Pull-Apart
Christmas Tree
Things you will need:
1 lb. refrigerated pizza dough
Egg wash (1 egg whisked with 1
tbsp water)
7 mozzarella sticks
1/4 c. melted butter
1/2 c. finely grated Parmesan
1 tbsp. Thinly sliced basil
1 tbsp. chopped parsley
1 tbsp. chopped rosemary
Marinara, warmed (for serving)
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Preheat oven to 450°. Line a large baking sheet with parchment paper.
Cut mozzarella sticks into 1” pieces and set aside. On a floured surface,
divide pizza dough into two pieces. Stretch and roll each piece of dough
into a long rectangle, then cut dough into 2” squares (you’ll need 33
total). Wrap a dough square around each piece of mozzarella, forming a
tightly sealed ball. Place balls seam-side down on the baking sheet in
the shape of a Christmas tree (they should be touching). Brush egg
wash on dough balls and bake until golden, 15 to 20 minutes.
Meanwhile, whisk together melted butter, Parmesan and herbs. Brush
on baked pizza balls. Serve warm with marinara for dipping.

Sourdough Cranberry
Orange Rolls

Things you will need:

https://www.thepioneerwoman.com/food-cooking/recipes/a100431/sourdough-cranberry-orange-rolls/

1 1/2 c. Fresh Or Frozen Cranberries
1 Orange, Zest And Juice (See Note)
1/4 c. Cane Sugar
2/3 c. (60 Grams) Whole Milk
4 tbsp. (56 Grams) Butter, Divided, Plus More
For Coating Bowl
1 Large Egg
1/2 c. (100 Grams) Unfed Sourdough Starter
(See Note)
1/4 c. (48 Grams) Cane Sugar
2 1/2 c. To 3 Cups (300 To 350 Grams) Allpurpose Flour (See Note)
1 1/2 tsp. Unrefined Sea Salt
4 oz. weight Cream Cheese, Softened
2 tbsp. Maple Syrup
1/2 Orange, Zested
2 tbsp. To 4 Tablespoons Freshly Squeezed
Orange Juice
In a small saucepan, place cranberries, orange juice, and sugar. Bring to a simmer and simmer for 10 minutes. Most of the liquid should
have evaporated. Remove from heat and stir in the orange zest. Cool completely. Use immediately or store in an airtight container in
the refrigerator until ready to use. For the dough: Warm the milk and 2 tablespoons butter over the stove. Set aside to cool a bit. In the
bowl of a stand mixer, add egg, starter, sugar, flour, and salt. Pour the warm (not hot!) milk and butter mixture on top. With the paddle
attachment, mix until a dough forms (this can take about 1 minute). You want the dough to be soft, but not overly sticky. Add more
flour as needed. Cover and let rest for 30 minutes. Switch to the dough hook attachment and knead on medium-low to low speed for 8
minutes. The dough should be smooth and cohesive. Grease a medium-sized bowl with butter. Transfer the dough to the buttered
bowl, turning once. Cover and rest for 30 minutes. Grab one "corner" of the dough, stretch it up, and pull it over towards the middle.
Repeat for the other 3 "corners" of the dough. Cover and let rise overnight at room temperature until the dough has doubled in bulk.
Since this is sourdough, it will take 8–12 hours to double, depending on how warm your kitchen is. After the initial rise, lightly butter a
clean work surface and dust it with flour. Gently dump the dough out onto the work surface and deflate it by pulling the "corners" into
the middle. Let rest for 15 minutes. Meanwhile, line a 9-inch square baking dish with parchment paper. Roll the dough into a 16x12inch rectangle, dusting the dough and rolling pin with flour if needed to prevent sticking. Spread the dough with remaining 2
tablespoons of soft butter, leaving 1/2-inch around all the edges. Spread the cranberry filling evenly over the butter, leaving 1/2-inch
around all the edges. Starting on the longer (16-inch) edge, roll up the dough gently but tightly. Cut the dough into nine 1 1/2-inch rolls
using a serrated knife. Transfer the rolls to the parchment-lined baking dish. Cover and let rise for 2–4 hours, or until the rolls have
visibly risen. They won't get crazy puffy, but they should increase in size. 30 minutes before you plan to bake the rolls, preheat oven to
400°F . Once rolls are ready to bake, pop them into the oven for 10 minutes. Without opening the oven door, lower the temperature to
350°F and bake for 25–35 minutes more, or until the rolls are deep golden brown and the bready part registers 200°F on an instant read
thermometer. Remove from oven and allow to cool in the pan for 10 minutes. Remove, parchment paper and all, to a cooling rack to
cool further. Once the rolls aren't too hot, frost them with the cream cheese drizzle: For the cream cheese orange drizzle: Place cream
cheese, maple syrup, and orange zest in a small bowl. Beat until smooth. Gradually add enough orange juice to make a nice thickish
drizzling consistency. Drizzle over the warm rolls. Serve warm with butter for spreading!

Bacon Brunch Ring
Things you will need:
5 slices bacon
6 eggs
1/4 tsp. kosher salt
1/4 tsp. ground black pepper
2 oz. diced ham
1/3 c. chopped green bell pepper
1/3 c. chopped red onion
1 sheet frozen puff pastry (from
a 17.3-ounce package), thawed
Flour, for dusting
1 c. shredded cheddar jack
cheese
1 tbsp. sesame seeds

https://www.thepioneerwoman.com/food-cooking/recipes/a36201798/bacon-brunch-ring-recipe/

Heat a large non-stick skillet over medium heat. Cook the bacon until most of the fat is rendered, but the
bacon is not completely crispy, 3 to 4 minutes per side. Remove from the heat and transfer the bacon to a
paper towel-lined plate. Remove all of the bacon grease from the skillet, except for 1 tablespoon. In a
medium bowl whisk together 5 eggs with salt and pepper. Return the skillet to medium heat and add the
ham, bell pepper and red onion. Cook until the bell pepper is slightly softened, 4 to 5 minutes . Add the eggs
to the pan and let cook for 1 minute. With a rubber spatula, push the cooked egg from the middle of the
skillet to the edges, leaving the cooked eggs in large pieces. Continue to do this occasionally, for the next 4
minutes until the eggs are soft scrambled (still soft and a little bit wet). Remove the skillet from the heat
and transfer the eggs to a plate. Preheat the oven to 400˚. Line a large baking sheet with parchment
paper.Place the puff pastry square on a lightly floured cutting board. Roll the square into a rectangle 15inches wide by 10-inches tall. Cut into 5 smaller rectangles (about 3-inches wide), then cut each rectangle in
half into 2 long triangles. Place a small 4-inch bowl in the center of your prepared baking sheet. Arrange the
triangles around the bowl in a circle, with the shortest sides towards the bowl and overlapping each
triangle by about 1 inch. Remove the bowl to leave an opening in the center so it looks like a sun. Cut the
bacon in half and place the halves (lengthwise) at the base of each triangle. Sprinkle half the cheese over
the bacon. Spoon the egg mixture over the cheese, then top with the remaining cheese. Trim 2 inches from
the points of the triangles. Fold the ends of the triangles over the top of the egg mixture and tuck under the
dough to form a ring. In a small bowl, whisk the remaining egg with 1 tablespoon of water. Brush all over
the top of the puff pastry and sprinkle with sesame seeds. Bake until golden and puffed, 15 to 17 minutes.
Let rest for 5 minutes, then carefully transfer the ring with a spatula to a cutting or serving board.

Easy Buffalo Chicken
Dip
Things you will need:
8 oz. cream cheese, softened
1/2 c. buffalo sauce
1/3 c. ranch dressing
1/3 c. blue cheese crumbles
2 c. chopped, cooked chicken
2 c. sharp cheddar cheese,
divided
4 scallions, thinly sliced, divided
Veggie sticks and chips, for
dipping
https://www.thepioneerwoman.com/food-cooking/recipes/a37939616/buffalo-chicken-dip-recipe/

Preheat the oven to 375°F. In a medium bowl, mix the cream
cheese with a rubber spatula until very creamy and smooth. Mix in
the buffalo sauce and ranch dressing. Stir in the chicken, blue
cheese, 1 cup of cheddar cheese, and one-half of the scallions.
Transfer to a 1.5 quart casserole dish, such as an 11-inch-by-7-inch
casserole dish. Top with the remaining cheddar cheese. Bake for
18-20 minutes, until the edges are bubbly and the cheese is melted
on top. Remove from the oven and let rest for 5 minutes. Sprinkle
with the remaining sliced scallions. Serve with veggies and chips.

Cheesy Monkey Bread
Things you will need:
1 1/2 sticks (12 tablespoons)
salted butter, melted and cooled
slightly
3 7.5-ounce cans buttermilk
biscuits (not the flaky kind), cold
8 oz. dill havarti cheese,
shredded
1/2 c. chopped fresh parsley

https://www.thepioneerwoman.com/food-cooking/recipes/a36078054/cheesy-monkey-bread-recipe/

Preheat the oven to 350˚. Generously brush a 14-cup tube pan or Bundt pan
with some of the melted butter (do not use a pan with a removable bottom
or the butter might leak out). Open all the cans of cold biscuits and cut the
biscuits into quarters. Toss the cheese and parsley together in a large bowl.
Arrange half the biscuit pieces in the bottom of the pan, covering most if not
all of the bottom. Drizzle with half of the remaining melted butter. Sprinkle
with half of the cheese mixture. Layer the remaining biscuit pieces over the
top and drizzle with the remaining melted butter. Sprinkle with the
remaining cheese mixture. Bake until puffed, set and deep golden brown, 25
to 30 minutes. Let cool in the pan on a rack for 10 to 15 minutes, then invert
onto the rack while still warm. Re-invert onto a cutting board or platter and
serve cheese-side up. The bread is best served warm.

Baked Gnocchi Alfredo
https://www.thepioneerwoman.com/food-cooking/recipes/a37612005/gnocchi-alfredo-recipe/

Things you will need:
2 1/2 c. whole milk
1/2 c. heavy cream
3 tbsp. butter, plus more for the baking dish
2 cloves garlic, finely chopped
3 tbsp. all-purpose flour
8 oz. grated fontina (or Monterrey Jack)
cheese
1 c. freshly grated parmesan cheese, divided
1/2 tsp. salt
1/2 tsp. ground black pepper
2 16 oz. package shelf stable gnocchi
Basil leaves and chives, chopped

Preheat the oven to 375 degrees. In a liquid measuring cup, combine the milk and
heavy cream. Cover and microwave for 2-3 minutes, until very warm. In a large
saucepan, melt the butter over medium heat. Add the garlic and cook for 1 minute.
Sprinkle in the flour. Whisk together and cook the mixture for 1-2 minutes, stirring
constantly, until it is bubbling and lightly golden. Pour in the milk and heavy cream
mixture and whisk until smooth, scrape the bottom and corners of the pan with a
spatula. Cook for 6-8 minutes, stirring frequently, until the mixture reaches a low
boil and thickens. Reduce the heat to low. Reserve ½ cup of fontina cheese and ¼
cup of parmesan cheese (for the top of the casserole). Add the remaining fontina
cheese and ¾ cup parmesan cheese to the milk mixture and whisk until smooth
and melted. Whisk in the salt and pepper. Remove the gnocchi from the packages
and break into individual pieces (if necessary). Gently fold into the sauce. Butter a
9-by-13-inch baking dish. Transfer the gnocchi mixture to the baking dish. Top with
the remaining cheeses. Bake for 30-35 minutes until bubbly around the edges. Heat
the broiler to high heat and broil for 2 minutes until the top is golden brown.
Remove from the oven and let rest 10 minutes. Top with sliced chives and basil,
and serve.

Maple Bacon Brussels
Sprouts
Things you will need:
8 slices thick-cut bacon, chopped
2 lb. Brussels sprouts
1 tsp. kosher salt
1/8 tsp. ground cayenne pepper, plus
more to taste
1/2 c. dried, unsweetened cranberries
1/4 c. apple juice
1/4 c. maple syrup

https://www.thepioneerwoman.com/food-cooking/recipes/a37242804/maple-bacon-brussels-sprouts-recipe/

In a large cast-iron skillet, cook the bacon oven medium-high for 68 minutes or until crispy. Using a slotted spoon, remove the bacon
from the skillet and drain on a paper towel lined plate. Add the
Brussels sprouts to the skillet, stirring well to coat with the bacon
grease. Reduce heat to medium and cook without stirring for 6
minutes or until the sprouts start to brown/caramelize. Stir in the
salt and red pepper and continue to cook an additional 6 - 8
minutes or until Brussels sprouts are just tender. Stir in the
cranberries, apple juice, and maple syrup. Cook 3 minutes, stirring
to coat the Brussels sprouts. Add the cooked bacon and stir to
combine. Serve immediately.

Crash Hot Potatoes
Things you will need:
12 whole new potatoes (or other small
round potatoes)
3 tbsp. olive oil
Kosher salt, to taste
Black pepper, to taste
Rosemary (or other herbs of choice),
to taste
Parmesan, finely grated

https://www.thepioneerwoman.com/food-cooking/recipes/a10944/crash-hot-potatoes/

Preheat the oven to 450 degrees. Bring a pot of salted water to a
boil. Add in as many potatoes as you wish to make and cook them
until they are fork-tender. Drizzle a sheet pan with olive oil. Place
tender potatoes on the sheet pan, leaving plenty of room between
each potato. With a potato masher, gently press down each potato
until it slightly mashes, then push the excess out of the masher
back on top of the potatoes. Rotate the potato masher 90 degrees
and mash again, pushing out the excess. Drizzle the tops of each
crushed potato generously with more olive oil. Sprinkle potatoes
with kosher salt, fresh ground black pepper and fresh chopped
rosemary (or chives or thyme or whatever herb you have
available.) Add grated Parmesan. Bake in a 450 degree oven for 2025 minutes until golden brown and sizzling.

