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t cup raisins

1 bag (8 oz.) herbed stuffing mix

1/3 Cup coarsely chopped pecans. toasted
~.

i cup onion, chopped

t cup celery, sliced

't cup butter or margarine

1i cup {14.5 oz. can) chicken broth ".
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Cook onion and celery in butter over medium heat 8 minutes, stirring occasionally. Add broth and
raisins. Bring to a boil.

Stir in stuffing mix and pecans. (Stuffing may be placed in a greased baking dish and
refrigerated.) Cover and cook over low heat for 30 minutes or unti I heated through. Serves as a side dish
with chicken, turkey, or pork. Makes 6-8 servings. Preparation time: 20 minutes.

Cranberrv Cornmeal Cookies
New York State Fair butter cookie winner!

1 t cups sugar

It cups butter, softened

2 tablespoons corn syrup

2 eggs

2 teaspoons vani)la

3 cups all-purpose flour

1 cup cornmeal

2 teaspoons baking powder

t teaspoon salt

It cups chopped dried cranberries

Sugar
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Heat oven to 350 degrees F. In large mixer bowl combine sugar and butter. Beat at medium speed
until well mixed (1 to 2 minutes). Add corn syrup, eggs and vanilla; continue beating until well mixed (1 to
2 minutes). Add flour, cornmeal, baking powder and salt. Beat at low speed, scraping bowl often, until well

mixed. Stir in dried cranberries.

Shape rounded teaspoonfuls of dough into balls; roll in sugar. Place 1 inch apart on cookie sheets;
flatten slightly with hand. Bake for 9 to 13 minutes or until edges of cookies are lightly browned. Makes
7 dozen cookies.

Nutrition facts (1 cookie): Calories 80, Protein 19, Carbohydrate 119, Fat 3.59, Cholesterol 15m9,
Sodium 60m9.
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CranberryOrange Bread ~C;-

.")

2 eggs

1/3 Cup vegetable oil

1 tablespoon grated orange peel

t cup chopped cranberries

t cup chopped nuts (optional)

t teaspoon salt (optional)
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2 cups flour

1 cup uncooked oats (quick or old fashioned)

t cup sugar

t cup brown sugar

2 teaspoons baking powder

t teaspoon soda

t cup orange juice

Heat oven 350 degrees. Grease and flour 9 x 5 loaf pan. Combine first 6 ingredients -mix well -set

aside. -Beat orange juice, eggs, oil and orange peel. Mix well. Add to dry ingredients, mixing until
moistened. Stir in cranberries and nuts. Pour in pan. Bake 50-60 minutes or until pick comes out clean.

Sources: Down Home Cookin' flyers Potter-Randall County, Environmental Nutrition,

November 2001
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Su~~orting State Extension Goal: Health Safe~ and Well Being

Prepared by: Linda Lynch Evans, M.S., C.F.C.S.
CEA-FCS
Lubbock County
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