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We wish everyone a wonderful 2014 holiday celebration! 
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Nathan Norsworthy’s New England Clam 

Chowder 

 

3 slices bacon, diced 

1 cup minced onion 

1 ½ cups water 

4 cups peeled and cubed potatoes 

1 ½ teaspoon salt 

Freshly ground black pepper to taste 

3 cups half and half or heavy cream 

3 tablespoons butter (not margarine or butter substitute) 

2 (10 ounce) cans mined clams 

 

Place diced bacon in large pot over medium-high 

heat. Cook until almost crisp. Add onions and cook 5 

minutes. Stir in water and potatoes. Season with salt and 

pepper. Bring to a boil, and cook uncovered for about 15 

minutes, or until potatoes are tender. 

Slowly pour in half and half or heavy cream and 

add butter. Drain clams, reserving liquid. Stir clams and 

half of clam liquid into soup. Cook for about five minutes 

or until heated through. Stir constantly and do not allow to 

boil. 

 

Contributor: Rebecca Stevenson, author of Another 

Summer. 
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When literary agent Tracy Ratcliffe travels to the 

sleepy village of Wentworth Cove,  

Maine, for a much-needed vacation, the most excitement 

she’s expecting is a sunset walk along the beach. Instead, 

she hears about a portrait of a woman who looks 

suspiciously like her that has hung in the local art gallery 

for years, even though she’s never set foot in Wentworth 

Cove before. 

Tracy also meets handsome Nathan Norsworthy, a 

moody aspiring novelist who takes her breath away. Nathan 

helps her deal with the suspicion that the man she knew and 

loved as her father probably wasn’t. That is, until she 

begins to suspect that Nathan is using her to break into the 

world of publishing. 
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Carrots and Tarragon 
 

Get fresh carrots and clean them. Slice them at an angle, 

exposing the maximum surface of the inner carrot, spacing 

the slices roughly 1/2-3/4 inches apart. Put into a glass 

casserole dish. Sprinkle liberally with tarragon. Add 2 pats 

of butter, more if you're fixing a lot. Add water at the edge 

of the dish, enough to get a good steam going while they 

cook. Put a glass lid on top. Put into the microwave for 8 

minutes--take them out and see if they are too crunchy. If 

they are, give them another two minutes and test again. 

You want them to be al dente. 

 

Contributed by Cynthia Ley, author of Creeps and 

Creepers: Three Eerie Tales, Tales of a Twisted World, 

Perfect and Other Stories. 
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Grabby floors, grabby dates, grabby places.  

 

All with very different motives. 
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5 Cup Salad 
  

One can of pineapple chunks in unsweetened juice 

One can of mandarin oranges in unsweetened juice 

One can of mixed fruit in unsweetened juice 

One cup of sweetened flaked coconut 

One tub of whipped cream 

  

Drain the juice from the fruit and dump fruit into a 

bowl.  

Add coconut. 

Mix gently then fold in the tub of whipped cream. 

Chill until ready to serve. 

  

  

Cheeseball 
  

2 packages of softened cream cheese 

1 package of dried ranch dressing mix 

1 cup of shredded cheese 

  

Mix cream cheese and ranch dressing together until 

thoroughly mixed and roll into ball.  

Roll ball in shredded cheese 

Place on plate and surround with favorite crackers  

 

Contributed by Angela Deppeler, author of Welcome to 

Tremor, Wendigo, Once Upon a River View. 
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Detective Josh Constance was sure it was just a case of 

a runaway teen when he agreed to look into the case. 

What he finds scares him to his soul and sends him 

and his partner, Evan Stovall, on a race to find 

something not quite human before it finds them. Death 

is on the move and Josh is on its to do list. 
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Red Velvet Pancakes 
 

 

Cream Cheese Butter 

½ cup powdered sugar  

¼ cup butter, softened 

¼ cup cream cheese softened 

 

Pancakes  

2 cups complete pancake mix 

1 1/3 cup water 

1/3 cup sugar 

1 tablespoon unsweetened cocoa powder 

2 teaspoons red food coloring 

1 teaspoon vanilla extract 

 

Directions 

1. Stir together all Cream Cheese Butter ingredients in a 

medium bowl; set aside. (May be prepared several days 

ahead and refrigerated until ready to serve.) 

 

2. Stir together all Pancake ingredients in a large bowl. 

(May be prepared the day before and refrigerated until 

ready to use.) Using about ¼ cup for each pancake, pour 

into a hot, lightly buttered skillet. Cook, over medium-low 

heat for about 1 minute on each side or until pancakes are 

cooked through. Dust with powdered sugar. Serve with 

Cream Cheese Butter.  

 

Contributed by E.B. Sullivan, author of: Alaska 

Awakening, Grandfathers’ Bequest, Christmas Guardian 

Angel, Different Hearts, Spotlighting Crime, Bloom 

Forevermore. 
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A luxury Alaskan vacation turns into horror for three 

couples, who find themselves captives on a remote island in 

Prince William Sound for a thirty million dollar ransom. If 

their children don’t pay, their chances for survival are slim. 

In the middle of despair, there is hope, forgiveness, and 

love—for their children, themselves, and each other. 
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“Bear Claws” 
 

Drained black pitted olices 

Cashews 

 

Stuff cashews into the olives—they’ll stick out a bit.  

 

 

 

Simple, Foolproof Fudge 
 

12 ounce chocolate chips, melted over hot water or in 

microwave (be sure to stir and do in 1 minute increments) 

½ cup sour cream 

¾ cup sifted confectioner’s (powdered) sugar 

¼ teaspoon salt 

2 cups fine vanilla wafer crumbs 

½ cup broken walnuts (optional) 

Stir sour cream, sugar, and salt into melted chocolate. 

Blend in crumbs. Spread in foil lined 8” square pan. Press 

walnuts on top. Chill until firm and cut into 1” squares. 

 

Contributed by Janice Clark, author of: The Hall of Doors 

series. 
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Sammy follows her cat, Princess Buttermilk Biscuit, up a 

moonbeam to a world of mist and moonlight. There they 

find the Hall of Doors: magic portals to other worlds, each 

one leading to an adventure. 

Travel with Sammy and her friends as she  

...makes a difficult decision 

...rides a dragon and helps to open a spellbound treasure 

box 
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...faces fire-spitting jabberwocks and other dangers to solve 

a mystery and pacify two quarreling queens 

...joins shape-shifting unicorn-elves on a rescue mission 

...enlists the help of a baby water dragon to cross the Sea 

Of Storms and negotiate a truce. 



Winter Holidays from Solstice Publishing 

17 

 

Christmas Wife Saver Breakfast 
 

16 slices of bread, crusts removed, divided 

16 slices Canadian bacon 

16 slices sharp cheddar cheese 

6 large eggs 

½ teaspoon salt 

½ teaspoon ground black pepper 

1 teaspoon dry mustard 

¼ cup minced onion 

2 tablespoons diced green bell pepper 

2 tablespoons diced red bell pepper 

2 teaspoons Worcestershire sauce 

1 dash hot sauce 

3 cups whole milk 

½ cup butter, melted 

1 cup crushed cornflakes cereal 

 

Butter 9x13” baking dish. Cut and fit 8 slices of bread to fit 

over entire bottom of dish. Cover bread with slices of 

Canadian bacon and sharp cheddar or preferred cheese. Cut 

and fit remaining 8 slices of bread to cover bacon and 

cheese.  

 

Whisk eggs with salt and pepper in a bowl. Whisk dry 

mustard, onion, diced red and green bell pepper, 

Worcestershire, and hot sauce into eggs. Whisk in milk 

until egg mixture is smoothly combined. Pour egg mixture 

evenly over the casserole. Cover dish and refrigerate 

overnight. 

 

Preheat oven to 350. 

 

Pour melted butter evenly over casserole and sprinkle 

crushed cornflakes over the top. 
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Bake in the preheated oven until set and lightly browned, 

about 1 hour. Let casserole stand for about 10 minutes 

before serving. 

 

Contributed by Rachel Stapleton, author of (soon to be 

released): The Curse of the Purple Delhi Sapphire. 
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As a librarian, Sophia Marcil loves reading, especially 

books about ancient curses and reincarnation, but she never 

imagined the legend of the Purple Delhi Sapphire was true 

until she inherited it and was transported back to a past life 

where she was murdered. Now she knows that not only is 

reincarnation real, but so is the devil’s magic locked inside 

the precious gem. Just as she’s about to tell her boyfriend, 

Cullen, about it, he proposes with an engagement ring 

made from a piece of the very sapphire that’s cursed her. 
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Reeling from the shock and surrounded by his family, she 

allows him to place it on her ring finger. As soon as it 

touches her skin, she feels herself being wrenched back in 

time. 

 

Before she knows it, she’s wandering the hallway of an old 

Victorian home in the body of her great aunt. 

Unfortunately, her nemesis has also reincarnated in 1920—

as one of her family members. Sophia struggles to locate 

the Purple Delhi Sapphire in time to prevent the deaths of 

those she loves, but she fails and returns to her present-day 

life, to the precise moment she left, with a deep 

understanding that her killer’s soul is also tied to the 

sapphire and ever life she has, he is resurrected as someone 

close to her. Her stalker ex-boyfriend, Nick, seems like a 

prime candidate this time but she’s convinced she’s a step 

ahead of him, thanks to a tip from a medium, she knows 

that if she uses the magic of the stone correctly, she can 

trap Nick’s soul in the sapphire and save herself. But when 

Nick is murdered, she finds evidence that has her 

questioning everything she thought she knew. Is Cullen 

husband material or is history doomed to repeat itself? 
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Spiced Nut Recipe 
 

1 tablespoon of egg white or egg white substitute 

2 cups of pecans or walnuts 

¼ cup of sugar (organic raw sugar works best) 

¾ tablespoon ground cinnamon 

¼ teaspoon nutmeg 

Heat oven to 300 degrees. Mix egg white and nuts until 

coated and sticky. Pour sugar and spices over nuts. Stir 

until nuts are coated. Spread on ungreased cookie sheet. 

Bake for 20-25 minutes or until sugar hardens. 

 

Contributed by Mel Massey, author of Earth’s Magick, 

Earth’s Magick 2: Water, Getaway, Decker. 
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Mela's story continues in the second book in the Earth's 

Magick series.  

 

Mela Malone is one of the most powerful Witches in 

Texas. While learning how to defeat Evil using magick, 

and a sword, the unexpected departure of two of her closest 

friends disrupts the balance of her world. Meanwhile, a 

new threat comes to Trinity Hills, Texas that puts even the 

innocent townspeople in danger. Mela must step up and 

defend, not only those she loves, but the entire town. Both 

old and new friends bring additional complications into her 

chaotic life...especially since one of them is a handsome 

Witch on a mission of his own. 
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Entrees 
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Crockpot Smoked Sausage Surprise 
 

1 package Smoked Sausage (Hillshire Farms) 

    Kielbasa seems to work best but any type will do 

   Sliced into rounds (thickness as desired) 

 

2 Cans of pre-sliced potatoes 

 

2 Cans or 1 large Jar Sauerkraut  

 

 

Place sliced potatoes in bottom of crockpot 

 

Placed sliced sausage over top of potatoes 

 

Drain sauerkraut and pour over the sausage. 

 

Cook on low for 4-5 hours or cook on high 1-2 hours until 

everything is well heated. 

 

Serve out of the crockpot and enjoy a warm hardy winter 

surprise.  

 

Contributed by PJ Lawton, author of: Connor Stone: Space 

Detective, Lethal Option, Lethal Judgment, Lethal 

Knowledge, Time Ripples, The Visitors, Tiny Voices. 
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On the worlds making up the Sigma Galaxy there’s always 

an abundance of criminals, some human, some not, all 

unified in their efforts to prey on the unfortunate, the weak, 

and the defenseless. That is until they cross paths with 

Connor Stone, ex-Enforcement Officer, now CPD, Citizen 

Private Detective.  

Through a series of his most dangerous cases, Stone is 

called upon to do what he does best, to ply his trade as the 

toughest Private Detective in the entire Galaxy. Stone 

strives to even the odds and to do whatever it takes to make 

things right. Most often he finds himself in harsh, 

extremely dangerous situations. That’s okay though, like 

most natives of the planet Grega, Stone wouldn’t have it 

any other way. 
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French Canadian Tourtiėre 
 

 Prep time about 45 minutes 

 Cook time 30 - 40 minutes 

 Serves 8 (side dish) 

 

Ingredients 

 Pastry dough of your choice for two 9” pies.  

 2 lbs. (907 g) ground pork 

 6 medium potatoes, peeled and grated 

 2 medium onions, minced 

 1-1/2 tsp (7 mL) salt 

 1 tsp (5 mL) savory 

 1/4 tsp (1 mL) ground cloves 

 1 minced garlic clove 

 1/2 tsp (2 mL) sage 

 1 cup (125 mL) water 

 1 beaten egg, plus 1 tbsp. water 

 

Preparation 

 

Step One: 

Pastry: Prepare pastry dough for 2 - 9" double crust pies. 

Roll out 1/2 pastry and fit into 9 x 13" rectangular baking 

dish OR 2 8" pie plates. Chill.  

 

Step Two: 

Filling:  

1. Place the meat, onion, and spices in a pot, cover 

with cup of water and bring to a boil. Cook until 10 

min. Drain and set aside.  

2. Place potatoes in boiling water and bring to boil 

until cooked.  Drain and mash potatoes without 
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adding anything to them. 

3. Stir the mashed potatoes into the meat mixture. 

4. Cool mixture and place in pie shell. Roll out 

remaining pastry and place on top of meat.   

5. Seal upper and lower crust and crimp edges.  

6. Brush pastry with water and egg mixture. Slit the 

crust well to allow steam to escape.  

7. Bake at 400 degrees F, 30 - 40 minutes until golden 

brown. Serve hot. 

Tarte au Sucre (Sugar Pie) 

 

INGREDIENTS: 

 1 unbaked 9-inch pie crust 
 

Filling:  

 2 eggs 

 1 egg yolk 

 1 cup milk 

 1 teaspoon vanilla extract 

 2 tablespoons flour 

 1 teaspoon salt 

 2 cups packed brown sugar 
 

Serve at room temperature with whipped cream 

 

 

DIRECTIONS: 

 

1.  Preheat oven to 400 degrees F (200 degrees C). 

2.  Whisk the eggs and the egg yolk in a bowl until 

frothy.  

3.  Add the milk and vanilla; beat well.  

4.  Slowly stir in the flour, salt, and brown sugar.  

5.  Pour the mixture into the pie crust. 

6.  Bake the pie in the preheated oven for 10 
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minutes.  

7.  Lower oven temperature setting to 350 degrees F 

(175 degrees C). 

8.  Bake until the center is set, another 35 to 45 

minutes.  

9.  Allow to cool on a rack.  
 

Contributed by: Susanne Matthews, author of: The Price of 

Honor. 
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What price is a woman willing to pay to restore a man’s 

honor? 

When her husband is falsely accused of treason and 

murdered, Isabelle de Caen vows to find those responsible 

and see justice done. Of royal descent, Isabelle is stunned 

when the king orders her hasty marriage to one of his 

favorites, a man she detests. To save herself from a fate too 

awful to contemplate, she disobeys the king’s edict and 

commits treason of her own to find the truth.  

Childhood friend, Guy Poirier, an aristocrat in New France, 

has always loved Isabelle. When he discovers her hiding in 

his cabin aboard ship, he agrees to hide her from her fiancé 
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and help her clear her husband’s name. It doesn’t take them 

long to realize there’s more at stake here than her 

husband’s murder. With the fate of the colony in their 

hands, can Isabelle and Guy prevent a war and find love in 

the new world?  
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Jamaican Meat_Stuffed Pumpkin 

Originally from the Sunset House Ground Beef 

Cookbook 
 

1 small whole pumpkin or Hubbard squash, 8-10 inches in 

diameter 

Boiling salted water 

2 T salad oil 

2# very lean ground beef - the leaner the better (the recipe 

called for ground chuck, but that's too juicy since the 

pumpkin holds the liquid in) 

6 oz. ground smoked ham 

2½ cups finely chopped onions 

1 green pepper, finely chopped 

2½ t salt 

2 t olive oil 

2 t oregano 

1 t vinegar 

1 t ground black pepper 

dash crushed dried red pepper 

2 large cloves garlic, mashed 

¾ cup raisins 

⅓ cup pimento-stuffed green olives, chopped 

2 t capers, drained & minced 

1 8 oz. Can tomato sauce 

3 eggs, beaten 

 

With a sharp knife, cut a circular top (about 5 in. in 

diameter) out of the pumpkin. Save this top for the lid. 

Scoop out seeds and scrape inside of pumpkin clean. Place 

pumpkin in a large pan and cover with salted water; cover 

pan. Bring water to a boil, then simmer until pumpkin meat 

is almost tender when pierced with a fork, about 30 minutes 

(the pumpkin should still be firm enough to hold its shape 

well). Carefully remove the pumpkin from hot water, drain 
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well, and dry the outside. Sprinkle the inside with a little 

salt. 

Het salad oil in a large frying pan. Add beef, ham, 

onions and green pepper. Cook over high heat, stirring, just 

until the meat is browned and crumbly. Remove meat from 

heat. Mix together salt, olive oil, oregano, vinegar, black 

pepper, red pepper and garlic. Add to meat along wtih 

raisins, olives, capers and tomato sauce. Mix well. Cover 

pan and cook over low heat for 15 minutes, stirring 

occasionally. Remove from heat and allow to cool lightly, 

then mix in the eggs thoroughly.  

Fill cooked pumpkin with the meat stuffing, 

pressing the stuffing slightly to pack it firmly. Cover 

loosely with the pumpkin lit. Place pumpkin in a shallow 

greased baking pan and back in a 350̊ oven for 1 hour. 

Allow to cool for 10 to 15 minutes before serving. 

At serving time, carefully lift the meat-filled 

pumpkin (support the bottom with a wide spatula) to a 

serving plate or carving board; garnish with clean fall 

leaves or flowers, if desired. To serve, slice pumpkin from 

top to bottom in fat wedges. Lift each serving onto a dinner 

plate, and spoon more of the meat filling over the top. 

Makes about 8 servings. 

 

Contributed by A.J. Kohler, author of: No Third Choice, 

Ripped in Two, No Other Choice 
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Reesa’s not looking for a relationship, she’s after 

for a killer. Sometimes, though, it’s easier to think outside 

the box when you don’t start inside it, and it’s not like he 

doesn’t have some involvement with these murders already. 

Jeff’s not bad to look at either, and he’s willing to settle for 

just going to lunch from time to time. That works for her. 

Then again, as many times as he’s been involved 

with the murders, maybe he’s the killer himself.  

Or maybe not. 

Of course, life would be so much easier if the star 

local TV crime scene reporter didn’t insist on putting her 

front and center all the time and sneering at the fruitless 

efforts of both the Tucson Police and Pima County 
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Sheriff’s Departments. 

One way or another, Reesa won’t rest until the killer 

is brought in. Better if he’s a stranger, but if it’s this private 

eye who’s working to be her friend, so be it. Whoever it is 

will be going down. 

Bet on it. 
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Growing up, we ate a lot of potato pancakes at Hanukkah.  

Latkes (לַאטקע) are traditionally eaten by Jews during 

 Hanukah, the Festival of Lights. The oil for cooking the 

latkes is symbolic of the oil from the Hanukkah story that 

kept the Second Temple of ancient Israel lit with a long-

lasting flame that is celebrated as a miracle 

 

Nana’s Potato Latkes 
 

4 to 5 large russet potatoes 

1 medium onion, peeled 

3 eggs. slightly beaten 

3 tablespoons Bisquick or flour 

1 Tablespoon salt, or slightly less 

Black pepper, to taste 

½ cup or more Canola or Vegetable oil. 

Directions 

1. Peel the potatoes, immediately immerse them in 

very cold water.  

 Peel onion and place in cold water as well 

2. Using box grater, coarsely grate onion and set in 

colander. Set colander in sink or in larger sized 

bowl to allow liquid to drain off.    

3. Coarsely grate potatoes, add to colander and set 

aside to drain 

4. In mixing bowl, lightly beat eggs, then whisk in 

Bisquick or flour 

5. Using a cheesecloth, take small batches of the 

potato/onion mixture and squeeze excess liquid out 

of potatoes into bowl you are using under colander. 

Continue to do this with the entire potato/onion 

mixture.  

6. Upon completion, dump excess liquid out and you 

will notice the starch at the bottom of the bowl. 

http://www.foodandwine.com/slideshows/hanukkah
http://en.wikipedia.org/wiki/Jews
http://en.wikipedia.org/wiki/Second_Temple
http://en.wikipedia.org/wiki/Israel
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Many latke recipe calls for you to add this back in 

to the potato mixture, but my mom never did. She 

used the egg and Bisquick  to bind the potatoe 

mixture  together instead.  

7. Mix egg and Bisquick with potato and onions. Then 

add salt and peper to taste. 

8. In heavy-bottomed 12 inch skillet, over moderately 

high heat, heat ¼ inch deep oil  Drop 4 scant, ¼ cup 

portions of potato in hot pan. Flatten with spatula to 

make four 3 inch pancakes. 

9. Fry until golden brown on edges (about 4-5 

minutes), then turn over and fry until golden brown 

or crisp. 

10. Using a cookie sheet lined with a double paper 

towel, let each pancake cool and drain.  

Eat with sour cream or applesauce.  

If you need to re-crisp or reheat, line baking sheet with new 

paper towels and heat at 350 degrees 

 

Contributed by Gary Windstead, author of: So You Want to 

be a Marine. 
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The Marine Corps immortalized by Hollywood hardly 

resembles the dysfunctional organization I joined in 1967, just as 

the Vietnam War was heating up. Incompetence, arrogance, 

sadism—all was rampant from the top down in an indifferent 

hierarchy that rewarded obedience over competence and 

sycophancy over truth-telling.  
Like so many other Marines, I joined the corps because I 

had few choices available to me. As the youngest of eleven 

children, all of us living in poverty in rural Illinois, and as 

someone who had lived his whole life intimate with deprivation 

and hardship, I had few paths available to me.  
I was surrounded by characters—outsized individuals 

with larger-than-life personalities, colorful ticks, and perplexing 

complexes.  
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There was the lance corporal from Pittsburg who liked to 

call himself Pitt. Rail thin; with a neck like a turkey’s to support 

his oversized head, he owned a crooked set of teeth that had 

yellowed from tobacco smoke. He had a quirky habit of 

sprinkling his cigarette ashes into whatever he was drinking at 

the time and then chugging it down, all in order to attain a more 

perfect high. Pitt, as I learned during my first night in Vietnam, 

was all about getting high, even while manning a checkpoint as 

an MP.  
So it was that I endured four years of indifferent and 

sometimes sadistic leadership, the absurdities inherent in any 

impersonal hierarchy that values group-think and obedience over 

individuality and integrity. 
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Prawn And Peas Risotto 

 

 2 pints of fish or vegetable stock. 

 2 tablespoons olive oil  

 1 large onion, finely chopped  

 2 cloves garlic, finely chopped  

 ½ head celery, finely chopped  

 2 cups of uncooked risotto rice  

 2 wineglasses dry white wine  

 pinch of salt  

 pinch black pepper  

 2oz butter  

 Handful of cooked peas 

 I packet of frozen prawns cooked until soft 

  

  

Make the stock from stock cubes.  

Open the wine. 

In a large pan, heat the olive oil and butter. 

Add the onions, garlic and celery, and fry very slowly for 

about 15 minutes without colouring. 

When the vegetables have softened, add the rice and turn 

up the heat. 

After a minute the rice will look slightly translucent. Add 

the dry white wine and keep stirring — it will smell 

fantastic. Any harsh alcohol flavours will evaporate and 

leave the rice with a tasty essence. 

Once the wine has cooked into the rice, add your first ladle 

of hot stock and a good pinch of salt.  

Turn down the heat to a simmer so the rice doesn't cook too 

quickly on the outside. Keep adding ladlefuls of stock, 

stirring and almost massaging the creamy starch out of the 

rice, allowing each ladleful to be absorbed before adding 

the next. This will take around 15 minutes.  

If you run out of stock before the rice is cooked, add some 
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boiling water. 

 

Remove from the heat and add the butter, cooked peas and 

prawns. Stir well. Place a lid on the pan and allow to stand 

for 2 minutes.  

 

This is how it becomes creamy like it should be.  
 

Contributed by D.M. Harrison, author of, Always and 

Forever, Buffalo Soldier, Going to See the Elephant, 

Justice in Hangtown (Going to See Elephants 2).  
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Jon Burton thinks he's having a nightmare but the bad dreams 

don't fade when he's awake.  

 

Callie, his girlfriend, mother of his son Oliver, has been killed in 

a road accident.  

 

Now he faces life as a single parent.  
 

He's at school taking his A levels.  
 
He wants to go to Uni.  
 

His mother has her own life and career.  
 

His sister, Fay, older and wiser perhaps' advises him to have the 

baby adopted. Get on with his life.  
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He should do that.  
 

Callie doesn’t want him to do that. Only her body is dead. Her 

spirit is still alive. And she wants Jon, Oliver, and her to stay 

together.  
 

Always & Forever. 
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Dessert 
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Chocolate Pizza 
 

 This recipe, which I cut from a magazine years ago, 

has been a favorite for our family since my daughters were 

little. They are now 31 and soon to be 28. Every Christmas 

Eve we would have a party, and chocolate pizza was a 

staple. This year will be different though, because my 

eldest daughter moved to Portland, Oregon this past July 

and my youngest will be moving to Austin, Texas on 

December 1
st
.  

 

 I however, will be making chocolate pizza and I'll 

bet they will too. Here's is the recipe that we loved and 

loved making together. 

 

Ingredients- 

1 (12 oz) pkg. Bakers Real Semi-Sweet Chocolate Chips 

1 lb. White Almond Bark, divided 

2 Cups Miniature Marshmallows 

1 Cup Rice Crispy Cereal 

1 Cup Peanuts 

1 (6oz) Jar Red Maraschino Cherries, drained and cut in 

half 

3 Tablespoons Green Maraschino Cherries, drained and 

quartered 

1/3 Cup Bakers Angel Flake Coconut 

1 Teaspoon Oil 

 

Note: On many occasion we couldn't find Almond Bar out 

here in Las Vegas, so we switched to white chocolate chips 

and they worked great because you have to melt it anyway. 

 

Melt chocolate chips with 14oz almond bark in large sauce 

pan over low heat, stirring until smooth; remove from heat. 

Stir in marshmallows, cereal and peanuts. Pour onto 
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greased 12-inch pizza pan. Top with cherries; sprinkle with 

coconut. 

Melt remaining 2oz of almond bark with oil over low heat, 

stirring until smooth; drizzle over coconut. Chill until firm; 

store at room temperature. Cut into pizza like slices. 
 

Contributed by Vicki-Ann Bush, author of, The Garden of 

Two, Fulfillment 
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Charlie Murphy and Lillie Whitman are surrounded by the 

innocence of young love, and the guileless early twentieth 

century. They fall deeper into each other, intertwining their 

very different worlds to create a bond that no one can 

break. 

 

Or so they thought. 

 

When the dawn of World War I comes to their Long Island 

town, and personal tragedies begin to spiral the lovers into 

an abyss of darkness, they must fight to hold on to their 

love. Knowing their bond will be the only ties that will get 

them through. From the horrors of Germany's front lines to 
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the emotional battle fields fought at home, Charlie and 

Lillie must find a way to stay strong, and navigate a path, 

back into each others arms. And how a garden, a very 

special garden, can withstand the coldest of winters and 

give the ultimate symbol of hope.  
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Jumbles 
 

Adapted from Eliza Leslie's 1857 cookbook  

Jumbles 

Makes about 3 dozen 

1 cup lard, softened 

1 cup sugar 

1 egg 

1 tablespoon rose water (use ¾ teaspoon vanilla) 

3 cups sifted flour 

½ teaspoon salt 

½ teaspoon baking soda  

1/2 teaspoon cinnamon 

¾ cup raisins 

¾ cup large semisweet chocolate chunks 

1/2 cup chopped pecans 

1/2 cup sliced almonds 

additional sugar 

 

Preheat Oven to 375 degrees F. Sift flour with spices. Set 

aside. Cream lard and sugar until very light. Add egg and 

rose water, blending thoroughly, Add dry ingredients all at 

once to creamed mixture, blending well. Drop by teaspoon 

on ungreased cookie sheets. Bake 10-12 minutes or until 

lightly browned around edges. Remove to a rack, sprinkle 

with sugar, and cool. 

(note)   Myra used lard because she couldn’t afford butter. 

Butter is better. 

 

 

Plunkets 
 

Adapted from Janet McKenzie Hill’s 1902 cookbook 

Practical Cooking and Serving; A Complete Manual of 

How to Select, Prepare, and Serve Food 
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Plunkets 

1 cup lard 

½ cup flour 

1 cup sugar 

¾ cup cornstarch 

6 eggs 

2 teaspoons baking powder 

1 teaspoon vanilla 

Cream lard, add sugar, beating until foamy. Separate eggs. 

Beat whites until dry. Beat yolks until thick. Pour yolks 

over whites and gently fold together. Sift, twice, flour, 

cornstarch, baking powder. Slowly add eggs to creamed 

lard mixture. Then add dry ingredients and vanilla. Bake in 

individual greased tins. Ice or not as desired. 

(note) Bake time and temperature were not recorded. I am 

suggesting 350 degrees for 10 minutes and then check. 

Please remember, butter is better. 

 

 

Crybabies 

 
Adapted from a collection of recipes from the 1800’s 

submitted by Frances Lindsey and Helen Gravell. to 

Heritage Cook Book. (author unknown) 

 

 

Crybabies 

½ cup lard 

½ cup brown or white sugar 

½ cup molasses 

½ cup raisins 

½ cup chopped pecans 

1 teaspoon baking soda 

½ cup strong hot coffee 
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½ teaspoon ginger 

½ to 1 teaspoon cinnamon 

¼ teaspoon salt 

2 cups flour 

 

Preheat oven between 350-375 degrees 

Mix lard, sugar, molasses, raisins and pecans. Disolve soda 

in the hot coffee and add to batter. Sift dry ingredients and 

stir into liquid mixture. Drop from spoons onto greased 

cookie sheets.  

Bake 12-15 minutes. Let set up 5 minutes before removing 

from sheet. 

 

(note) Please remember, butter is better. 

 

Contributed by Jacqueline T. Moore, author of: The Canary 
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RECIPE FOR ADVENTURE: 1 spunky widow, 1 hateful 

church lady, 2 sailors & 1 checkerboard, 5 little darlin’s + I 

smarty stinker, Add 1 apron pocket full of jewels, Mix well 

and bake in the 1890’s Galveston heat. Myra Gallaway, a 

young widow with five children, supports her family by 

walking the wharves of Galveston selling homemade 

sweets. She never imagined she’d be joining forces with 

husband-hating church society queen, Julia Jameson. 

Myra’s apron pockets are soon filling up with the 

unspendables man smuggling sailor friends Sure Foot and 

Black Jack need to move.  The Klondike gold fields are 

calling hapless dreamers and the boys are all about obliging 
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them, yet everybody knows that a sailor cannot spend what 

he does not earn. My goodness, those unspendables are one 

serious problem! 
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Gluten Free Applesauce Bread 
 

2 cups Gluten Free all-purpose flour 

½ cup sugar 

1 ½ tsp cinnamon (divided) 

1 tsp baking soda 

½ tsp salt 

½ tsp baking powder 

¼ tsp nutmeg 

2 egg whites 

1 egg 

1 ¼ cups unsweetened applesauce 

¼ cup oil 

3 tbsp milk 

¼ cup brown sugar 

 

In a large bowl, combine flour, sugar, 1 tsp cinnamon, 

baking soda, baking powder, salt, and nutmeg. In a smaller 

bowl, whisk egg whites, egg, oil, applesauce, and milk. Stir 

into the dry ingredients until moistened. 

 

Transfer to a loaf pan coated with cooking spray. Combine 

brown sugar and rest of cinnamon. Sprinkle on top. 

 

Bake at 350 for 50-60 minutes. 
 

Contributed by KateMarie Collins, author of: Fin’s Magic: 

A Book of Amari, Mark of the Successor, The Rose Box, 

Permafrost, Kick the Can, Daughter of Hauk (The Raven 

Chronicles Book 1), A Stab at the Dark, Looking at the 

Light, Son of Corse (Raven Chronicles Book 2). 
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Another thrilling story by the international best-selling 

author of “Mark of the Successor”!  
Fin depends on her companions to keep her safe…and 

out of chains. As one of the Amari, the only race that can harness 

magic, she longs for a normal life. One where she didn’t have to 

constantly look over her shoulder, and she could fall in love.  
Alaric fell hard for Fin from the moment he laid his eyes 

on her three years ago. He swore an oath to keep her safe, even if 

it meant his life. But he knew that any relationship he could hope 

to have with her would be on her terms.  
When a king offers them the chance at a normal life, 

Fin’s cautious. And rightly so, as there are others who think 

she’s the one to lead the Amari from a life of slavery.  
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No Cook Italian Trifle 
 

450 grams of Italian Panettone 

¼ cup of Italian liquer (Galliano, Sambucca, etc) 

Large tin of canned pitted cherries 

1 liter carton of vanilla custard 

1 cup thickened cream 

¼ cup toasted almond flakes 

Italian chocolates (Baci or Ferrero Rocher 

 

Line the bowl or tray with slices of Panettone. Pour the 

liquer over the panettone. Drain the cherries and place over 

the pannetone. Pour custard over everything. Top with 

thickened cream. Sprinkle toasted almond flakes and 

broken up pieces of chocolate over all. Refrigerate until 

serving time. Buon Appetito! 

 

Contributed by Josie Montano, author of: Sunlight, My 

Family Sized Pizza, Veiled Secrets (with co-author Archie 

Fusillo) 
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Two teens from different sides of the country collide on 

the other side of the world in a little Italian village.  

Cynical and mistrusting of their heritage, Nick and 

Lia are thrust into a foreign world of their ancestors by a 

chance decision. Unknown to each other they set out on a 

long journey back to the 'old country' to appease their 

respective grandparents, only to find themselves involved in 

a mystery that could tear their individual families apart. 

Somewhere in the not too recent past, a misguided 

moment of youthful naivety threatened to crumble the 

hopes and aspirations of more than just the people involved. 

Now, with hindsight, and in an effort to know the truth 

before it’s too late, Nick and Lia have put aside their 

differences and put right the many past wrongs as they 

uncover a family secret that bonds them for life. In the 
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process do they reveal their own hidden secrets? 

 

Little did they know they have more in common than they 

realised. 
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Simple "Boozed" Up Cranberry Sauce 
 

1 bag of fresh cranberries 

3/4 cup sugar 

1/2 cup water 

1/4 cup Grand Marnier  

1 tbl cinnamon 

 

Sort through the cranberries and get rid of any that are 

squishy. Add the sugar, water and Grand Marnier and 

bring to a rolling boil. Drop to a simmer and add the 

cinnamon. Simmer until all cranberries are popped and 

the foam on top is a deep pink. Let the sauce cool 

down to room temperature before putting in the fridge. 

This actually is a great make-ahead recipe. The longer 

it cools, the more it tightens up so I recommend 

making this at least two or three days ahead.  

 

Maple-Pumpkin Cake 

 

1 box yellow cake mix 

1 small can of pumpkin (not pumpkin pie mix) 

1 tsp. cinnamon 

1/4 tsp nutmeg 

1/4 tsp ginger 

1 can of vanilla frosting 

2 tbl real maple syrup 

Autumn sprinkles 

 

Follow the directions on the box of cake mix, only 

halve the amount of oil. Add the pumpkin and 

spices and mix well. The cake may take an extra five-

seven minutes to cook through with the addition of 

the pumpkin. Check with a toothpick in the center.  
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When the cake is completely cooled, add the two 

tablespoons of syrup to the  frosting. This is a cake 

that is designed to stay in the pan, so no fancy frosting 

is necessary. After you've frosted the cake toss on 

some autumn sprinkles and you're good to go with a 

simple cake that tastes as good as those maple-

pumpkin candles smell! 

 

Contributed by Rebecca Frencl, author of: The 

Shattered Prism (The Star Circle Trilogy Book 1), 

Walking With Shadows (The Star Circle Trilogy Book 

2), Dark Rainbow’s End (The Star Circle Trilogy 

Book 3), Shades of the Fallen, Ascent of the Fallen, 

Ribbons of Moonlight. 
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Can love and friendship turn the stars and save the 

world?  

Robyn and Demar reach the ruined city of Xakath only to be 

besieged by a host of dark dragons. The witch Illa tempts Robyn 

with old loves and new desires in an effort to get her to betray 

the Circle. Aerin, James and Sylvie race against time and tide to 

reach the convergence before the stars align, with the dawning 

realization that none of them may survive the clash. And Seraf, 

the Sithen shadow walker must choose between two worlds, the 

world she loves and the one to which she truly belongs. 

At the frozen edge of the world the companions race to 

save humanity from the Darkness that threatens to unravel all 
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creation.  

The stars align and the chosen of the Star Circle must 

endure--face their worst fears and choose the light even as a 

traitor in their midst brings the encroaching evil into the heart of 

the Circle. 
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Stromboli 
 

Use bread dough found at your local store, or buy the pizza 

dough ready in the refrigerated section of your store. 

 

Roll out dough across a cookie sheet to make a large 

rectangle. Layer three slices of salami down the middle of 

the rectangle, followed by three slices of ham, and three 

slices of pepperoni. Add three slices of provolone, three 

slices of mozzarella, and a sprinkling of parmesan. Sprinkle 

with a little bit of garlic powder, oregano, and  parsley over 

all the layers. Roll up long style (hot dog way) and seal the 

seams on all ends. Place seam side down on a greased 

cookie sheet. Brush bread with egg yolk. Bake at 375 for 

30 minutes. Serve with marinara. Perfect finger food. 

 

Contributed by Jessica Tornese, author of: Linked Through 

Time (The Time series Book 1), Lost Through Time (The 

Time series, book 2), Destroyed Through Time (The Time 

series Book 3) 



Winter Holidays from Solstice Publishing 

63 

 

 
 

After a decade of her life wasted in a futile search, Kate 

Christenson returns to Baudette, Minnesota to face more 

than just her failure. Broken relationships, broken hearts, 

and a slew of unanswered questions plague her every move 

Guilt and fear have turned her cynical and distrusting, and 

most of all, left her alone. 

When she encounters a stranger with the same hourglass 

birthmark, the past she has desperately tried to suppress 

comes roaring back with a vengeance. Hungry for answers, 

Kate pursues the stranger, eager to find another like herself. 

But the answers she gets are beyond any she can imagine, 

derailing every idea she’s ever had about time travel. Who 

is really alive? And who is really dead? What can be 

changed? And what is forever broken? 

When Mary disappears, Kate is thrust into a race against 

time itself. But this time, it’s more than just one life on the 

line. 
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Sweet Potato Pie 
 

A stick of soft butter 

Two cups of cooked and mashed sweet potatoes (about 3 

medium sized sweet potatoes, or a pound) 

Two cups of sugar 

A can of evaporated milk (small can) 

Dash of vanilla 

Three beaten eggs 

Dash of cinnamon 

Pie shells (Frozen or homemade works equally well) 

 

Mix soft butter, the mashed sweet potatoes, the sugar, and 

the milk until well blended. Add the eggs, vanilla, and 

cinnamon, and mix again. Pour the filling into the pie shells 

(should be enough for two). Bake for an hour in a 350 oven 

or until set. Knife in the middle should come out clean. 

 

Contributed by Chrystal Vaughan, author of: Conspiracy of 

Ravens, Dead in the Water, Christmas in the Time of the 

Great Fall 1: Old Saint Nick, Christmas in the Time of the 

Great Fall: The Monster Under the Bed 
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Earth languishes under the reign of an ancient evil: 

vampires. Even The Monster Under the Bed is wary of 

these bloodsucking nightmares. When his only friend 

disappears, The Monster leaves his haven beneath the 

abandoned bed to seek help. Will The Monster find what he 

searches for, or remain alone in what remains of the world? 
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Yogurt Pie 
 

Ingredients: 

2 small containers of sugar free strawberry yogurt (any 

brand) 

1 container of Sugar FREE Coolwhip 

1 package of sugar free Jell-O 

1 graham cracker pie shell 

 

How to make: 

 

Take 1/4 cup of water put in a bowl. Add  the package of 

Jell-O to that and stir. 

Add your yogurt and cool whip to that and stir in. When it's 

all mixed together put it in the pie shell and then in the 

refrigerator to harden. It won't take long. Maybe 30 minutes 

- an hour 

 

Variations: 

You can use regular yogurt instead of sugar free or you can 

use fat free instead of sugar free. 

 

You can use any flavors that you want. You can mix and 

match. I like to take blueberry yogurt and strawberry Jell-

O. That one tastes really good. 

 

You can use any brand of ingredients and if you have extra 

time you can make the graham cracker shell by hand by 

crushing up the graham crackers yourself. I like to take the 

little extra help from the store and just buy the pre- made 

shell LOL. 

 

Contributed by Melissa Miller, author of: Pretty Little 

Liars: Hannah’s Secret (Kindle Short Story), An 

Unexpected Love, and many other books. 
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Olivia Vandergate’s life is turned upside down when she 

finds out that she is pregnant. In love with her high school 

sweetheart she followed him to college. The problem was 

she grew up and he didn’t. All he wanted to do was go from 

party to party and reminisce about the good old days of 

playing ball. She knew it wasn't what her child deserved.  

 

She had no choice. Enlisting the help of her father, a 

prominent man with many connections, he'd know what 

was best. He set his plan in motion. He arranged a marriage 

with a more suitable father and husband for her daughter.  
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Avery Wentworth would be the man to marry Olivia, 

keeping the secret of the child's parentage forever hidden. 

Daddy's money ensured that. But how is she supposed to 

marry a man she doesn’t even know? Much less love? 
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Pumpkin Cheesecake 
 

Crust: 

 

1 ½ cups sifted all-purpose flour 

¼ to ½ cup granulated sugar 

1 large egg separated and yolk beaten lightly 

½ cup butter, softened 

 

Working on a large, flat surface, such as a pastry board, 

place the flour and sugar in the center and mix together. 

Form a small depression or well in the center of the mound. 

 

Add the beaten yolk and softened butter to the well, then 

blend with the dry mixture. Mix the ingredients thoroughly, 

using your hands. 

 

Shape the dough into a ball and wrap in plastic wrap. Chill 

for at least 10 minutes. 

 

Roll out the dough to a thickness of at least ¼ inch. You 

should have a circle about 11 inches in diameter. For best 

results, roll out your dough between 2 sheets of waxed 

paper, then peel away paper and cut the crust into a 9 inch 

circle. Place the crust inside a 9” springform mold. 

 

Use leftover dough to form the sides. Press the dough 

against the sides of the form, smoothing it so as to have a 

continuous side. Make sure you also meet the bottom crust 

all the way around. Brush the reserved egg white onto the 

shell, covering both the bottom and sides. This will seal the 

dough and keep it from becoming soggy. 

 

Filling: 
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2 ½ pounds of cream cheese (2-8 ounce packages) 

1 cup granulated sugar 

4 large eggs, lightly beaten 

3 egg yolks, lightly beaten 

5 tablespoons all-purpose flour 

2 teaspoons ground cinnamon 

½ teaspoon ground cloves 

½ teaspoon ground ginger 

1 cup heavy cream 

1 tablespoon vanilla extract 

1 pound canned, mashed pumpkin (total of 16 ounces) 

 

Preheat oven to 425 degrees.  

 

In a large mixing bowl, beat together the cream 

cheese, sugar, eggs, and yolks. 

 

Add the flour, cinnamon, cloves, and ginger. 

 

Beat in the cream and the vanilla, and then add the 

mashed pumpkin and beat at medium speed on an 

electric mixer until mixed thoroughly. 

 

Pour the mixture into the prepared crust and bake for 

15 minutes. Reduce the oven temperature to 275 

degrees and bake for an additional hour. Turn off the 

heat, but leave the cake in the oven overnight to cool. 

 

Serve either warm or chilled, with whipped cream. 

 

Contributed by K.C. Sprayberry, author of: Softly Say 

Goodbye, Take Chances, The Wrong One, Where U 

@, Evil Eyes, Inits, Canoples Investigations Tackles 

Space Pirates, The Curse of Grungy Gulley, and 

Paradox Lost: Their Path 



Winter Holidays from Solstice Publishing 

71 

 

 
 

The past changed the future 

 … the future must salvage the past. 

DJ, Matt, and Elisa are mostly normal teens. They have 

their friends, and their squabbles, and their dreams of the 

future. Yet, they are also very special teens, brought into 

this world to fulfill a prophecy made by an ancestor 200 

years in their past. One of them dies, one receives 

incredible powers, and one discovers a place no one 

suspected she would have. 

It was meant to be nothing more than a fun and 

adventurous spring break from the Beaufort School of 

Visionary Studies for triplets DJ, Matt, and Elisa. Little did 

they know that the prophecy made about them was about to 

catch up. When they are warned that Rogues have targeted 

them and their family, they go into hiding to protect 

everyone. But the Rogues have other plans. Can they make 
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the right choices even though they know others will be hurt 

by their decisions? Even when one of those decisions 

means certain death?  


