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SOURDOUGH T 4 Pa?

POP TARTS f% DEC 2025 PM 5 | =

Al NN YY\h]Whhhaheae

INGREDIENTS: /AW, >
For the Dough .

16 tbsp salted butter (2 sticks), cold MW/”/’W madle with

2 Ya cups all-purpose flour 25 Aescard and wad#ouﬁ/

2 tbsp granulated sugar /M/ When ' home trbm MW'L

Y2 tsp salt e Aol , Uhea vz one ; A

26 mech. FB:ZM' tve

wwvard
Ya cup cold water (plus up to % cup extra if needed) %mdv ,:; :, acatan M(\/W male heze

Y2 cup sourdough discard

Egg Wash around Chrdetnae — %
é ~ 14

Harge cgg Strawberry Glaze e “ ? .

1 tbsp heavy cream ce 2 #oma the . (\/ e
1 cup powdered sugar é

Strawberry Filling 2 tbsp strawberry jam W wuwié;%m or a 7 e

8 tbsp strawberry jam 2 tbsp heavy cream @t one o4 the 5MW % wae &

(1 tbsp per pop tart) Sprinkles (optional) /%- c Wéé t’7, o’

Lonak
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SOURDOUGH SOUTHERN MAINE 034
POP TARTS 9 DEC 2025 PM 5 L

DIRECTIONS: ;
Grate the cold butter and set aside. e
In a large bowl, mix flour, sugar and salt. Add
grated butter and mix until it looks like coarse
crumbs.

Stir in the sourdough discard and cold water until
a dough forms. Add extra water a little at a time if
it’s too dry.

Top with the remaining rectangles. Press edges
together with your fingers, then seal with a fork.
Chill the assembled pop tarts in the fridge (or

Use your hands to bring the dough together. ) ot 0 Gl fices,

Divide into two disks, wrap in plastic and
refrigerate for at least 1 hour (or up to 3 days).
When ready to bake, preheat oven to 350°F and
line baking sheets with parchment.

Mix the egg and heavy cream to make an egg wash
and brush over the tops.

Bake for 25-30 minutes, or until golden brown.

. Let pop tarts cool completely.
Roll out one dough disk on a floured surface to

about '/ -inch thick. Keep the other disk chilled.
Cut into 3%5-inch rectangles.

Make the glaze by mixing powdered sugar,
strawberry jam and heavy cream.
Spread the glaze over cooled pop tarts and top with

Place half the rectangles on the baking sheet. Add sprinkles if desired.

1tbsp jam to the center of each, leaving the edges
clean.
Happy Holidays 2025 From Marshall Communications
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WARM PIMENTO SO
CHEESE DIP .

f s,
)

\ & WREATH§
( —

INGREDIENTS:
2 cups shredded sharp cheddar cheese

1 cup shredded Monterey Jack cheese
Spread mixture into a small baking dish or cast-
iron skillet.

Bake for 20-25 minutes, or until hot and bubbly

1(4 0z) jar pimentos, drained and diced
8 0z. cream cheese, softened

Y2 cup mayonnaise Optional add-ins: around the edges.

AR TSI 1-2 tbsp finely diced Let cool slightly before serving.

Y2 tsp onion powder pickled jalapeios

Y5 tsp smoked paprika 2 t.bsp sliced green A & WM/&#&M&/?@

A few dashes hot sauce onions ol ‘0{0 £5¢ { e
DIRECTIONS: &tz %5 re
Preheat oven to 350°F. the madr cowrae

In a large bowl, combine cream cheese, cerve s w,ﬁi e 5

mayonnaise, garlic powder, onion powder and hot 5&4’(\/ / 2 fwm

sauce. I :
Fold in the cheddar, Monterey Jack, pimentos and ;2? 7 = & gooe
any optional add-ins. Rat
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WHEEL OF BRIE SOUTHERN MAINE 034 \*A
FOR HOLIDAY HORS 9 DEC 2025 PM § L :’ :
D'OEUVRES /N
INGREDIENTS:
Pepperidge Fram pastry dough (in the freezer (\/ Pover 5 curstoniontin o Joime
section of the grocery store) . . . 4
Wheel of Brie cheese MM% b@ 74?
Stonewall Kitchen Roaster Garlic Onion Jam lata mothed; fnown az "Oma,” wae
Chopped pecans mgwm 7 A’M and ahe

Brown sugar M’/W
(no measurements here because you can use your f W Y

own judgement, like Oma used to do)

DIRECTIONS: f7f¢¢ itk
whwbﬂn?» ke o a ﬂéz‘d@/
Roll the dough to fit the size of the wheel of Brie.

Cover with chopped pecans and brown sugar, as

well as the jam from Stonewall Kitchen. ﬁ d,@/a!c&/m, and
Place in a baking dish and bake for 30 minutes at {,,;Zé d’&" wome cansta anc
350°F.

//ﬂ/t»7
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KALE SALAD SOUTHERN MAINE 04—
WITH APPLES
AND CHEESE

INGREDIENTS:

4 cups very finely chopped or slivered
Lacinato/Russian kale

AN

9 DEC 2025 PM 5 L

cx
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Whisk together the lemon juice, salt, garlic
and olive oil. Add to the salad, and toss well.

2 tbsp slivered toasted almonds Sprinkle the Parmesan over the top, and serve.

1large apple, crispy and sweet like Honey Crisp, This salad benefits from tossing with the dressing
cored and cut in J-inch dice about 15 minutes before you serve it to soften the

2 oz. sharp cheddar or Leicester cheese (cut in kale.

Ya-inch dice) , ) }

3 tbsp fresh lemon juice ve bean WWW@ bt

Salt to taste aunce Yo ol o o ' WWW

1 small garlic clove, puréed W aﬁ%ﬂﬁb the coll and anecw”
2-3 tbsp extra virgin olive oil 2 W? W&m‘ a:a,/o{/oﬂm—
S wae a ey

2 tbsp freshly grated Parmesan cheean o1
wn oevn.
DIRECTIONS: bove Wﬂ@ ama wf«éfﬁyf/w =
Combine the kale, almonds, apple and cheddar in Zan Liomn 74/ é
alarge bowl. f“’ ?/‘ i ,d
nia
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CHEESY TURKEY SOUTHERN MAINE 0324 -
MEATBAILL
SKILLET

9 DEC 2025 PM 5 L

DIRECTIONS: =
Preheat oven to 375°F. Make sauce — in a
pot over low heat, heat % cup of EVOO, half
the garlic and rosemary and stir for about

one minute. Add tomatoes, season with salt and
pepper, let simmer. Combine turkey, breadcrumbs,

INGREDIENTS:
Ya cup + 2 tbsp EVOO
2 tsp of minced garlic (or as much as you like!)
2 tbsp rosemary

One 28 oz. can of crushed tomatoes

Salt egg, remaining garlic, parsley, more salt and pepper.
Pepper Roll ingredients into meatballs. In a large skillet,

1 pound ground turkey add two tbsp EVOO and brown the meatballs. Add
1 cup breadcrumbs sauce to meatballs. Top with cheese and bake 10
1large egg minutes. Garnish with parsley.

3 tbsp parsley 7 2 oo . y

[ 3

1 cup shredded mozzarella e Mnflb i Sooren. Lo Lo 15
* 2erve WAl wece or WWW
* ' @W@% medl!
Happy Holidays 2025 From Marshall Communications wh 7
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BROWNIES 9 DEC 2025 PM 5 L~ e~

(
WREATH |
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Thes ée Tadty's "How 7o Wake the Beat:
Brownces” wc?w/ Mﬁ? Mw%ﬁ?

8-02. good-quality semisweet chocolate, or e bost (\/ Ly thrce on

bittersweet chocolate, 60-70% cacao, roughly

chopped m/»%m 6wmi?fd»¢ ae
% cup unsweetened Dutch process cocoa powder, W C cream cheese T ecype

INGREDIENTS:

2 Y2 sticks unsalted butter, plus more,
softened, for greasing

divided on mméaﬂ;mwm — and chscelate
1 tbsp espresso powder coskes) or 1o 544&7/‘&'9 @%/GWM

2 cups granulated sugar CTruma
Y2 cup dark brown sugar, packed

2 tsp vanilla extract 7?_0/ C\/%i«dm 4 zg/dacfédfw %
' s,

2 tsp kosher salt 2emeaeet-chscolite M&MW %

6 large eggs bitarawedt andd cave sne si the cemcsvedt:

1 cup all-purpose flour 5 adL s the 15 e
M@éﬁfab 7

Flaky sea salt, for sprinkling 7 /

brsrvncea.
Happy Holidays 2025 From Marshall Communications
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https://marshallpr.com/cream-cheese-fudge/
https://marshallpr.com/cream-cheese-fudge/
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SOUTHERN MAINE 024

BROWNIES 9 DEC 2025 PM 5 L

ORNAME

DIRECTIONS:
Grease a 9x13-inch (23x33-cm) dark metal
pan with softened butter, then line with

parchment paper, leaving overhang on all sides. 77@/ (\/@/om"é'ixbm %M/ow
Grease the parchment with softened butter. 7 M&tjﬁb{@/@m@% (\/ &

Combine the chopped chocolate, ¥ cup (3Q Ww%f,b Z%a/o«mclnpwt"ﬁy

g) of cocoa powder, and espresso powder in a 5 the

heatproof liquid measuring cup or medium bowl :

and set aside. 77@/ (\é/ w have a WW, wae

Add the butter to a small saucepan over medium hat v ol a WW (\/‘C’

heat and cook until the butter just comes to a oot oo 18 Lo othen W/ Y A

occasionally. Inmediately pour the hot butter over

the chocolate mixture and let sit for 2 minutes. W/ Mm and
Whisk until the chocolate is completely smooth WW 2 (O y X

and melted, then set aside.

vigorous simmer, about 5 minutes, swirling the pan e » . o e f
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BROWNIES

Combine the granulated sugar, brown sugar,
vanilla extract, salt and eggs in a large bowl.
Beat with an electric hand mixer on high speed
until light and fluffy, about 10 minutes. It will be
similar to the texture of very thick pancake batter.
With the mixer on, pour in the slightly cooled
chocolate and butter mixture and blend until
smooth.

Position a rack in the middle of the oven and
preheat to 350°F (180°C).

Sift in the flour and remaining cocoa powder

and use a rubber spatula to gently fold until just
combined.

Pour the batter into the prepared baking pan and
smooth the top with a spatula. Bake until lightly
puffed on top, about 20 minutes.
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SOUTHERN MAINE 034

9 DEC 2025 PM 5 L

Remove the baking pan from the oven using
oven mitts or kitchen towels, then lightly drop
the pan on a flat surface 1-2 times until the
brownies deflate slightly. Sprinkle with flaky sea
salt.

Return the pan to the oven and bake until a
wooden skewer inserted into the center of the
brownies comes out fudgy but the edges look
cooked through, about 20 minutes more. The
center of the brownies will seem under-baked, but
the brownies will continue to set as they cool.
Set the brownies on a cooling rack and cool
completely in the pan.

Use the parchment paper to lift the cooled
brownies out of the pan. Cut into 24 bars and
serve immediately.

Happy Holidays 2025 From Marshall Communications
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FLOURLESS
CHOCOLATE CAKE

INGREDIENTS:

8 tbsp (1 stick) unsalted butter, plus
more for pan

Y2 cup (4 0z) fine-quality bittersweet
chocolate, chopped (be sure it’s bittersweet and
not unsweetened)

% cup sugar

3 large eggs

Y2 cup unsweetened cocoa powder

DIRECTIONS:

Place rack in center of ovens preheat oven to
375°F. Butter an 8-inch round cake pan, line
bottom of pan with a round of parchment paper
and butter paper.

Melt the bittersweet chocolate and butter in

a double boiler or heatproof bowl set over a
saucepan of simmering water, stirring occasionally
until smooth.

ALttt YT YT YT NN
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SOUTHERN MAINE 034

9 DEC 2025 PM 5 L
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Remove from heat

and whisk in sugar to combine.
Add eggs and whisk until no streaks remain. Sift
the cocoa powder over chocolate mixture and
whisk until just combined. Pour cake batter into
prepared pan and bake until top has formed a thin
crust, about 25 minutes. Cool cake in pan on a wire
rack for 5 minutes, then invert onto a serving plate.
If desired, sift a little cocoa powder on top of cake
and serve with fresh raspberries, strawberries or ice
cream.
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