DAME-PROVEN
RECIPES

FOR FESTIVE
APPETIZERS &
DESSERTS
FROM THE MN LES DAMES HOLIDAY PARTY

DECEMBER 9, 2021

Introduction

Here it is! A selection of recipes prepared and enjoyed by
Dames who were able to attend our annual holiday
gathering at Joan Semmer’s home.
Any errors that occurred during cutting and pasting and
slight edits for consistency are mine.
Also, Mary Bartz was unable to attend, but contributed a
recipe for peanut brittle that she would have brought!
Thank you all for sharing your skills. For those who couldn’t
attend, be assured that each of these recipes is a keeper!
Happy holidays,
Kim Ode
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Stuffed Calimyrna Figs

Contributed by Lois Tlusty
Tying for Dame Georgeanne Brennan’s pick as first-place appetizers is
this one with roots in her beloved southern France. From “Cooking with
Les Dames d’Escoffier: At Home with the Women Who Shape the Way
We Eat and Drink” (copyright 2008).
Instructions

Ingredients

1 cup brandy, hard apple
cider or dry sherry
1 cup water
2 tablespoons sugar
12 dried Calimyrna or other
dried figs, such as Smyrna or
Mission
4 ounces cream cheese, at
room temperature
2 ounces blue cheese, at room
temperature
2 tablespoons cream
(optional)
24 candied or plain pecans,
walnuts or almond halves
Extra-virgin olive oil (optional)

1. In a medium saucepan over medium heat,
bring the brandy, water and sugar to a boil.
Reduce heat to low and add the figs.
2. Simmer until the figs are plumped and soft,
about 10 minutes. Remove the figs from the
brandy mixture and pat dry. Discard the brandy
mixture or reuse it to poach additional dried
fruit (the mixture will become quite syrupy on
second poaching). Trim off the tough fig tip
ends, then cut the figs in half lengthwise.
3. In a medium bowl, mash together the cream
cheese and blue cheese until well combined. If
the mixture seems stiff, add a small amount of
cream. The mixture should be soft and
spreadable, but not runny.
4. Put a dab of the cheese mixture on the cut
surface of each fig half, then gently press a nut
into the cheese.
5. Arrange the figs on a serving platter or mound
them in a bowl to serve. If they look a little dry,
drizzle with your best extra-virgin olive oil.
Prepare Ahead: The figs can be prepared, covered
and refrigerated 24 hours ahead. Let them come to
room temperature before serving.

Makes 24 appetizers
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Savory Cranberry-Cheddar Oatmeal Cookies

From Robin Asbell’s cookbook: “The Whole Grain Promise; More Than
100 Whole Grain Recipes to Jump Start a Healthier Diet”
(Running Press).
Instructions

Ingredients

1 cup whole wheat pastry
flour
1 teaspoon sage
1/2 teaspoon thyme
1/2 teaspoon baking soda
1/2 teaspoon salt
1 1/2 cups old-fashioned oats
1/2 cup (1 stick) unsalted
butter
2 large eggs
1/4 cup brown sugar
1 teaspoon vanilla
1/2 cup crystallized ginger
1/2 cup dried cranberries
4 ounces sharp cheddar
cheese, diced

1. Preheat the oven to 375°F. Place shelves in
lower and middle positions. Line two baking
sheets with parchment paper.
2. In a large bowl, whisk together the flour, sage,
baking soda, salt, and oats.
3. In a medium bowl, whisk the olive oil, egg and
honey. Whisk in the vanilla.
4. Stir the egg mixture into the flour mixture and
then fold in the ginger, cranberries and
cheddar.
5. Scoop 1/4 cup portions and place them 2 inches
apart on the parchment. Wet your palms and
flatten the cookies slightly.
6. Bake for 10 minutes, then reverse the positions
of the pans and bake for 8 minutes more. The
cookies will be golden brown. Transfer to a rack
to cool.

Makes 24 cookies
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Buffalo Blue Cheese Dip

Contributed by Erin Clancy
This dip may be served chilled or warm.
Instructions

Ingredients

8 ounces cream cheese
1 cup blue cheese crumbles
(St. Pete’s Select or AmaBlu)
½ cup buffalo-style hot sauce
2 cups shredded chicken
2 cups shredded Cherubic
cheese
1-2 teaspoons lemon juice,
freshly squeezed
1-2 scallions, chopped

1. Let the cheeses come to room temperature
prior to mixing, about 30 minutes.
2. Mix the first 6 ingredients together thoroughly.
Refrigerate the dip anywhere from 2-24 hours
before serving. The longer you chill the dip, the
more the flavors will meld.
3. Remove dip from the fridge about 30 minutes
before serving. Top with chopped scallions and
serve with tortilla chips and veggies.
4. This dip also may be served warm. Preheat the
oven to 350F. Mix together the first 6
ingredients, reserving about ½ cup of the
Cherubic. Place the mixture into an ovenproof
dish and sprinkle the ½ cup of Cherubic on top.
Cover with foil.
5. Bake for about 20 minutes, removing the foil
after 10 minutes so the top gets melty and
bubbly. Let cool for about 3-5 minutes. Top with
chopped scallions. Serve with tortilla chips and
veggies.
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Gravlax

Contributed by Kim Ode
This recipe for cured salmon owes its simplicity to Scandinavian fish
preservation, its efficiency to a Cook’s Country method, and its flavors
to tradition, but also to your own tastes.
Instructions

Ingredients

1 ½-pound skinless slab of
center-cut salmon, about 1 ½
inches thick
1/3 cup Kosher salt
½ cup brown sugar (light or
dark)
½ cup dill, coarsely chopped
3 tablespoons vodka or
aquavit, optional
Other optional additions: a
tablespoon of peppercorns, or
juniper berries, or a handful
of red onion rings.

Serves 8-10, depending
on how it's used

1. Mix together the salt, sugar and dill.
2. Place salmon in a large zipper-lock bag.
3. Spread half of the salt mixture evenly over the
top of the salmon. Sprinkle with vodka, if using.
4. Flip bag and spread remaining mixture over the
other side of the salmon. Press out air and seal
bag.
5. Place bag in a rimmed dish, making sure
salmon lies flat. Lay a sheet of foil over the bag,
then weight down with two large, heavy cans.
6. Refrigerate for 24 hours, then flip bag.
Refrigerate for 24 more hours. Longer than this
and the gravlax may absorb too much salt.
7. Rinse gravlax with cold water to remove most
of marinade mixture. Pat dry.
8. To serve, slice gravlax in half lengthwise, then
slice crosswise on the bias as thinly as possible.
9. Gravlax can be wrapped tightly in plastic wrap
and refrigerated for up to three days.
To use to make smørrebrød, or Scandinavian openface sandwiches, top thin slices of well-buttered
dense rye bread with a combination of gravlax,
thinly-sliced cucumber, pickled mustard seeds,
fresh dill, finely chopped red onion, and minced dill
or sweet pickles, arranged in an attractive manner.
Garnish with fresh dill. This is a knife-and-fork dish.
You can also cut these into smaller portions for an
appetizer-sized nosh.
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Baked Goat Cheese with Garlic and Herbs

From the website Bourbon and Honey https://www.bourbonandhoney.com
created by our own Kristen Olson.
This Baked Goat Cheese with Garlic and Herbs is a quick and flavorful
appetizer recipe for a crowd. Besides being super easy, you can also make it
ahead of time so you can actually enjoy the party!
Instructions

Ingredients

1 log (8 ounces) plain goat
cheese
1/2 cup olive oil
1/4 cup thinly sliced green
onions
1 small shallot, thinly sliced
1 garlic clove, finely chopped
1 tablespoon chopped fresh
thyme
1 tablespoon chopped fresh
rosemary
1/2 teaspoon red pepper
flakes
Pinch coarse Kosher salt
4 strips (each about 2 inches
long) orange peel without the
pith
Sliced baguette or crackers,
for serving

1. Heat the oven to 350°F. Place the goat cheese
log in the freezer for about 15 minutes while
you prep the remaining ingredients. It will be
much easier to slice into thin rounds if it is well
chilled but not frozen.
2. In a medium bowl, mix together the olive oil,
green onions, shallot, garlic, thyme, rosemary,
red pepper flakes and salt.
3. Slice the chilled goat cheese with a sharp, thin
knife, wiping the blade after each cut. Spoon
half of the seasoned oil mixture into a medium
ovenproof cast iron skillet or ceramic baking
dish. Place cheese rounds in the dish in a single
layer. Spoon remaining oil mixture over cheese
and tuck the orange peel in around the cheese
rounds.
4. Bake 15 to 20 minutes or until the cheese is
heated through and the oil is fragrant.
Serve cheese and oil with sliced baguette or
crackers. Store any remaining oil or cheese in the
refrigerator.

Serves 8
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Cheese Sables

Contributed by Mary Evans
Recipe from Hallie Herron.

Instructions

Ingredients

2 cups all purpose flour
1 teaspoon salt
1/4 teaspoon cayenne
Pinch of baking powder
3/4 cup (1 ½ sticks) unsalted
butter, cut into pieces
1 1/4 cups grated Parmesan
cheese
1 large egg, beaten
1 additional egg beaten with
½ teaspoon salt
Paprika for dusting (optional)

1. Heat the oven to 400 degrees. Line 2 baking
sheets with parchment.
2. Put the flour, salt and cayenne and baking
powder in a food processor and work for 5
seconds.
3. Add the butter and pulse into coarse crumbs.
Add the cheese and process 5 seconds. Add the
egg and process just until a ball begins to form.
Remove from the machine.
4. Break off 3/4-inch pieces of dough and form
balls. Place on the prepared sheets.
5. Flatten the balls using a fork; do this twice to
form a crosshatch design. Brush with salted
egg mixture. Sprinkle with paprika if desired.
6. Bake for 15 minutes or until golden and
browned around the edges. Cool on a rack.

Makes 3 1/2 dozen sables
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Chocolate Lingonberry Tart

Contributed by Merrilyn Tauscher
Merrilyn Tauscher likes the Swedish Hafi brand of lingonberry
preserves. This is a rich dessert!
Instructions

Ingredients

Crust:
¾ cup old-fashioned oatmeal
2/3 cup flour
¼ cup sugar
1/16 teaspoon salt
6 tablespoons unsalted butter,
melted
Filling:
2/3 cup whipping cream
2/3 cup plus 3 tablespoons Lyle’s
Golden Syrup
¼ cup unsalted butter
1 (9.7-ounce) package Scharffen
Berger 70% cacao bittersweet
chocolate, chopped into small
pieces
½ cup lingonberry preserves
Topping:
1 cup whipping cream
1 tablespoon sugar
Fresh raspberries and blackberries
(optional)

1. Combine oatmeal, flour, 1/4 cup sugar, and salt;
stir in 6 tablespoons melted butter.
2. Line bottom of a 9-inch springform pan with
parchment paper. Press oatmeal mixture into
bottom and about 1-inch up sides of pan. Bake
in preheated 375-degree oven just until edges
begin to brown (12-13 minutes). Cool.
3. Heat 2/3 cup cream, syrup and ¼ cup butter
over medium heat to a low boil, stirring
occasionally. Remove from heat; stir in
chocolate pieces. Stir until chocolate is melted
and mixture is smooth. Pour into crust; chill to
set chocolate. Spread on lingonberry preserves.
Chill several hours or overnight.
To serve: Whip 1 cup whipping cream with 1
tablespoon sugar. Cut tart into wedges; serve with
whipped cream and berries, if desired.

Serves up to 16
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Old-Fashioned Peanut Brittle

Contributed by Mary Bartz
Adapted from Betty Crocker’s Cookbook, 1978 edition.

Instructions

Ingredients

1 ½ teaspoons baking soda
1 teaspoon vanilla
1 teaspoon water
1 ½ cups sugar
1 cup water
1 cup light corn syrup
3 tablespoons butter
1 pound shelled unroasted peanuts
(HyVee brand Raw Spanish Peanuts
(one pound packages) now
preferred for peanut size and color,
as well as price.)

Serves up to 16

1. Butter 2 cookie sheets, 15 1/2x12 inches; keep
warm in oven set on lowest temperature.
2. Butter large long metal spatula and heatproof
rubber scraper; refrigerate.
3. Mix baking soda, vanilla and 1 teaspoon water;
reserve.
4. Mix sugar, 1 cup water and the corn syrup in 5quart Dutch oven. Cook over medium heat,
stirring frequently, to 240˚F on candy
thermometer or until small amount of syrup
dropped into very cold water forms a soft ball
that flattens when removed from the water.
5. Stir in butter and peanuts. Continue cooking,
stirring constantly, to 300˚F or until small
amount of mixture dropped into very cold
water separates into threads that are hard and
brittle (watch carefully so mixture does not
burn.) Immediately remove from heat; stir in
baking soda mixture.
6. Working quickly, pour half of the candy mixture
in long strips onto each cookie sheet, keeping
sheets on oven racks to keep warm. Use
refrigerated heatproof rubber scraper to
thoroughly remove mixture from Dutch oven.
Use refrigerated metal spatula to
spread/stretch brittle mixture, lifting and
folding-over from center, to make brittle as thin
as possible.
7. Cool completely; break into pieces and store in
metal containers.
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Special Dessert
M i l l i o n a i r e

B a r s

Contributor and creator Erin Clancy describes Millionaire Bars as a
“delicious, decadent dessert bars that includes three of our favorite
things; shortbread, caramel, and chocolate. As we’ve mentioned
before, we love blue cheese with both caramel and chocolate, so
adding blue cheese to the shortbread dough seemed like a nobrainer! We loved this recipe so much, we actually came up with two
different shortbreads. Both are incredible and we will leave it up to
you decide if you’ll serve one, or both, as holiday treats this year!
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Millionaire Bars

Ingredients

Gingerbread Shortbreads
6 ounces AmaBlu cheese
6 ounces (12 tablespoons)
unsalted butter
⅓ cup sugar
1 ½ cups flour
3 tablespoons cornstarch
2 teaspoons ginger
1 teaspoon nutmeg
1 teaspoon cinnamon
½ teaspoon allspice
Rosemary Shortbreads
6 ounces St. Pete’s Select
blue cheese
6 ounces (12 tablespoons)
unsalted butter
⅓ cup sugar
½ cup flour
3 tablespoons cornstarch
2 tablespoons chopped
fresh rosemary

Instructions

1.Preheat oven to 350F. Erin uses a 13- by 9- by 1inch sheet pan for this recipe, lining it with either
parchment paper or a Silpat.
2.For both recipes, cream together the blue cheese,
butter, and sugar until completely mixed and fluffy.
3.In a separate bowl, mix together flour and
cornstarch (this is where you will also add your
spices if you are making the gingerbread
shortbread.)
4.Once mixed, turn mixer back on low and slowly
add the flour in stages, pausing to scrape down the
sides of the bowl. It’s okay if the dough is still a bit
crumbly; in fact, it’ll make it easier to work with
later.
5.Once mixed, place dough on a clean surface and
knead a couple of times (this is where you add the
rosemary if you are making the rosemary
shortbread.)
6.Evenly (and gently) press dough into the bottom
of your baking sheet.
7.Bake for 20-25 minutes (it should be light brown.)
Let cool completely. This step can be done the
night before to make it easier.

Recipe continued on next page...
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Millionaire Bars, continued

Ingredients

Instructions

Caramel Layer
1 (14-ounce) can sweetened
condensed milk
4 tablespoons unsalted
butter (1/2 stick)
2 tablespoons Lyle’s Golden
Syrup (or light corn syrup)
½ teaspoon pure vanilla
extract

1.Combine all the ingredients in a heavy-bottomed
saucepan.
2.Heat over medium heat, whisking constantly (you
have to stir often so the sugars do not burn at the
bottom of the pan) and checking temperature
often. You’ll see the caramel thicken, start to
bubble, and take on a beautiful brown color. Once
the temperature gets to about 200 degrees, it will
rise quickly so be sure to keep whisking and keep
your eye on your thermometer. Once it reaches
225 degrees, (about 5-ish minutes in total), the
caramel will be done.
3.Once the caramel sauce is done, take it off the
heat. Running it through a sieve, pour evenly over
the shortbread. Let it set for at least an hour
before putting on the chocolate. Erin likes to wait
3-4 hours to be sure the caramel is set.

Ingredients

Instructions

Chocolate Layer
10-12 ounces dark
chocolate chips (or discs)

1.Place the chocolate in a large heatproof bowl.
2.Using the double boiler method, melt the
chocolate over simmering water, stirring often.
3.Spread melted chocolate in an even layer over
caramel. Chill until chocolate is set, about an hour.
Erin lets the bars sit overnight.
4.To serve, transfer the shortbread to a cutting
board. Cut into 16 larger pieces or 32 smaller
pieces.
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