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How to Roast a Turkey
●  Place a thawed or fresh turkey, breast up, on a flat rack in a shallow pan, 2 to 2-½ inches deep .
●  Brush or rub the skin with oil to prevent drying of the skin and to enhance the golden color .
●  Place into a preheated 325° F oven .
●   When the skin is a light golden color and the turkey is about two-thirds done, shield the breast loosely  

with a tent of lightweight foil to prevent overcooking of the breast .

How Long to Roast a Turkey

Use the roasting schedule below as a guideline, and start checking for doneness ½ hour before the  
recommended time ends .

Use an instant-read thermometer to test for doneness . (Find out how to use a heat thermometer.)  
The turkey is cooked when it reaches the following internal temperatures:

●  180° to 185°F deep in the thigh; also, juices should be clear, not pink, when the thigh muscle is pierced deeply .
●  170° to 175°F in the thickest part of the breast, just above the rib bones .
●  160° to 165°F in the center of the stuffing (if the turkey is stuffed) .

Let the turkey sit for 15 to 20 minutes before carving to allow the juices to set .

Roast Turkey Cooking Times
Net Weight    Unstuffed     Stuffed
(pounds)  (hours) (hours)
 10 to 18   3 to 3-½   3-¾ to 4-½
 18 to 22   3-½ to 4   4-½ to 5
 22 to 24   4 to 4-½   5 to 5-½
 24 to 30   4-½ to 5   5-½ to 6-¼

Once you’ve roasted the turkey and let it 
rest, it’s time to carve the big bird! We are 
here to help again. Watch our video on 
how to carve a turkey!

 

COVER PHOTO: BRENT HOFACKER/SHUTTERSTOCK

https://www.almanac.com/content/how-use-meat-thermometer-internal-cooking-temperature-chart
https://www.almanac.com/video/how-carve-turkey
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HOLIDAY MENU Recipes
Pilgrims’ Thanksgiving Turkey
First prize winner in The 1988 Old Farmer’s Almanac Recipe Contest.

1-1/2 cups fresh cranberries
1 onion, minced
1 shallot, minced
4 cups cooked wild rice
1/3 cup melted butter 
1/3 cup golden corn syrup
1 teaspoon salt
1/2 teaspoon marjoram
1/8 teaspoon freshly ground black pepper
1/8 teaspoon mace
1/8 teaspoon basil
8- to 10-pound turkey
8 slices smoked bacon

Coarsely grind or chop cranberries and put into a pan over medium heat . Add onions, shallots, rice, butter, 
corn syrup, salt, marjoram, pepper, mace, and basil and cook for 10 minutes, stirring frequently . Set aside to 
cool . 

Preheat oven to 325°F .
Stuff turkey with rice mixture and truss the bird . Place turkey on a rack in a roasting pan . Cover with  

bacon slices and roast, basting from time to time, for about 3 to 4 hours, or until internal temperature 
reaches 170°F in the breast . 
Makes 8 to 10 servings.

Not sure how to carve your turkey? Check out our video. 

Perfect Holiday Ham

1 large, lean, bone-in ham 
1/2 cup (1 stick) butter
1/2 cup brown sugar
1 can pineapple rings, with juice
30 whole cloves

Preheat oven to 325°F . Remove ham from packaging and reserve  
any juices .

In a pan over medium heat, melt butter . Add brown sugar,  
pineapple juice, and reserved ham juices . Bring to a slow boil,  
then turn down to simmer . Simmer for 5 minutes, then remove 
from heat .

Place ham in a roasting pan . With a sharp knife, score the skin 
in “checkerboard” fashion . Into the middle of each “square,” push in one clove . Continue until outside rind 
of ham is completely dotted with cloves . With a basting brush, baste brown sugar sauce over ham . Roast 
for 1 hour . Remove from oven and baste again . Decorate with pineapple rings and place back in the oven for 
half an hour . Remove from oven, baste again, and serve .
Makes 6 to 8 servings.

https://www.almanac.com/video/how-carve-turkey
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Best-Ever Beef Roast
This is just about the best way to cook a beef roast, no matter the size.

1 beef roast (any size)
olive oil
2 to 3 cloves garlic, sliced
salt and freshly ground black pepper, to taste

Remove roast from refrigerator and let sit at room temperature 
for 30 to 45 minutes . Preheat oven to 375°F .

Place roast in a pan, fat side up . Rub top and sides with oil . 
Make slits in roast and place a slice of garlic in each slit . Sprinkle 
with salt and pepper . Roast for 1 hour . (Don’t open the door at  
any time .) When 1 hour is up, turn oven off and, again, do not 
open oven door .

Forty-five minutes before serving, turn oven on to 375°F . Cook 
for 25 to 30 minutes . Remove roast from oven and cover with foil . 
Let sit for 15 minutes before carving . Yield depends on size of roast.

Pecan and Cornbread Stuffing
When stuffing a turkey, you need about 1 cup of stuffing per pound of turkey.

1/4 cup (1/2 stick) butter
2 stalks celery, diced
1 onion, diced

In a skillet over medium heat, melt butter . Add celery and onions and cook until soft . Combine corn bread  
and pecans in a bowl and stir in onion mixture . Sprinkle with thyme and stir again .
Makes 4-1/2 cups.

Roasted Garlic Mashed Potatoes

2 large heads garlic
1 tablespoon olive oil
4 large baking potatoes, peeled and cut 

into coarse chunks
2-1/2 teaspoons salt, divided
1/2 to 2/3 cup warm half-and-half or milk
6 tablespoons (3/4 stick) unsalted butter, 

in pieces, softened
1/4 cup sour cream, at room temperature
freshly ground black pepper, to taste
2 to 3 tablespoons finely grated Parmesan cheese 

(optional)

Preheat oven to 400°F .
Rub off the papery outer skin of the garlic . Slice 

off the upper third of each head, exposing the cloves . 
Stand heads on a square piece of aluminum foil and 
drizzle with olive oil . Wrap foil around the garlic  
and bake for 50 to 60 minutes .

3 cups crumbled corn bread
1 cup chopped pecans
1/2 teaspoon dried thyme

VSI/SHUTTERSTOCK

ANNA KURZAEVA/SHUTTERSTOCK
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Remove garlic from foil and cool for 15 minutes . Squeeze out the soft garlic in the cloves into a small bowl 
and mash well with a fork .

Put potatoes into a large pot and add enough water to cover by about 2 inches . Bring to a boil,  
add 2 teaspoons salt, and cook, uncovered, for 15 to 20 minutes, or until tender but not falling apart .  
Drain and return potatoes to the pot . Shake the pot several times, letting the heat of the pan dry up any 
moisture clinging to the potatoes . Add half-and-half, butter, mashed garlic, and 1/2 teaspoon salt . Using a 
hand masher or fork, mash potatoes, leaving them a little lumpy .

Add sour cream, pepper, and Parmesan cheese (if using) and mash to blend .
Makes 6 or more servings.

Maple Butternut Squash Casserole
Try this delicious alternative to candied yams at your holiday table.

1 large or 2 small butternut squash(es), cut into cubes
1 cup dried fruit such as cranberries, apricots, raisins, etc .
1 cup pure maple syrup
1/2 cup (1 stick) melted butter

Preheat oven to 350°F . Butter a 13x9-inch baking dish .
In a bowl, combine squash and dried fruit .
In a separate bowl, combine maple syrup, butter, and spices . Pour over squash and dried fruit and stir to 

combine . Pour into prepared dish . Place in center of oven and bake for 45 minutes, or until squash is tender .
Sprinkle almonds on top of squash and put under broiler for 5 minutes, or until almonds start to brown .

Makes 10 servings.

Fall Harvest Squash Rolls
Thanks to Donna Kimball of Beech Hill Farm, Hopkinton, New Hampshire, for sharing this delightful recipe with us.

4 tablespoons active dry yeast 
1 cup lukewarm (105° to 115°F) water 
1-1/3 cups vegetable shortening 
1 cup sugar 
4 eggs 

Dissolve yeast in lukewarm water . Set aside until foamy .
In a bowl, cream shortening with sugar . Beat in eggs . 

Add squash and mix until blended . Add warm milk 
and yeast mixture . Slowly add flour and salt . Continue 
to mix until dough pulls away from side of bowl . Add 
flour as needed to make a soft dough, being careful 
not to add too much . Let dough rise, covered, until 
doubled in size . Punch down, cover, then let rise again 
until doubled .

Preheat oven to 375°F . Grease two 9-inch cake pans .
Divide dough into four equal pieces, then divide each 

quarter into 12 pieces . Shape each piece into a ball .
Place balls in single layer, touching, in prepared 

pans . Cover and let rise until doubled . Bake for 20 
minutes, or until lightly browned . Remove from pans 
and set aside to cool .
Makes 4 dozen rolls.

1/4 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/4 teaspoon ground ginger 
1/4 teaspoon ground cloves
sliced almonds

2 cups cooked and mashed winter squash 
2 cups warm milk 
8 cups all-purpose flour, plus more as needed 
2 teaspoons salt

BECKY LUIGART-STAYNER



6 The Old Farmer’s Almanac at Almanac.com

Spiced Cranberry Relish
Cinnamon and cloves add a festive taste to this cranberry sauce.

4 cups fresh cranberries
1-1/2 tablespoons gelatin mixed with 1/4 cup cold water
1/2 cup raisins
1 cup sugar, or to taste
1/4 teaspoon ground cloves
1 teaspoon ground cinnamon
4 tablespoons lemon juice or orange juice

In a pan over medium heat, combine cranberries with 1 cup of 
water . Cook until cranberries are soft, then put through a food 
mill or grinder . Stir gelatin into cranberry pulp while pulp is still 
hot . Set aside . 

In a pan over medium heat, cover raisins with water and cook until tender . Drain .
Combine cranberry–gelatin mixture with raisins and stir in sugar, cloves, cinnamon, and lemon juice . 

Pour into cold, wet molds and chill .
Makes 8 to 10 servings.

Roasted Brussels Sprouts With Shallots  
and Bacon
Even those who claim to not like sprouts will ask for seconds  
of these roasted nuggets.

6 slices thick-cut bacon, cut into 1/2-inch pieces
2-1/2 pounds small brussels sprouts, ends trimmed 

and cut in half
8 shallots, roughly chopped 
2 teaspoons kosher or sea salt
1 teaspoon freshly ground black pepper
1 to 2 tablespoons olive or vegetable oil (optional)
1 cup pecan halves
1/2 cup dry white wine or chicken stock

Preheat oven to 400°F . 
In a large, oven-safe skillet over medium heat, cook bacon, 

stirring often, for 6 to 8 minutes or until it begins to brown . 
Add brussels sprouts, shallots, salt, and pepper and stir . If pan 
looks dry, add olive oil . Cook, stirring continuously, for 5 minutes, or until brussels sprouts begin to turn 
golden . Stir in pecans and transfer pan to preheated oven . Cook for 15 to 20 minutes, or until vegetables 
are tender . Remove from oven, add wine, and stir to pick up any browned bits from the bottom of the pan . 
Serve warm .
Makes 10 servings.

Caramel Apple Crumb Pie
your favorite piecrust

TOPPING:
3/4 cup all-purpose flour
1/2 cup old-fashioned rolled oats

1/2 cup packed brown sugar
1/4 teaspoon ground cinnamon
1/8 teaspoon salt

6 tablespoons (3/4 stick) cold
unsalted butter, cut into 1/4-inch
pieces

YANKEE MAGAZINE
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FILLING:
8 cups peeled, cored, and sliced 

baking apples
1/3 cup plus 1 tablespoon sugar, divided
1 tablespoon lemon juice
2 tablespoons cornstarch
1/8 teaspoon salt

SAUCE:
1/2 cup heavy cream
1/3 cup packed brown sugar
2 tablespoons (1/4 stick) unsalted butter, 

in pieces
1/2 teaspoon vanilla extract
1/2 cup chopped pecans

Roll pie pastry into a 13-inch circle and 
line a 9-1/2-inch deep-dish pie plate with 
it . Pinch overhanging pastry into an up-
standing rim . Refrigerate for 15 minutes .

Preheat oven to 375°F .

For topping: Combine flour, oats, brown 
sugar, cinnamon, and salt in a food 
processor . Pulse several times to mix . 
Scatter butter pieces over mixture . Pulse 
to a sandlike consistency . Transfer to a 
bowl and rub well with your fingers until 
texture is uniform . Refrigerate crumbs .

For filling: In a bowl, combine apples, 1/3 
cup of sugar, and lemon juice . Set aside 
for 10 minutes .

In a separate bowl, combine corn-
starch and salt with remaining 1 table-
spoon of sugar and mix to blend . Add 
mixture to fruit and stir . Pour filling into 
chilled piecrust, shaping apples into a 
smooth mound .

Bake on center oven rack for 35 min-
utes . Remove from oven and sprinkle with topping . Tamp lightly, to compact . Bake for 25 to 35 minutes 
more, or until juices bubble thickly around the edge .

Transfer to a cooling rack for at least 1 hour before serving .

For sauce: In a pan, combine cream, brown sugar, and butter . Bring to a boil and cook for 2 minutes,  
whisking constantly . Remove from heat, add vanilla and pecans, and stir . Transfer to a bowl and cool  
completely . Refrigerate briefly for a thicker sauce . 

Serve pie with sauce drizzled on each slice . 
Makes 8 servings.

BECKY LUIGART-STAYNER
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Pumpkin Cheesecake Pie
We do not recommend using sugar-free pudding mix in this recipe, as 
it contains different fillers, which will result in a different consistency.

1 package (8 ounces) cream cheese, softened
2 tablespoons plus 1 cup milk, divided
2 tablespoons sugar
1 container (8 ounces) whipped dessert topping, thawed
2 graham cracker piecrusts (6 ounces each) 
1 can (15 ounces) pumpkin purée
2 packages (3 .4 ounces each) vanilla instant pudding mix
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves

In a bowl, beat cream cheese, 2 tablespoons of milk, and sugar 
until creamy . Whisk in whipped dessert topping . Divide cream 
cheese mixture between two piecrusts .

In a separate bowl, combine pumpkin, remaining 1 cup of milk, pudding mix, cinnamon, ginger, and 
cloves . Spread half of pumpkin mixture onto each piecrust . Cover and refrigerate for 4 hours, or freeze . (If 
you freeze pies, thaw whole pie in refrigerator for 1 hour before serving .) 
Makes 2 pies.

Bacon Maple Cream Pie

2-1/4 cups whole milk 
2-1/4 cups maple syrup, preferably grade B, divided
3 egg yolks 
1/2 cup all-purpose flour 
3 tablespoons cornstarch
2-1/2 teaspoons vanilla extract, divided 
1 baked single 9-inch piecrust, cooled 
1-1/4 cups whipping cream, chilled 
1 tablespoon sugar 
4 slices thick-cut bacon
1 teaspoon Dijon-style mustard
freshly ground black pepper, to taste

In a pan, whisk together milk, 2 cups maple syrup, and egg yolks .
In a bowl, sift together flour and cornstarch . Gradually whisk flour mixture into milk mixture . Stir in 2 

teaspoons vanilla . Heat to boiling and cook for 8 minutes, or until very thick, stirring constantly .
Pour into prepared crust . Refrigerate .
In a separate bowl, whip cream with sugar and remaining 1/2 teaspoon vanilla . Spread over chilled pie . 

Refrigerate .
Preheat oven to 375°F . Line a rimmed baking sheet with aluminum foil . Set a cooling rack on foil .  

Arrange bacon slices across rack in rows, not overlapping .
Whisk together remaining 1/4 cup maple syrup and mustard . Generously spoon over bacon . Bake for  

12 to 15 minutes . Turn over bacon slices and baste again . Bake for 5 to 10 minutes more, or until bacon 
reaches desired crispness . Remove from oven and sprinkle with freshly ground black pepper . Set aside  
for 5 minutes . Coarsely chop cooled bacon . Sprinkle on top of pie . 
Makes 6 to 8 servings.

BECKY LUIGART-STAYNER

ALMANAC MAGAZINE
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Sticky Toffee Pudding With 
Butterscotch Sauce
For individual puddings, divide batter into six 
ramekins and bake for 30 minutes, or until a  
toothpick inserted into the center comes out clean .

PUDDING:
3/4 cup superfine sugar 
1/4 cup (1/2 stick) unsalted butter, softened
1 teaspoon vanilla extract
2 eggs
1-1/3 cups scone flour (see note below)
6 ounces dates, finely chopped 
1 teaspoon baking soda

SAUCE:
3/4 cup packed dark-brown sugar 
1/2 cup superfine sugar 
1/2 cup (1 stick) unsalted butter 
1-1/4 cups dark corn syrup
1 cup heavy cream
whipped cream or ice cream (optional)

For pudding: Preheat oven to 300°F . Butter and flour an 8x6x2-inch baking dish .
In a bowl, combine sugar, butter, and vanilla . Using an electric mixer, beat on low until well mixed  

and creamy in color . Add eggs, one at a time, beating well after each . Fold flour into mixture .
Bring 1 cup of water to a boil in a saucepan, add dates, return to boiling, and cook for 2 minutes .  

Remove from heat and add baking soda . Add dates and water to batter and mix well .
Pour into prepared pan . Bake for 40 to 45 minutes, or until a toothpick inserted into the center  

comes out clean .

For sauce: In a pan, combine sugars, butter, and corn syrup and gently bring to a boil . When it starts  
to bubble, add cream and return to boiling . Make sure sugars are melted . Keep sauce warm .

Drizzle sauce over pudding . Serve slices drizzled with more sauce . Top with whipped cream (if using) .
Makes 9 servings.

For information on how to make scone flour, visit us at Almanac.com. 

Festive Punch
We highly recommend doubling this tasty punch.

1 quart cranberry juice
2 cups orange juice
1 cup pineapple juice
3/4 cup fresh lemon juice

In a container, combine cranberry juice, orange juice, pineapple juice, lemon 
juice, sugar, and almond extract . Cover and refrigerate . Just before ready to 
serve, pour juice mixture into a punch bowl and add ginger ale and sherbet .
Makes 12 servings. 

1 cup sugar
1/2 teaspoon almond extract
2 cups cold ginger ale
1 pint rainbow sherbet

BECKY LUIGART-STAYNER

 

https://www.almanac.com/recipe/sticky-toffee-pudding-butterscotch-sauce
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Classic Eggnog

12 egg yolks
1 cup superfine sugar
1 quart milk
1 teaspoon ground cinnamon
1 teaspoon ground cloves
1 quart half-and-half
1 to 2 cups rum (optional) 
freshly grated nutmeg

In a bowl, whisk egg yolks and sugar until smooth . 
In a pan, combine milk, cinnamon, and cloves and heat slowly until 

mixture just reaches a boil . In a thin stream, whisk hot milk into yolks 
and sugar, whisking constantly . Return mixture to pan and cook over 
low heat, stirring frequently with a wooden spoon, until mixture coats 
the back of the spoon (about 12 minutes; do not let mixture boil) . When 
thick, pour into a large bowl and let cool . Stir in the half-and-half and 
rum, if using . Chill for 3 hours or overnight . 

Sprinkle each serving with nutmeg .
Makes 10 to 12 servings.

Recipes USING LEFTOVERS
Squash Risotto
One of the keys to successful risotto is to keep the stock 
hot so that when you add it to the rice, it doesn’t cool 
everything down.

4 cups turkey or chicken stock, divided
2 tablespoons unsalted butter
1 onion, finely diced
3 cups Arborio or Carnaroli rice
2 cups leftover mashed squash
1/2 cup freshly grated Parmesan cheese

In a pan over high heat, bring turkey stock to a boil . 
Reduce heat to low and bring to a simmer .

In a separate pan over medium-high heat, melt 
butter and cook onions for 5 minutes, or until  
translucent . Add rice and stir well to coat . Cook, 
stirring often, for 3 minutes, being careful not to 
brown rice or onions . Add 1-1/2 cups hot stock to 
rice mixture and stir until most of the liquid is 
absorbed . Add another 1 cup hot stock and stir until 
most of the liquid is absorbed . Repeat with another 
1 cup hot stock until the rice is barely al dente .

Add squash and remaining stock . Cook for 1  
minute . Add cheese and stir until well incorporated .
Makes 6 servings.

JOSIE GRANT/SHUTTERSTOCK
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Ham Pilaf
If you want to use brown rice, add another 1/2 cup of stock and cook for 40 minutes.

1 tablespoon butter
2 cups chicken stock
1 cup white rice

In a pan, combine butter and stock . Bring to a boil, add rice, cover, and reduce heat to low . Cook for 15 to  
20 minutes, or until liquid is almost completely absorbed . Add currants, remove from heat and let sit for  
5 minutes . Stir in ham and pine nuts .
Makes 4 servings.

Potato Bread
Great for leftover turkey sandwiches!

3 tablespoons unsalted butter 
1-1/2 cups milk 
5 cups all-purpose flour
1 cup leftover mashed potatoes, at room temperature
1/3 cup lukewarm (105° to 115°F) water
1 tablespoon sugar or honey
2-1/4 teaspoons (1 packet) dry yeast 
2 teaspoons salt 

In a pan, melt butter in milk . Let cool to room  
temperature .

In the bowl of a stand mixer with dough hook, 
combine milk mixture with flour, mashed potatoes, 
lukewarm water, sugar, yeast, and salt and knead for 
about 5 minutes, until dough is smooth and slightly 
glossy . Place in an oiled bowl . Cover with a dry dish towel and let rise until doubled in size, about 1 hour .

Oil two 9x5-inch loaf pans .
Turn dough out onto a lightly floured work surface . Divide in half and knead three or four times . Shape 

each portion into a rectangle, about 9 inches long . Roll each one lengthwise into a log and place seam side 
down in its own loaf pan . Cover with a dry dish towel and let rise until doubled in bulk, about 1 hour .

Preheat oven to 375°F .
Bake for 30 minutes, or until loaves sound hollow when tapped . Turn onto wire racks  

and let cool completely .
Makes 2 loaves.

Roast Beef Hash

2 tablespoons butter
1 onion, diced
3 cups chopped cooked roast beef

Preheat oven to 400° F . 
In a cast iron skillet over medium heat, melt butter . Add onions and sauté for 5 minutes . Add beef and 

potatoes and top with gravy . Using a fork, stir mixture gently and mash it lightly to smooth the top . Season 
with salt and pepper . Bake for 20 minutes .
Makes 4 to 6 servings.

2 cups leftover mashed potatoes 
1-1/2 cups gravy, warm
salt and freshly ground black pepper, to taste

1/4 cup currants or raisins
1 cup diced ham
1/4 cup pine nuts

HEIKE RAU/SHUTTERSTOCK
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Turkey Shepherd’s Pie
As an alternative, you can substitute chopped turkey breast  
for the ground turkey.

1 pound ground turkey, cooked 
1/4 cup finely chopped onion 
2 cups mixed vegetables
1 can (10 .5 ounces) cream of mushroom soup
salt and freshly ground black pepper, to taste
3 cups leftover mashed potatoes

Preheat oven to 350°F .
In a bowl, combine turkey, onions, vegetables, mushroom 

soup, and salt and pepper . Pour into a 9x9-inch baking 
dish . Top with mashed potatoes . Bake for 1 hour, or until 
top is golden brown . Let sit for 5 minutes before serving . 
Makes 4 to 5 servings.

Day-After Turkey Soup
Add any leftover vegetables to this hearty soup.

2 tablespoons olive oil
1 to 2 onions, finely chopped
3 to 4 carrots, diced
3 to 4 stalks celery, diced
2 quarts turkey stock
2 cups noodles

In a pot over medium heat, warm oil and add onions, carrots, and celery . Cook for about 6 minutes, or  
until vegetables are soft . Add stock and bring to a boil . Add noodles and cook for about 6 minutes, or until just 
tender . Add bell peppers, peas, and turkey and simmer for 5 minutes . Stir in thyme, salt, and pepper .  
Add parsley and serve .
Makes 8 to 10 servings.

DIY: HOMEMADE GIFTS FROM THE KITCHEN
Cranberry–Pistachio Biscotti
These biscotti are red, green, and delicious! You can also use dried cherries in place of cranberries.

2 cups flour
1 teaspoon baking powder
1/4 teaspoon baking soda
1/4 teaspoon salt
1/2 cup (1 stick) unsalted butter, softened
3/4 cup sugar
2 eggs
1 teaspoon vanilla extract
1 cup toasted pistachios
1 cup dried cranberries
2 ounces white chocolate, melted

1 red bell pepper, diced
1 cup peas, fresh or frozen
1 to 2 cups chopped cooked turkey
1/2 teaspoon dried thyme
salt and freshly ground black pepper, to taste
1/4 cup chopped parsley

BECKY LUIGART-STAYNER
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Preheat oven to 325°F . Line a baking sheet with parchment paper .
In a bowl, whisk together flour, baking powder, baking soda, and salt . 
In the bowl of a stand mixer, beat butter with sugar until light and fluffy . Beat in eggs, one at a time .  

Add vanilla and beat briefly . Lower speed and beat in dry ingredients . Stir in pistachios and cranberries  
by hand .

On the prepared baking sheet, form dough into a log, 14 inches long by 4 inches wide by 1-1/2 inches high . 
Bake for 30 minutes, or until golden . Transfer baking sheet to a rack and let cool for 5 minutes . Using a 
serrated knife, slice log on the diagonal into 1/2-inch-thick pieces .

Arrange slices on another parchment paper–lined baking sheet and bake for 8 minutes per side .  
Transfer biscotti to a rack and cool completely . Drizzle with melted white chocolate . Refrigerate until set, 
about 10 minutes .
Makes 4 dozen biscotti.

Never-Fail Christmas Fudge
Even if you’ve never made candy before, 
you should give this simple fudge a try.

12 marshmallows (not miniature)
2 cups sugar
2/3 cup evaporated milk
1/2 cup (1 stick) unsalted butter
1/8 teaspoon salt
1 cup semisweet chocolate chips
1 cup chopped walnuts
1 teaspoon vanilla extract

Grease or line an 8x8-inch pan with 
nonstick foil . Set aside .

In a pan over medium heat, combine 
marshmallows, sugar, milk, butter, 
and salt . Cook, stirring constantly, 
until mixture is bubbling . Boil and stir 
for 5 minutes, then remove from heat . 
Add chocolate chips and stir until 
completely melted . Add walnuts and vanilla .

Spread fudge into prepared pan and place in the refrigerator to cool for 4 to 6 hours before cutting .
Makes about 30 pieces of fudge.

Candy Cane Bark

12 candy canes
12 ounces dark chocolate chips, melted

Line a 16x12-inch baking sheet with parchment paper .
Put candy canes in a plastic bag and crush them with a rolling pin or mallet . 
In a bowl, combine dark chocolate with peppermint extract, then spread mixture evenly onto 

prepared baking sheet . Place in refrigerator to harden the candy quickly . 
Once dark chocolate mixture has hardened, spread melted white chocolate evenly over the top of the 

dark chocolate and quickly sprinkle crushed candy canes over the white chocolate . Refrigerate again to 
harden . 

Break bark into pieces and store in an airtight container in a cool place .  

1/8 teaspoon peppermint extract
1 cup white chocolate chips, melted

GREENART/SHUTTERSTOCK
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Raspberry Walnut Rugelach
The word rugelach means “little twists” in Yiddish.

DOUGH:
1 cup (2 sticks) unsalted butter, at 

room temperature
1 package (8 ounces) cream cheese, 

softened
1/2 cup sugar
3/4 teaspoon salt
2-1/2 cups all-purpose flour

FILLING:
1 cup walnuts
1 cup raisins
1/2 cup brown sugar
1 teaspoon ground cinnamon
big pinch of salt
1 tablespoon cold butter, cut into several pieces
3/4 cup seedless raspberry preserves
1 egg lightly beaten with 1 tablespoon milk, for egg wash
3/4 cup sugar mixed with 1 teaspoon ground cinnamon, 

for coating

For dough: Using an electric mixer, cream butter and 
cream cheese until soft and smooth . Beat in sugar 
and salt . Blend in flour, on low speed or with a wooden 
spoon, about 1/2 cup at a time . Turn dough out onto 
a lightly floured surface and divide into thirds . Shape 
each portion into a rectangle about 1/2 inch thick . Wrap 
separately in plastic wrap and refrigerate for 1-1/2 to 2 hours, or until firm .

For filling: While dough chills, put walnuts, raisins, brown sugar, cinnamon, and salt into a food processor . 
Pulse mixture until coarsely chopped . Add butter and continue to pulse until mixture is finely chopped but 
not clumpy . Transfer to a bowl and refrigerate .

To assemble: Working with one piece of dough at a time, roll dough into a 12x7-inch rectangle on a sheet of 
lightly floured wax paper or parchment paper . Trim all of the edges, removing as little dough as possible . 

Stir preserves briskly, to smooth . Spread one-third of preserves evenly over dough, leaving a 1/2-inch 
border on all sides . Sprinkle one-third of nut filling onto dough evenly . Lightly press nut mixture to embed 
in dough .

Starting along one of the long sides and using the paper to help you, roll up dough like a carpet . Keep it 
snug, but not too tight . Pinch ends to seal . Wrap filled dough in paper and refrigerate . Repeat for remaining 
two pieces of dough . Refrigerate for 2 to 3 hours .

Preheat oven to 350°F . Line one or two large baking sheets with parchment paper . Unwrap one log at a time 
and brush lightly with the egg wash . Using a sharp serrated knife, slice logs into 3/4-inch-thick pieces . Roll 
pieces in cinnamon sugar and place on prepared baking sheet, spiral side up, leaving 2 inches in between . 
Bake one sheet at a time on the center oven rack for 25 minutes . Cool cookies on baking sheet for 5 minutes, 
then transfer to a rack to finish cooling .
Makes about 4 dozen cookies.

BECKY LUIGART-STAYNER
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Raspberry Vinegar
Vinegar should be labeled, dated, and stored in a cool, dark place for use  
within 2 months. Or, store it in the refrigerator and use within 6 to 8 months.

1/4 cup crushed raspberries
1 quart white distilled vinegar
whole raspberries, fresh or frozen

In a glass container, combine crushed raspberries with vinegar . Let sit overnight at room temperature . Strain 
through a fine sieve into a decorative bottle, then add several whole raspberries . 

Add a colorful tag recommending that the vinegar be used alone or combined with olive oil as a salad dressing .
Makes 1 quart.

Setting the Holiday Table

Stress Less and Add Joy to the Season
●   If you’re making holiday dinner and someone asks, “What can we bring?”—tell them! Don’t try to do it all 

yourself if you have people willing to help .

●  Use the freezer . Lots of recipes can be cooked ahead of time, frozen, and reheated .

●  Keep exercising . Not only does it combat indulging in sweets and treats, but also it’s a 
great stress-buster .

●  Meet a loved one at a restaurant for lunch during the holiday season .

●   Make out your holiday cards early, like the weekend after Thanksgiving . (You 
don’t have to actually mail them then—just get them ready to go .)

●  Mail packages early . The lines will be shorter . 

●  Shop online . There’s no parking, standing in line, or stressed salespeople .

●   Turn online shopping into a luxurious ritual . Curl up in a cozy spot with a glass of 
wine or mug of peppermint tea and your computer .

●  Use tablecloths . For a simple yet elegant touch,  
tie the corners with wire-enforced ribbons or  
drape colorful garlands or beads around the table .

●  Set the table with different plates, no two alike .  
This makes a festive and vibrant table and  
gets conversations started .

●  Keep centerpieces low (simple is best) . You  
don’t want your guests to look at each other  
through a jungle of greenery . If you are gifted  
with a large arrangement, put it on a buffet or  
side table .

●  If you have holiday collectibles—such as turkeys, 
snowmen, or reindeer—include one at each place .

●  Plan your menu so that it will work easily on one 
dinner-size plate .

●  Set the table ahead of time and figure out how the 
serving dishes will fit on the table .

●  Use a lot of candles . Set out assorted candlesticks 
and all shapes and sizes of candles . Freezing can-
dles for at least 2 hours helps to keep the wax from 
dripping . 

●  Always have fresh bread or rolls . If you have a 
good group of guests and good bread and dessert, 
it doesn’t matter what happens with the rest of the 
meal . Remember that getting together and sitting 
around the table rates above the food . 



16 The Old Farmer’s Almanac at Almanac.com

●  Let online retailers wrap and mail gifts directly to recipients . By the time you wrap and mail everything 
yourself, you’ll end up spending almost as much money and a great deal more in terms of time .

●  Send all of those hard-to-shop-for people the same thing—think scented candles, soup and/or bread mixes, 
potted amaryllis, etc . 

●  Use one of these great gift ideas for teachers and coworkers: a wooden crate of fresh Clementines;  
an ornament in a decorative box; or a favorite recipe packed in a basket with the ingredients .

●   Make holiday tasks into festive rituals: Wrap presents in front of the fire, listen to holiday music  
while baking, share a cup of hot cocoa after decorating for the holiday .

●   Accept joy when and where you find it .

A Happier, Healthier Christmas Tree
Buying 

If possible, buy a freshly cut tree from a reputable nursery or cut your own . Many of the trees for sale  
were cut weeks before .

If there are lots of needles on the ground around the trees, go elsewhere .

To check a tree’s freshness, pull your hand toward you along the branch . Needles should not fall off .

Care

When you bring your tree home, saw a couple inches off the bottom of the trunk before setting in water .  
By sawing off the base, you will open up the pores, and the tree will be able to absorb water .

Watering is critical . A freshly cut tree can consume a gallon of water in 24 hours!

Fill the tree stand with water and keep it filled . Never let the water level go below the tree’s base .

Indoors, keep the tree away from heating ducts or other heat sources . In fact, the lower the temperature,  
the better the tree will do .

Reusing 

Prop up your old tree near your bird feeder as a staging area for 
small birds such as chickadees and finches .

String your tree with orange slices, cranberries, and other 
bird-friendly goodies and put it in a sheltered location .

Use the branches and pine needles as mulch in the garden .

Sew scraps of fabric together and fill them with the needles to 
make fragrant balsam sachets to freshen drawers and closets .

Did you like these recipes and ideas? Need more inspiration? 
Check out Almanac.com.

https://www.almanac.com



