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Table Decoration for the Holidays





Food can make the best centerpiece!









Use what you already have!





http://thestir.cafemom.com/food_party/165454/8_ridiculously_cute_christmas_desserts/123346/strawberry_santas

Strawberry Santas
When it comes to Christmas 
treats, the more the merrier, 
right? This festive group of 
strawberries disguised as Santas is 
adorable and super easy to make. 
You can use whipped cream, 
sweetened cream cheese or even 
vanilla frosting for the faces and 
buttons. Chocolate sprinkles or 
mini chocolate chips make perfect 
eyes.

http://thestir.cafemom.com/food_party/165454/8_ridiculously_cute_christmas_desserts/123346/strawberry_santas
http://www.leannebakes.com/2012/11/santa-strawberries.html


Table Setting

http://www.elegantwoman.org/etiquette-proper-table-setting.html

http://www.elegantwoman.org/etiquette-proper-table-setting.html


http://www.elegantwoman.org/etiquette-proper-table-setting.html

http://www.elegantwoman.org/etiquette-proper-table-setting.html




If you thought your Easter table should be filled with dishes 
and hours of hard work in the kitchen, think again! We 
suggest you spend your time more fun-filled with your 
family and friends, instead of with pots and meats. Here is a 
nutritious and delicious appetizer you can bake in a total 
time of 45 minutes. And why not spend the rest of your 
lunch time catching up and enjoying discussions with each 
other, instead of stuffing your belly with food. It’s your 
choice. Here is what you’ll have to do to make theEaster 
Bunny Bread:
2 loaves (1 pound each) frozen bread dough, thawed
2 raisins
2 sliced almonds
1 egg, lightly beaten
Lettuce leaves
Dip of your choice

First, lightly beat the egg. Then use the dough to 
shape the bunny. Start with the head (a pear 
shape), followed by the body and then the 
whiskers and head. For these last two you should 
make 3/4 inch deep cuts in the head dough. Make 
the oval shaped paws from the remaining of the 
dough. These should connect to the body via one 
inch slits. Use the raisins for eyes and the 
almonds to act as teeth. Take the egg and brush 
the entire bread with it.
Place your rabbit in a warm place for half an hour 
or more until it doubled in size. Put to bake for 
another half at 350 degrees Fahrenheit. Decorate 
a tray with lettuce leaves and put the golden 
brown bread bunny on them. Now take a knife 
and fashion a medium size hole (5 by 4 inches) in 
the center of the rabbit, remove the interior and 
fill it with the dip you like. Put extra veggies on 
the sides and place on the table. Enjoy your meal!
Easter Bunny Bread Recipe photo by Taste of 
Home



Napkin Folding

http://marmiteetponpon.com/2014/11/26/napkin-folding-christmas-

tree/

http://marmiteetponpon.com/2014/11/26/napkin-folding-christmas-tree/




Luigi's Christmas Tree
http://www.tabledigest.com/xmas

http://www.tabledigest.com/xmas


Paper Napkin 

Elf Shoes

http://www.pinterest.com/explore/paper-napkin-folding/

http://www.pinterest.com/explore/paper-napkin-folding/


http://www.buzzfeed.com/peggy/28-creative-napkin-folding-techniques-for-every-oc

http://www.buzzfeed.com/peggy/28-creative-napkin-folding-techniques-for-every-oc


http://www.turnstylevogue.com/2012/12/how-to-do-a-snowflake-napkin-fold-and-others-too/

http://www.turnstylevogue.com/2012/12/how-to-do-a-snowflake-napkin-fold-and-others-too/


1. Start out with a wrinkle-free square linen 
napkin.



2. Fold all corners to the center.





3. Now fold all four corners to the center again.





4. Holding the center, flip the napkin over.





5. Fold the four corners to the center one final time.





6. While holding the center, place your hand underneath and grab the 
open edge of the napkin.



7. Pull the corner out, working your way around.







8. Now, place your hand underneath the side and grab the open corner of 
the napkin.



9. Pull the corner so that it is exposed, but do not pull it all the way out. The 
fold should remain.



10. You now have your snowflake.



Use a red napkin and perhaps it is a Poinsettia? Or another flower with the textured green?

Or a Christmas star? Formal New Year’s Eve attire with black and a 
crystal embellishment?



Make your holidays special 
one recipe at a time

Lene’s Broccoli Casserole
2 Qt. Casserole

Steam 2 ½ 16 oz. bags frozen broccoli florets (Birds Eye Select) or equivalent fresh cut small bunches

until tender but not soft.  Drain on paper towel to dry well.

Cheese Sauce:  Start with simple white sauce:

3 Tbsp. + 2 Tsp. Butter   ¾ Tsp. Salt

3 Tbsp. + 2 Tsp. Flour    ¾ Tsp. Dry Mustard

Pinch of pepper

Melt butter in saucepan. Add dry ingredients, stirring and cooking on low 2-3 minutes.

Slowly stir in 1 ½ Cups Milk and cook stirring constantly until thickened. Stir in 12 oz. Velveeta cut into 
small cubes until melted.  

Put small amount of sauce in bottom of casserole before adding broccoli. Layer broccoli and cheese 
sauce finishing with sauce on top.

Topping: Crushed Saltines; 2Tbsp. of Melted Butter; 2-3 Tbsp. of Grated Parmesan Cheese

Mix together and cover top of casserole.

Bake uncovered 20 minutes  at 350 if everything is hot.

Bake uncovered 35 minutes at 350 if everything is cold. 

Charlotte Budge



Homemade Stuffing for Roast Turkey or Chicken

2 or 3 loaves of stuffing bread or stale bread (I often save the heels and freeze them about a month or so before 

the holiday and toast frozen.)

Bells seasoning

2/3 sticks Celery diced

Celery seed (optional)

Giblets and neck from the poultry

1 large onion cut into fourths

1 medium onion diced

Chicken broth or water (about 4 cups)

Small pkg. of sliced portabella mushrooms

Salt and pepper (optional)

2 sticks butter or margarine

Toast bread and tear into pieces about 3 -4 inches big, place in large pan or bowl.

Boil onion, 1 celery stick, giblets and neck in broth or water with teaspoon Bells seasoning, 1/2 teaspoon salt and 

½ tsp. pepper. Boil for about 45 minutes to one hour. Add more liquid if necessary.

Remove giblets and neck. Toss unless saving for other use.

Strain and retain liquid.

Add butter, celery, celery seed, mushrooms, 1 teaspoon Bells seasoning and onion, bring to a boil, turn to low 

until butter melts.

Pour mixture over bread and mix thoroughly moistening all of the toast.

Taste test and add seasoning or more liquid as necessary.

When cooled stuff poultry. Leftover stuffing can be placed in casserole dish and heated in the oven for about 20 to 

30 minutes. When the bird is done mix the stuffing from the bird with left over stuffing to get her to get the best 

flavor.

Any leftover stuffing can be frozen in small Ziploc freezer bags. Thaw and reheat in microwave as a quick side 

for another meal. Always mark contents and date your freezer items!                      Charlotte Budge



Cranberry Snow Candy

• 16 oz. pkg. white chocolate chips

• 1 ½ cup dried cranberries

• 1 ½ cup chopped walnuts

• Melt white chocolate chips in the top of a 
double boiler; remove from heat. Add 
cranberries and walnuts; drop mixture by 
teaspoonfuls onto wax paper. Allow to harden. 
Makes about 2 dozen.

• Juanita Williams, Jacksonville, Oregon





Ingredients

2 cups all-purpose flour

1-1/4 teaspoons cinnamon

1 teaspoon baking powder

3/4 teaspoon salt

1/2 teaspoon nutmeg

1/2 cup butter, softened

1 cup sugar

2 eggs

2 tablespoons finely shredded orange peel, divided

1 cup sour cream

1 cup canned whole cranberry sauce, stirred

For the Glaze:

3/4 cup confectioners' sugar

1 to 2 tablespoons orange juice

1/4 cup chopped sweetened dried cranberries

Instructions

Preheat oven to 350 degrees.

Grease and flour a 10-inch fluted tube pan or an 8-inch tube 

pan.

Stir together flour, cinnamon, baking powder, salt and 

nutmeg.

Beat butter and sugar until light and fluffy.

Add eggs, one at a time, beating well after each addition.

Beat in 1 tablespoon finely shredded orange peel.

Alternately add flour mixture and sour cream, beating on low 

speed after each addition just until combined.

Stir together cranberry sauce and the remaining 1 tablespoon 

of the finely shredded orange peel. Spread one-third of the 

batter into the prepared pan.

Carefully spread half of the cranberry mixture over batter.

Repeat layers.

Spread remaining batter over top.

Using a knife, gently swirl batter and cranberry mixture. Do 

not over mix.

Bake for 45 to 55 minutes or until a toothpick inserted near 

the center comes out clean.

Cool for 15 minutes or a wire rack.

Remove cake from pan; cool thoroughly on wire rack.

For the Glaze:

Combine the confectioners' sugar and orange juice.

Stir in additional orange juice until icing reaches drizzling 

consistency.

Drizzle icing over cake.

Sprinkle with the dried cranberries.

Cranberry Orange Christmas Breakfast Bread

Prep Time: 30 minutes

Cook Time: 55 minutes

Total Time: 1 hour, 25 minutes

http://www.ladybehindthecurtain.com/cranberry-orange-christmas-breakfast-bread/



It’s all about family gathering around the table feasting on 
memories of holidays’ past and Aunt Lene’s broccoli 

casserole while making new memories. 
Happy Holidays to all of you!



Gadgets to Goulash
2015

• January 26th Garnishing: The craft of food art.

Bring any favorite “winter blues buster” recipe 
to share.

• February 23rd Candy! Bring in any candy recipe 
to share.

• March 16th International Cuisine


