped up a sauce to go with some 
crepes I had on hand. The crepes 
make an elegant addition to any 

brunch, and the sauce is delectable 
over warm waffles, too.

—JEnniFER WEiSBRodT  
 oConoMowoC, wi

START To FiniSh: 20 mIn. 
MAkES: 8 servIngs

 11/2 cups fresh raspberries
 11/2 cups fresh blackberries
 1 cup (8 ounces) sour cream
 1/2 cup confectioners’ sugar
 1 carton (6 ounces) orange creme 

yogurt
 1 tablespoon lime juice
 11/2 teaspoons grated lime peel
 1/2 teaspoon vanilla extract
 1/8 teaspoon salt
 8 prepared crepes (9 inches)

1. In a large bowl, combine raspberries 
and blackberries; set aside. In a small 
bowl, combine sour cream and 
confectioners’ sugar until smooth. Stir in 
the yogurt, lime juice, lime peel, vanilla 
and salt.
2. Spread 2 tablespoons sour cream 
mixture over each crepe; top with about 1/3 
cup berries. Roll up; drizzle with 
remaining sour cream mixture. Serve 
immediately.



Sunny Spring brunch

HAPPY EASTEr!HAPPY EASTER!

Marmalade 
French Toast 
Sandwiches
I change up these warm, filling 

sandwiches by using sweet or savory 
jellies, depending on my mood. Try 
hot pepper jelly when you want a 

little sizzle in the morning.
—dAniEllE loRing  lewiston, Me

START To FiniSh: 25 mIn. 
MAkES: 6 servIngs

 1 container (8 ounces) whipped cream 
cheese

 12 slices sourdough bread
 3/4 cup orange marmalade
 4 eggs
 2 tablespoons 2% milk

Maple syrup, optional

1. Spread cream cheese over six slices of 
bread; top with marmalade and remaining 
bread. In a shallow bowl, whisk eggs and 
milk.
2. Lightly grease a griddle; heat over 
medium heat. Dip both sides of 
sandwiches into egg mixture. Place 
sandwiches on griddle; toast 2-3 minutes 
on each side or until golden brown. If 
desired, serve with syrup.



Sunny Spring brunch

HAPPY EASTEr!HAPPY EASTER!

Asparagus 
Phyllo Bake
I’m greek and grew up wrapping 

everything in phyllo. When asparagus 
is in season, I put it to good use inside 

this dish.
—BonniE gEAvARAS-BooTz   

sCottsdAle, AZ

PREP: 25 mIn. • BAkE: 50 mIn. 
MAkES: 12 servIngs

 2 pounds fresh asparagus, trimmed and 
cut into 1-inch pieces

 5 eggs, lightly beaten
 1 carton (15 ounces) ricotta cheese
 1 cup (4 ounces) shredded Swiss cheese
 2 tablespoons grated Parmesan cheese
 2 garlic cloves, minced
 1/2 teaspoon salt
 1/2 teaspoon grated lemon peel
 1/2 teaspoon pepper
 1/2 cup slivered almonds, toasted
 3/4 cup butter, melted
 16 sheets phyllo dough (14x9 inches)

1. In a large saucepan, bring 8 cups water 
to a boil. Add asparagus; cook, uncovered, 
30 seconds or just until asparagus turns 
bright green. Remove asparagus and 
immediately drop into ice water. Drain 
and pat dry. In a large bowl, mix eggs, 
cheeses and seasonings; stir in almonds 
and asparagus.
2. Preheat oven to 375°. Brush a 13x9-in. 
baking dish with some of the butter. 
Unroll phyllo dough. Layer eight sheets of 
phyllo in prepared dish, brushing each 
with butter. Keep remaining phyllo 
covered with plastic wrap and a damp 
towel to prevent it from drying out.
3. Spread ricotta mixture over phyllo 
layers. Top with remaining phyllo sheets, 
brushing each with butter. Cut into 12 
rectangles. Bake 50-55 minutes or until 
golden brown.

noTE To toast nuts, spread in a 15x10x1-
in. baking pan. Bake at 350° for 5-10 
minutes or until lightly browned, stirring 

occasionally. Or spread in a dry nonstick 
skillet and heat over low heat until lightly 
browned, stirring occasionally.
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Ham and 
Avocado 

Scramble
hearty ham, creamy avocado and a 
hint of garlic—this winning egg dish 
has all the makings for a breakfast, 

lunch or dinner.
—EliSABETh lARSEn  PleAsAnt Grove, ut

START To FiniSh: 15 mIn. 
MAkES: 4 servIngs

 8 eggs
 1/4 cup 2% milk
 1 teaspoon garlic powder
 1/4 teaspoon pepper
 1 cup cubed fully cooked ham
 1 tablespoon butter
 1 medium ripe avocado, peeled and 

cubed
 1 cup (4 ounces) shredded Colby-

Monterey Jack cheese

In a large bowl, whisk the eggs, milk, garlic 
powder and pepper; stir in ham. In a large 
skillet, melt butter over medium-high 
heat. Add egg mixture; cook and stir until 
almost set. Stir in avocado and cheese. 
Cook and stir until completely set.



MoreFestive Breads

&
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HAPPY eASTer!HAPPY EASTER!

Asiago Bagels
Discover a cheesy alternative to the 
usual sweet bread brunch offerings. 
There’s no need to stop by a bakery 
when you can make bagels at home.

—TAmi KuEhl  LouP CitY, NE

PREP: 30 min. + sTanDing  
BAKE: 15 min. + cooling 

mAKES: 1 Dozen

 1 cup water (70° to 80°)
 2 eggs
 1/4 cup plus 1 tablespoon olive oil
 2 tablespoons honey
 3/4 cup shredded Asiago cheese, divided
 1/3 cup nonfat dry milk powder
 11/2 teaspoons salt
 1 teaspoon dried basil
 2 cups whole wheat flour
 11/2 cups plus 2 tablespoons all-purpose 

flour
 4 teaspoons active dry yeast
 1 egg white
 1 tablespoon water

1. In bread machine pan, place the water, 
eggs, oil, honey, 1/2 cup cheese, milk 
powder, salt, basil, flours and yeast in 
order suggested by manufacturer. Select 
dough setting (check dough after 5 
minutes of mixing; add 1 to 2 tablespoons 
of water or flour if needed).
2. When cycle is completed, turn dough 
onto a lightly floured surface. Shape into 
12 balls. Push thumb through centers to 
form a 11/2-in. hole. Stretch and shape 
dough to form an even ring. Cover and let 
rest for 10 minutes; flatten bagels slightly.
3. Fill a Dutch oven two-thirds full with 
water; bring to a boil. Drop bagels, two at a 
time, into boiling water. Cook for 45 
seconds; turn and cook 45 seconds longer. 
Remove with a slotted spoon; drain well 
on paper towels.
4. In a small bowl, combine egg white and 
water; brush over bagels. Sprinkle with 
remaining cheese. Place 2 in. apart on 
greased baking sheets. Bake at 400° for 
15-20 minutes or until golden brown. 
Remove to wire racks to cool.
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HAPPY eASTer!HAPPY EASTER!

Ham and 
Cheddar 
Scones

This recipe first came from a friend 
after she shared the scones with me. 

i like that you can see the flecks of 
cheese, ham and green onions.

—FEliciTy lA RuE  PALmdALE, CA

PREP: 25 min. • BAKE: 20 min. 
mAKES: 1 Dozen

 3 cups all-purpose flour
 1/2 cup sugar
 2 tablespoons baking powder
 1/2 teaspoon salt
 2 cups heavy whipping cream
 1 cup diced fully cooked ham
 1/2 cup diced cheddar cheese
 4 green onions, thinly sliced

1. In a large bowl, combine the flour, 
sugar, baking powder and salt. Stir in 
cream just until moistened. Stir in the 
ham, cheese and onions. Turn onto a 
floured surface; knead 10 times.
2.  Transfer dough to a greased baking 
sheet. Pat into a 9-in. circle. Cut into 12 
wedges, but do not separate. Bake at 400° 
for 20-25 minutes or until golden brown. 
Serve warm.
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HAPPY eASTer!HAPPY EASTER!

Raspberry-
Cream Cheese 
Ladder Loaves

my friend Debbie created this 
delicious breakfast item. You also can 

sprinkle the bread with granulated 
sugar before baking if desired.

—chAR OuEllETTE  CoLtoN, oR

PREP: 45 min. + rising • BAKE: 15 min. + 
cooling 

mAKES: 2 loaves (8 slices each)

 33/4 to 41/4 cups all-purpose flour
 1/4 cup sugar
 1 package (1/4 ounce) quick-rise yeast
 11/4 teaspoons salt
 1 teaspoon baking powder
 1/2 cup buttermilk
 1/2 cup sour cream
 1/4 cup butter, cubed
 1/4 cup water
 1 egg
 1/2 teaspoon almond extract
FILLING
 1 package (8 ounces) cream cheese, 

softened
 1/4 cup sugar
 3 tablespoons all-purpose flour
 1 egg yolk
 1/3 cup seedless raspberry jam

1. In a large bowl, combine 2 cups flour, 
sugar, yeast, salt and baking powder. In a 
small saucepan, heat the buttermilk, sour 
cream, butter and water to 120°-130°; add 
to dry ingredients. Beat on medium speed 
for 2 minutes. Add the egg, extract and 1/2 
cup flour; beat 2 minutes longer. Stir in 
enough remaining flour to form a soft 
dough.
2. Turn dough onto a floured surface; 
knead until smooth and elastic, about 6-8 
minutes. Cover and let rest for 10 minutes.
3. Meanwhile, in a small bowl, beat the 
cream cheese, sugar, flour and egg yolk until 
smooth; set aside.

4. Divide dough in half. Roll each piece 
into a 12-in. x 10-in. rectangle; place on 
greased baking sheets. Spread cheese 
mixture down the center of each 
rectangle. Stir jam; spoon over cheese 
mixture.
5. On each long side, cut 3/4-in.-wide 
strips about 21/2 in. into center. Starting at 

one end, fold alternating strips at an angle 
across filling; pinch ends to seal. Cover 
and let rise until doubled, about 1 hour.
6. Bake at 350° for 15-19 minutes or until 
golden brown. Cool on wire racks. Store 
leftovers in refrigerator.
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HAPPY eASTer!HAPPY EASTER!

Cinnamon 
Roll Bunnies
a tube of purchased cinnamon roll 
dough and a little imagination make 
these adorable bunnies almost too 
cute to eat! They’re sure to appeal  

to “somebunny” at your house  
this easter.

—TASTE OF hOmE TEST KiTchEn 

START TO FiniSh: 30 min. 
mAKES: 4 servings

 1 tube (12.4 ounces) refrigerated 
cinnamon roll dough

 12 m&m’s miniature baking bits
 4 pink jelly beans
 24 pieces black shoestring licorice  

(1 inch)
 1 drop red food coloring

Brown decorating gel or color of your 
choice

1. Separate dough into eight rolls. Place 
four rolls on a greased baking sheet. Using 
a 2-in. biscuit cutter, cut 3/4 in. into both 
sides of remaining rolls to form ears and 
bow ties. Place ears at the top and a bow tie 
below each cinnamon roll; pinch to attach. 
Slightly flatten rolls.
2. Bake at 400° for 8-10 minutes or until 
golden brown. Set aside 11/2 teaspoons 
icing. Spread remaining icing over 
bunnies. Place a baking bit in the center of 
each bow tie; add remaining baking bits 
for eyes. Place a jelly bean in each center 
for nose; attach licorice pieces for 
whiskers.
3. Tint reserved icing pink with red food 
coloring; pipe mouths and outline ears. 
Pipe edges of bow ties with decorating gel.
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HAPPY eASTer!HAPPY EASTER!

Golden 
Sesame Braid
i’ve been making this bread braid for 

every family celebration for more 
than 30 years. a special meal 

wouldn’t be the same without its 
soft, fragrant, golden presence.
—mARTy RummEl  tRout LAkE, WA

PREP: 35 min. + rising  
BAKE: 20 min. + cooling 

mAKES: 1 loaf (32 slices)

 2 packages (1/4 ounce each) active dry 
yeast

 11/4 cups warm water (110° to 115°)
 1/4 cup canola oil
 1/4 cup sugar
 1 teaspoon salt
 2 eggs
 2 to 3 drops yellow food coloring
 41/2 to 5 cups all-purpose flour
 1 egg yolk
 1 tablespoon cold water
 1 tablespoon sesame seeds

1. In a large bowl, dissolve yeast in warm 
water. Add the oil, sugar, salt, eggs, food 
coloring and 3 cups flour. Beat on medium 
speed for 3 minutes. Stir in enough 
remaining flour to form a soft dough 
(dough will be sticky).
2. Turn onto a floured surface; knead 
until smooth and elastic, about 6-8 
minutes. Place in a bowl coated with 
cooking spray, turning once to coat top. 
Cover and let rise in a warm place until 
doubled, about 1 hour.
3. Punch dough down. Turn onto a lightly 
floured surface; divide into fourths. Shape 
each portion into an 18-in. rope. Place 
ropes parallel to each other on a baking 
sheet coated with cooking spray.
4. Beginning from the right side, braid 
dough by placing the first rope over the 
second rope, under the third and over the 
fourth. Repeat three or four times, 

beginning each time from the right side. 
Pinch ends to seal and tuck under. Cover 
and let rise until doubled, about  
45 minutes.

5. Beat egg yolk and cold water; brush 
over braid. Sprinkle with sesame seeds. 
Bake at 350° 20-25 minutes or until 
golden brown. Remove from pan to a wire 
rack to cool.
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HAPPY eASTer!HAPPY EASTER!

Honey  
Wheat Rolls
Two things really stand out about 

these rolls—they’re not at all difficult 
to make and they have the most 

wonderful honey flavor.
—SAndy KlOcinSKi  SummERviLLE, SC

PREP: 40 min. + rising • BAKE: 10 min. 
mAKES: 2 Dozen

 2 packages (1/4 ounce each) active dry 
yeast

 13/4 cups warm fat-free milk (110°-115°)
 2 eggs
 1/2 cup honey
 1/4 cup mashed potatoes (without added 

milk and butter)
 1/4 cup butter, melted
 1 teaspoon salt
 3 cups whole wheat flour
 21/4 to 23/4 cups all-purpose flour

1. In a small bowl, dissolve yeast in warm 
milk. In a large bowl, combine 1 egg, honey, 
mashed potatoes, butter, salt, whole wheat 
flour, yeast mixture and 11/2 cups all-
purpose flour; beat on medium speed for 3 
minutes. Stir in enough remaining flour to 
form a soft dough (dough will be sticky).
2. Turn onto a floured surface; knead 
until smooth and elastic, about 6-8 
minutes. Place in a bowl coated with 
cooking spray, turning once to coat the 
top. Cover with plastic wrap and let rise in 
a warm place until doubled, about 1 hour.
3. Turn onto a floured surface; divide into 
24 balls. Roll each into a 7-in. rope. 
Holding one end of rope, loosely wrap 
dough around, forming a coil. Tuck end 
under; pinch to seal. Place in muffin cups 
coated with cooking spray. Cover and let 
rise until doubled, about 30 minutes.
4. Beat remaining egg; brush over rolls. 
Bake at 400° for 9-11 minutes or until 
golden brown. Remove from pans to wire 
racks to cool.
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HAPPY eASTer!HAPPY EASTER!

Lemon-
Thyme Bread
lemon and thyme go together like 
milk and cookies. fresh thyme is 
best, but if you only have dried 
available, reduce the amount to  

1 tablespoon and crush it between 
your fingers before adding it to  

the batter.
—cAThy TAng  REdmoNd, WA

PREP: 25 min. • BAKE: 40 min. + cooling 
mAKES: 1 loaf (12 slices)

 1/2 cup butter, softened
 3/4 cup sugar
 1 egg
 1/2 cup buttermilk
 1/2 cup sour cream
 13/4 cups all-purpose flour
 2 tablespoons minced fresh thyme
 1 tablespoon grated lemon peel
 1/2 teaspoon baking soda
 1/4 teaspoon salt

confectioners’ sugar

1. In a large bowl, cream butter and sugar 
until light and fluffy. Beat in egg. Combine 
buttermilk and sour cream. Combine the 
flour, thyme, lemon peel, baking soda and 
salt; add to the creamed mixture 
alternately with buttermilk mixture, 
beating well after each addition.
2. Transfer to a greased 8-in. x 4-in. loaf 
pan. Bake at 350° for 40-50 minutes or 
until a toothpick inserted near the center 
comes out clean. Cool for 10 minutes 
before removing from pan to a wire rack. 
Cool completely; sprinkle with 
confectioners’ sugar.
lEmOn-ThymE mini lOAVES Use three 
greased 53/4-in. x 3-in. x 2-in. loaf pans. 
Bake at 350° for 25-30 minutes or until a 
toothpick comes out clean. 
lEmOn-ThymE muFFinS Make batter as 
directed; fill greased or paper-lined muffin 
cups two-thirds full. Bake at 400° for 
16-20 minutes or until a toothpick comes 
out clean. Yield: 1 dozen muffins. 

lEmOn-ThymE miniATuRE muFFinS 
Make batter as directed; fill greased or 
paper-lined muffin cups two-thirds full. 
Bake at 400° for 10-12 minutes or until a 
toothpick comes out clean. Yield: 4 dozen 
miniature muffins. 
lEmOn-ThymE icing In a small bowl, 
combine 1/2 cup confectioners’ sugar, 1/2 
teaspoon minced fresh thyme and 3 to 4 

teaspoons lemon juice, as needed, to 
achieve a drizzling consistency.  
Yield: 2 tablespoons. 
lEmOny cREAm chEESE In a small 
bowl, beat 8 ounces softened cream cheese 
until fluffy. Add 1/3 cup confectioners’ 
sugar, 4 teaspoons lemon juice and  
1 teaspoon grated lemon peel; beat until 
smooth. Yield: 1 cup.
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HAPPY EastEr!HAPPY EASTER!

Almond  
Cake with 
Raspberry 

Sauce
The drizzle of raspberry sauce adds 

to the overall experience of this 
beautiful dessert.

—JoAn SullivAn  GAmbrills, mD

PREP: 30 min. • BAkE: 50 min. + cooling 
MAkES: 12 servings (1/4 cup sauce)

 1 can (8 ounces) almond paste
 3/4 cup plus 1 tablespoon sugar, divided
 1/2 cup butter, softened
 3 eggs, lightly beaten
 1 tablespoon orange liqueur
 1/4 teaspoon almond extract
 1/4 cup all-purpose flour
 1/4 teaspoon plus 1/8 teaspoon baking 

powder
 1/4 cup confectioners’ sugar
 1 package (10 ounces) frozen 

sweetened raspberries, thawed

1. Line an 8-in. round baking pan with 
parchment paper; coat paper with cooking 
spray and set aside.
2. In a large bowl, combine the almond 
paste, 3/4 cup sugar and butter; beat for 2 
minutes until blended. Beat in the eggs, 
liqueur and extract. Combine flour and 
baking powder; add to creamed mixture 
just until combined.
3. Spread into prepared pan. Bake at 350° 
for 40-45 minutes or until a toothpick 
inserted near center comes out clean. Cool 
completely on a wire rack.
4. Invert cake onto cake plate; remove 
parchment paper. Sprinkle with 
confectioners’ sugar.
5. Place raspberries in a food processor; 
cover and process until pureed. Strain, 
reserving juice; discard seeds. In a small 
saucepan over medium heat, cook 
raspberry juice and remaining sugar for 
15-18 minutes or until mixture is reduced 
to 1/4 cup. Serve with cake.
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HAPPY EastErHAPPY EASTER!

Moist Carrot 
Cupcakes

if your kids think they don’t like 
carrots, just wait until these 

cinnamon-scented, lightly frosted 
cupcakes hit the table.

—TASTE of HoME TEST kiTcHEn 

PREP: 20 min. • BAkE: 15 min. + cooling 
MAkES: 10 cupcakes

 2/3 cup sugar
 3 tablespoons canola oil
 1 egg
 1/4 cup unsweetened applesauce
 1 teaspoon vanilla extract
 1 cup all-purpose flour
 3/4 teaspoon baking soda
 3/4 teaspoon ground cinnamon
 1/4 teaspoon salt
 11/2 cups shredded carrots
CREAM CHEESE FROSTING
 6 ounces reduced-fat cream cheese
 2/3 cup confectioners’ sugar
 1/4 teaspoon vanilla extract

1. In a large bowl, beat the sugar, oil and 
egg until well blended. Beat in applesauce 
and vanilla. Combine the flour, baking 
soda, cinnamon and salt; gradually beat 
into sugar mixture until blended. Stir in 
carrots.
2. Fill paper-lined muffin cups half full. 
Bake at 350° for 15-20 minutes or until a 
toothpick inserted near the center comes 
out clean. Cool for 10 minutes before 
removing from pan to a wire rack to cool 
completely.
3. In a small bowl, combine frosting 
ingredients; beat until smooth. Frost 
cupcakes. Refrigerate leftovers.
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HAPPY EastEr!HAPPY EASTER!

Bunny Carrot 
Cakes & 
Cookies

no one can resist these incredibly 
cute spring time treats. They start 
with a cake mix that’s doctored up 

with shredded carrots and 
cinnamon.

—TASTE of HoME TEST kiTcHEn 

PREP: 45 min. • BAkE: 35 min. + cooling 
MAkES: 2 dozen cupcakes

 1 tube (161/2 ounces) refrigerated sugar 
cookie dough

 2/3 cup all-purpose flour
 33/4 to 4 cups confectioners’ sugar
 3 tablespoons meringue powder
 5 to 6 tablespoons warm water

Red, yellow and green paste food 
coloring

Green colored sugar
 1 package spice cake mix (regular size)
 11/2 cups shredded carrots
 1 teaspoon ground cinnamon
 12 ounces white baking chocolate, 

chopped
 18 ounces cream cheese, softened
 3 tablespoons butter, softened
 41/2 teaspoons lemon juice

Brown and pink candy-coated 
sunflower kernels

 1 tablespoon chocolate frosting

1. In a large bowl, beat cookie dough and 
flour until combined. On a lightly floured 
surface, roll out dough to 1/4-in. thickness. 
Cut out bunny ears with floured 3-in. 
cookie cutters. Reroll remaining dough; 
cut out 11/2-in. carrots. Place 1 in. apart on 
ungreased baking sheets.
2. Bake at 375° for 6-8 minutes or until 
firm. Let stand for 2 minutes before 
removing to wire racks to cool.
3. In a large bowl, combine confectioners’ 
sugar, meringue powder and warm water. 
Beat on high speed with a portable mixer 
for 10-12 minutes or on low speed with a 
stand mixer for 7-10 minutes until peaks 

form. Tint 1 cup icing pink, 1/4 cup orange 
and 1/4 cup green. Cover frosting with 
damp paper towels or plastic wrap 
between uses.
4. Pipe white outlines on bunny ears; thin 
remaining white icing slightly with water. 
Fill ears with thinned icing; let stand 30 
minutes. Pipe orange outlines on carrots; 
fill in centers. Let stand 30 minutes.
5. Pipe green carrot tops, sprinkle with 
colored sugar. Pipe 3 orange lines on each 
carrot. Using pink icing, pipe inside of 
bunny ears. Let dry at room temperature 
for several hours or until firm.
6. Prepare cake batter according to 
package directions. Fold in carrots and 
cinnamon.
7. Fill paper-lined muffin cups half full. 
Bake at 350° for 18-23 minutes or until a 
toothpick inserted near the center comes 
out clean. Remove from pans to wire racks 
to cool completely.
8. In a microwave, melt baking chocolate; 
stir until smooth. Cool to room 
temperature.

9. In a large bowl, beat cream cheese and 
butter until light and fluffy. Beat in cooled 
baking chocolate and lemon juice until 
smooth.
10. Generously frost each cupcake with 
about 1/4 cup cream cheese icing. Just 
before serving, add bunny ears, candy-
coated sunflower kernels for eyes and 
nose. Pipe a smile with chocolate frosting.
noTE Find bunny cookie cutters in the 
24-piece Progressive Cookie Cutter and 
Stencil Kit at KitchenKrafts.com. Mini 
carrot cookie cutters are available as part 
of the Easter 12-piece Mini Metal Cutter 
Collection from Wilton Industries,  
wilton.com. For bunny tails, attach 
1/2-inch craft pompoms with a glue dot. 
You can also wrap the cupcake base in 
“edible grass,” usually available in your 
grocer’s candy aisle at Easter time.
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Lemon Angel 
Cake Bars

a neighbor gave me this recipe years 
ago and it quickly became a favorite. 

since it can be made ahead and 
serves a bunch, it’s perfect for 

parties and potlucks.
—MARinA cASTlE  CAnYon CountrY, CA

PREP: 15 min. • BAkE: 20 min. + chilling 
MAkES: 4 dozen

 1 package (16 ounces) angel food  
cake mix

 1 can (153/4 ounces) lemon pie filling
 1 cup finely shredded unsweetened 

coconut
FROSTING
 1 package (8 ounces) cream cheese, 

softened
 1/2 cup butter, softened
 1 teaspoon vanilla extract
 21/2 cups confectioners’ sugar
 3 teaspoons grated lemon peel

1. Preheat oven to 350°. In a large bowl, 
mix cake mix, pie filling and coconut until 
blended; spread into a greased 15x10x1-in. 
baking pan.
2. Bake 20-25 minutes or until a 
toothpick inserted in center comes out 
clean. Cool completely in pan on a wire 
rack.
3. Meanwhile, in a large bowl, beat cream 
cheese, butter and vanilla until smooth. 
Gradually beat in confectioners’ sugar. 
Spread over cooled bars; sprinkle with 
lemon peel. Refrigerate at least 4 hours. 
Cut into bars or triangles.
noTE Look for unsweetened coconut in the 
baking or health food section.
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Rhubarb 
Cheese Pie

i spread a luscious cream cheese 
layer over the filling for a twist on 

classic rhubarb pie. The rich cheese 
tempers the tart rhubarb to create a 

balanced dessert.
—STAcEy MEyER  PlYmoutH, Wi

PREP: 35 min. • BAkE: 25 min. + chilling 
MAkES: 8 servings

Pastry for single-crust pie (9 inches)
 41/2 teaspoons all-purpose flour
 1 tablespoon cornstarch
 1 cup sugar, divided
 1/2 cup water
 3 cups sliced fresh or frozen rhubarb
 1 teaspoon vanilla extract, divided
 12 ounces cream cheese, softened
 2 eggs, lightly beaten
 1 egg yolk

1. Line a 9-in. pie plate with pastry; flute 
edges. Line unpricked pastry shell with a 
double thickness of heavy-duty foil. Bake 
at 450° for 8 minutes. Remove foil; bake 5 
minutes longer. Cool on a wire rack.
2. In a small saucepan, combine the flour, 
cornstarch and 1/2 cup sugar. Add water 
and rhubarb; stir until blended. Bring to a 
boil; cook and stir for 2 minutes or until 
thickened. Remove from the heat; stir in 
1/2 teaspoon vanilla. Transfer to prepared 
pastry.
3. In a small bowl, beat the cream cheese 
with remaining sugar and vanilla until 
smooth. Add eggs and egg yolk; beat on low 
speed just until combined. Spread over top 
of pie.
4. Cover edges with foil. Bake at 325° for 
25-30 minutes or until set. Cool on a wire 
rack for 1 hour. Refrigerate for at least 4 
hours before serving.
noTE If using frozen rhubarb, measure 
rhubarb while still frozen, then thaw 
completely. Drain in a colander, but do not 
press liquid out.
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Chubby 
Bunnies

This soft cookie made from a cake 
mix bakes up in minutes. get the kids 

involved with adding the simple 
decorations. happy baking!

—TASTE of HoME TEST kiTcHEn 

PREP: 20 min. 
BAkE: 5 min./baTch + cooling 

MAkES: 16 bunnies

 1 package yellow cake mix (regular size)
 2 eggs
 1/2 cup water
 15 drops red food coloring
 16 red gumdrops
 32 miniature semisweet chocolate chips

1. In a large bowl, combine the cake mix, 
eggs and water; beat on low speed for 30 
seconds. Beat on medium for 2 minutes. 
Reserve 1 cup batter. To remaining batter, 
stir in food coloring. Cut a 1/4-in. hole at 
the corner of two food-safe plastic bags; fill 
one with pink batter and one with plain 
batter.
2. Using pink batter, pipe a 4-in. x 2-in. 
oval ring onto a greased baking sheet for 
bunny face. Pipe two ovals for ears. Using 
plain batter, pipe centers for ears and 
cheeks for face. Pipe additional pink batter 
to completely fill ears and face. Repeat 
with remaining batters.
3. Trim off bottom ends of gumdrops; use 
rounded tops for noses. Add chocolate 
chips for eyes. Bake at 375° for 4-6 
minutes or until set. Cool for 1 minute 
before removing to wire racks to cool. 
Store in an airtight container.
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Lemon-
Blueberry 

Pound Cake
pair a slice of this moist cake with a 
scoop of vanilla ice cream. mmm!

—REBEccA liTTlE  PArk riDGe, il

PREP: 25 min. • BAkE: 55 min. + cooling 
MAkES: 12 servings

 1/3 cup butter, softened
 4 ounces cream cheese, softened
 2 cups sugar
 3 eggs
 1 egg white
 1 tablespoon grated lemon peel
 2 teaspoons vanilla extract
 2 cups fresh or frozen unsweetened 

blueberries
 3 cups all-purpose flour, divided
 1 teaspoon baking powder
 1/2 teaspoon baking soda
 1/2 teaspoon salt
 1 cup (8 ounces) lemon yogurt
GLAZE
 11/2 cups confectioners’ sugar
 1/4 cup lemon juice

1. Grease and flour a 10-in. fluted tube 
pan. In a large bowl, cream the butter, 
cream cheese and sugar until blended. 
Add eggs and egg white, one at a time, 
beating well after each addition. Beat in 
lemon peel and vanilla.
2. Toss blueberries with 2 tablespoons 
flour. In another bowl, mix the remaining 
flour with baking powder, baking soda and 
salt; add to creamed mixture alternately 
with yogurt, beating after each addition 
just until combined. Fold in blueberry 
mixture.
3. Transfer batter to prepared pan. Bake 
at 350° for 55-60 minutes or until a 
toothpick inserted in center comes out 
clean. Cool in pan 10 minutes before 
removing to wire rack; cool for 15 minutes.
4. In a small bowl, mix confectioners’ 
sugar and lemon juice until smooth. 

Gradually brush onto warm cake, about 
one-third at a time, allowing glaze to soak 
into cake before adding more. Cool 
completely.

noTE For easier removal of cake, use solid 
shortening when greasing a fluted or plain 
tube pan.
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Bird Nests
i found one more thing to love about 
peeps—the perennial easter favorite. 
i created this kid-friendly recipe a few 

years ago, and now my kids love 
helping me make these.

—JESSicA Boivin  nekoosA, Wi

PREP: 40 min. 
MAkES: 25 servings

 2 packages (10 to 12 ounces each) white 
baking chips

 1 package (10 ounces) pretzel sticks
 25 yellow chicks Peeps candy
 1 package (12 ounces) M&M’s eggs or 

other egg-shaped candy

1. In a large microwave-safe bowl, melt 
white chips; stir until smooth. Set aside 1/2 
cup for decorating.
2.  Add pretzel sticks to remaining chips; 
stir until coated. Scoop a small amount of 
mixture onto waxed paper; shape into a 
nest using two forks. Repeat, forming 25 
nests. Dip bottom of Peep into reserved 
white chips; place in a nest. Add eggs to 
nests, securing with white chips. Repeat. 
Let stand until set.
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Elegant 
Orange 

Blossom 
Cheesecake

The aroma of orange blossoms and 
zest hints at how heavenly this 

delicate cheesecake tastes. 
gingersnap cookie crumbs make a 

great crust while glazed orange slices 
become a lovely topping.

—SHARon DElAnEy-cHRoniS  soutH 
milWAukee, Wi

PREP: 40 min. • BAkE: 70 min. + chilling 
MAkES: 12 servings

 3 cups crushed gingersnap cookies 
(about 60 cookies)

 2 teaspoons plus 2 tablespoons grated 
orange peel, divided

 1/3 cup butter, melted
 11/2 cups orange juice
 1/3 cup sliced fresh gingerroot
 4 packages (8 ounces each) cream 

cheese, softened
 2/3 cup sugar
 6 ounces white baking chocolate, melted
 1 tablespoon vanilla extract
 4 eggs, lightly beaten
CANDIED ORANGE SLICES
 3 cups water
 11/2 cups sugar
 2 small navel oranges, thinly sliced

1. Place a greased 9-in. springform pan on 
a double thickness of heavy-duty foil 
(about 18 in. square). Securely wrap foil 
around pan.
2. In a large bowl, combine crumbs, 2 
teaspoons orange peel and butter. Press 
onto bottom and 2-in. up sides of prepared 
pan.
3. In a large saucepan, combine orange 
juice and ginger; bring to a boil. Reduce 
heat and simmer, stirring occasionally, 
until syrupy and reduced to about 3 
tablespoons. Strain and discard ginger.

4. In a large bowl, beat cream cheese and 
sugar until smooth. Beat in ginger syrup, 
melted chocolate, vanilla and remaining 
orange peel. Add eggs; beat on low speed 
just until combined. Pour into crust. Place 
springform pan in a large baking pan; add 
1 in. of hot water to larger pan.
5. Bake at 325° for 70-80 minutes or until 
center is just set and top appears dull. 
Remove springform pan from water bath; 
remove foil. Cool on a wire rack for 10 
minutes. Carefully run a knife around 
edge of pan to loosen; cool 1 hour longer. 
Refrigerate overnight.

6. For candied orange slices, in a large 
skillet, combine water and sugar. Cook 
and stir over medium heat until sugar is 
completely dissolved. Add orange slices. 
Bring to a boil. Reduce heat; simmer for 45 
minutes or until translucent. Drain 
oranges on a wire rack; arrange in a single 
layer on waxed paper to dry.
7. Remove sides of pan. Top cheesecake 
with candied orange slices. Refrigerate 
leftovers.
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Holiday

Happy Easter!
APPETIZERS 
Best Deviled Eggs
Chilled Pea Soup Shooters
Horseradish Ham Cubes
Vegetable Spiral Sticks

APPLES
Crown Pork Roast with Apple-Cranberry 
  Stuffing

ASPARAGUS
Asparagus Phyllo Bake
Asparagus-Stuffed Chicken Breasts
Garden Risotto
Roasted Asparagus Lasagna 
Springtime Salmon Salad

AVOCADO
Ham and Avocado Scramble

BEANS
Spinach Bean Salad with Maple Dressing

BEEF 
Standing Rib Roast

BEVERAGES
Bunny Pineapple Smoothies
Lemony Cooler
Spicy Mint Tea

BLACKBERRIES
Breakfast Crepes with Berries

BLUEBERRIES
Lemon-Blueberry Pound Cake

BREADS 
(also see Rolls & Scones)
Asiago Bagels
Golden Sesame Braid
Lemon-Thyme Bread
Raspberry-Cream Cheese Ladder Loaves

BROCCOLI
Broccoli-Ham Hot Dish

CABBAGE
Red Cabbage Casserole

CAKES & CUPCAKES
Almond Cake with Raspberry Sauce
Bunny Carrot Cakes & Cookies
Lemon-Blueberry Pound Cake
Moist Carrot Cupcakes

CARROTS
Bunny Carrot Cakes & Cookies
Carrot Raisin Salad
Chive Buttered Carrots
Moist Carrot Cupcakes

CHEESE & CREAM CHEESE
Asiago Bagels
Cheesy Hash Brown Bake
Ham and Cheddar Scones
Marinated Cheese-Topped Salad
Parmesan Baked Potatoes

CHEESECAKE
Elegant Orange Blossom Cheesecake

CHICKEN 
Asparagus-Stuffed Chicken Breasts
Sage Chicken Cordon Bleu
Tarragon Chicken with Grapes and Linguine

CINNAMON
Cinnamon Roll Bunnies

COOKIES & BARS
Bunny Carrot Cakes & Cookies
Chubby Bunnies
Lemon Angel Cake Bars

CORN
Corn Pudding

CRANBERRIES
Crown Pork Roast with Apple-Cranberry 
  Stuffing

CUCUMBERS
Strawberry, Cucumber & Honeydew Salad

DESSERTS 
Almond Cake with Raspberry Sauce 
Bird Nests
Bunny Carrot Cakes & Cookies
Chubby Bunnies
Elegant Orange Blossom Cheesecake
Lemon Angel Cake Bars
Lemon-Blueberry Pound Cake
Moist Carrot Cupcakes
Rhubarb Cheese Pie

DOUGHNUTS
Sunny Morning Doughnuts

EGGS
Best Deviled Eggs
Easy Breakfast Strata
Ham and Avocado Scramble

FISH
Springtime Salmon Salad

GRAPES
Creamy Grape Salad
Tarragon Chicken with Grapes and Linguine

GREEN BEANS
Buttery Almond Green Beans

HAM
Broccoli-Ham Hot Dish
Ham and Avocado Scramble
Ham and Cheddar Scones
Heavenly Citrus Ham
Horseradish Ham Cubes
Orange-Glazed Ham

HERBS
Chive Buttered Carrots
Lemon-Thyme Bread
Sage Chicken Cordon Bleu
Spicy Mint Tea
Tarragon Chicken with Grapes and Linguine



A
Almond Cake with Raspberry Sauce
Asiago Bagels
Asparagus Phyllo Bake
Asparagus-Stuffed Chicken Breasts

B
Best Deviled Eggs
Bird Nests
Breakfast Crepes with Berries
Broccoli-Ham Hot Dish
Bunny Carrot Cakes & Cookies
Bunny Pineapple Smoothies
Buttery Almond Green Beans

C
Carrot Raisin Salad
Cheesy Hash Brown Bake
Chilled Pea Soup Shooters
Chive Buttered Carrots
Chubby Bunnies
Cinnamon Roll Bunnies
Corn Pudding
Crab Quiche with Hollandaise
Creamy Grape Salad
Crown Pork Roast with Apple-Cranberry 
  Stuffing

E
Easy Breakfast Strata
Elegant Orange Blossom Cheesecake

G
Garden Risotto
Garden Vegetable Bake
Golden Sesame Braid

H
Ham and Avocado Scramble
Ham and Cheddar Scones
Heavenly Citrus Ham
Honey Wheat Rolls
Horseradish Ham Cubes

L
Lemon Angel Cake Bars
Lemon-Blueberry Pound Cake
Lemon-Thyme Bread
Lemony Cooler

M
Marinated Cheese-Topped Salad
Marmalade French Toast Sandwiches
Moist Carrot Cupcakes

O
Orange-Glazed Ham

P
Parmesan Baked Potatoes
Peaches ’n’ Cream

R
Raspberry-Cream Cheese Ladder Loaves
Red Cabbage Casserole
Rhubarb Cheese Pie
Roasted Asparagus Lasagna

S
Sage Chicken Cordon Bleu
Spicy Mint Tea
Spinach Bean Salad with Maple Dressing
Spinach Penne Salad
Springtime Salmon Salad
Standing Rib Roast
Strawberry, Cucumber & Honeydew Salad
Stuffed Sweet Onions
Sunny Morning Doughnuts

T
Tarragon Chicken with Grapes and Linguine
Tossed Salad with Cilantro Vinaigrette

V
Vegetable Spiral Sticks

alphabetical index
Turn here for a complete list of the recipes this eBook has to offer.

HONEY
Honey Wheat Rolls

HONEYDEW
Strawberry, Cucumber & Honeydew Salad

LEMONS 
Lemon Angel Cake Bars
Lemon-Blueberry Pound Cake
Lemon-Thyme Bread
Lemony Cooler

LETTUCE
Marinated Cheese-Topped Salad
Tossed Salad with Cilantro Vinaigrette

NUTS
Buttery Almond Green Beans

ONIONS
Stuffed Sweet Onions

ORANGE
Elegant Orange Blossom Cheesecake
Heavenly Citrus Ham
Marmalade French Toast Sandwiches
Orange-Glazed Ham

PASTA
Roasted Asparagus Lasagna
Spinach Penne Salad
Tarragon Chicken with Grapes and Linguine

PEAS
Chilled Pea Soup Shooters
Garden Risotto

PEACHES
Peaches ’n’ Cream

PIES
Rhubarb Cheese Pie

PINEAPPLE
Bunny Pineapple Smoothies

PORK, BACON & SAUSAGE 
Crown Pork Roast with Apple-Cranberry 
  Stuffing
Easy Breakfast Strata

POTATOES 
Cheesy Hash Brown Bake
Parmesan Baked Potatoes

RAISIN
Carrot Raisin Salad

RASPBERRIES
Raspberry-Cream Cheese Ladder Loaves
Breakfast Crepes with Berries
Almond Cake with Raspberry Sauce

RHUBARB
Rhubarb Cheese Pie

RICE
Garden Risotto

ROLLS & SCONES
Cinnamon Roll Bunnies
Ham and Cheddar Scones
Honey Wheat Rolls

SEAFOOD
Crab Quiche with Hollandaise 

SPINACH
Spinach Bean Salad with Maple Dressing
Spinach Penne Salad

STRAWBERRIES
Strawberry, Cucumber & Honeydew Salad

VEGETABLES
Garden Vegetable Bake
Vegetable Spiral Sticks
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