Whipping Cream

1 cup whipping cream
3 tablespoons sugar
1 teaspoon vanilla extract

WMix all the ingredients together in a mixing bowl. Mixture is ready
when peaks form in cream



Salad Dressing

1 cup balsamic vinegar
Ya cup olive ol
3-8 cloves of garlic
Y2 teaspoon salt
¥z teaspoon pepper
¥4 teaspoons dry mustard
Walnuts
Feta cheese



Pumpkin Bresd

2 Cupa Canned Pumpkin

3 ¥ Cupe Unpifted Flow

2 ¥ Cups Sugar *

1 Teaspouns Baking Soda

! W Teaspoon Salt

I Teaspdon Groumd Citttmman
1 Teaspaon Grouwnd Nutmeg

1 Qup Cam Oil

23 Cups Water

4 Byp :

Prebusnt aven to 350 degroma

Oreasa nd flowr twa (9523 (k) lowf pana, .

Btir togather i1 largo bowl flogr, vugar, Baking 3oda, selt, cinnatiion, apd notmeg.

In & sacond bowl, o rogether pumn carm eil, wnd weter,

AGS nggy one 5t b Ui, beating will sfter ench wddiven

Make w well in camter of flowr mixtme, Add pumpkin mibcture and stir Just untl] flour n

Pour into prepared pans. Bake o1 ¢ 330 deogrec oven | howr and I min  (Minimom) Browd can
take up to 1 hour and 13 min, Depending oo oven. Dread iy dons when a toothpick comes out
eloan when insertad into tho center of the bread,

Coal 10 minutes before romioving fom paa. Cool onrack. Store oventght

This brsad I8 better when cooled. TUs grewt with cool whip or whipped oroam.
Frezzes woll and maites flne defrovtad,

*Traditionnl recipe calls for 2 14 Cups Sugar. If you Mhe it swest you can ove 3 Cups Sugar,



Baked Cranberry-Apple French Toast

I Cup Diied Cranbemes 3 Tablespoons butter, plus extra for greasing pan
5 Tablespoons Orange cxlracl | Lbs. Loal French or Ttalian or Cgp Bread

172 Cup Brown Sugar Packed 10 Eggs

1/2 Cup Granulated Sugar 3172 Cu.ps Milk

1 1/2 Teaspoon Cinnanton 1 Tablespoon Vanilla Extract

1 Teaspoon Nutmeg /4 Cup Heavy Whipping Cream

6 to 8 Apples, Peeled, Quarterad Maple Syrup Warmad
and Shced

Souk Cranbemes tn Orange Exitract

Combine browal sugar, 1/4 cup granulated sugar, cinnamon and nutmeg. Add apple slices and
185 (0 Goal,

Melt I 1/2 Tablespoons butter in a Jarge skillet over mediume-hiph heat, Addd half of apples,
stirring oflen, uniif sugar melts and apples just begin to got tender, about 5 minutes. Remove
from skillet and set aside 1o coll. Repeat with remaining 1 1/2 tablespoons butler and remaining
apples.

Cut bread into 1/2 inch-thick shees,
Mix eggs, milk and vandia, Drain iquid from cranberries and add liqund to milk mixture.

Place bread shices in 1 Tayer on bottom of buttered 13 X 2-inch baking pan. Pour 172 milk
mixture over bread, Spnnkle with drained cranberries. Top with second layer of bread slices.
Pour remaining milk mixture over top. Add layer of cooled apples. Cover with feil and
refrigerated.

When ready to serve, remove foil and gently brush top with cream . Sprinkle with remaming 1/4
cup granulated sugzar, Place baking dish in shightly larger pan and pour water into larger dish so

that water comes halfway up sides of smaller pan. Boke at 325 F degrees until knife imserted 1n

center comes out clean, 1 to 1 1/2 hours. Serve with maple syrup.



