LADIES CHRISTMAS TEA
2014
Sarasota Alliance Church
By Marta Diaz Hudson

For to us a child is born, to us a son is given, and the government
will be on his shoulders. And he will be called Wonderful
Counselor, Mighty God, Everlasting Father, Prince of Peace.
Isaiah 9:6

Today’s Brunch Menu: Christ’s Birth
Drinks:

Eggnog, Coffee, Hot Chocolate/Whipped Cream,
Poinsettias
(Pomegranate Juice, With Pelegrino Water or Procecco)

Savory:

Baked Brie With Rosemary Garlic and Baguette
Frittata With Potatoes And Onions
Asparagus With Herbed Egg and Salmon
Christmas Wreath Artisan Bread
Sweets:

Cinnamon Rolls
Irene’s Apple Kuchen
(Apple Streusel)

Christmas Gingerbread Cookies
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Poinsettias

Ingredients
2 ounces concentrated pomegranate juice
2-3 ounces Pelegrino water, Prosecco or champagne
Preparation
Frost the rim of the champagne glass by rubbing lemon on the edge of the glass and
pressing into a little sugar on a plate.
Combine all the ingredients in a fluted champagne glass, but make sure that the Pelegrino,
Prosecco or Champagne is the last thing you pour in the glass.
Garnish with a twist of lemon zest, and fresh mint leaves, and drop a few fresh
pomegranate seeds. Merry Christmas!
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Baked Camembert/Brie Cheese

Ingredients
1 medium camembert cheese or brie
1 garlic clove, minced
1 sprig fresh rosemary
1 tablespoon fine olive oil
Preparation
Preheat oven at 350 F.
Bake for 20 minutes until cheese is soft and fragrant. For a quick start, microwave for 1
minute and then finish baking in the oven. Serve with thin sliced skinny French baguette.
Bob and I spent some time in England last year. During that time at a pub, we tasted a
delicious baked camembert, drizzled with olive oil, grated garlic and rosemary. I was very
glad that before our trip, I have left a batch of camembert ripen in the fridge, so
immediately at my return baked a cheese in a dish lined with parchment paper at 350°F
(pre‐heated oven) until golden brown, and served with fresh thin slices of freshly baked
baguette bread. It was yummy!

“I am the bread of life.”
John 6:48
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Asparagus With Herbed Egg and Salmon

Ingredients
1 bunch fresh asparagus spears (cut an inch or two off the end of each)
2 eggs, hard boiled
2 tablespoons Italian flat-leaf parsley, finely chopped
1/4 pound smoked salmon, finely sliced
Drizzle lemon olive oil
sptitz balsamic vinegar
Capers, optional
freshly cracked black pepper
Preparation
Place the asparagus and salt in a large pot and cover with cold water. Bring the water to the
boil and then remove the pot from the heat. Leave the asparagus in the hot water for 2‐3
minutes. Drain, add cold water and 4‐6 cups of ice. Let it sit for 4‐5 minutes until the
asparagus are tender to crisp.
Meanwhile, grate the hard boiled eggs and add the parsley, stirring to combine. Season with
salt and pepper.
Remove the asparagus from the water and drain thoroughly. Arrange on a serving dish.
Spoon some of the herbed egg mixture on top, making sure that the tips of the asparagus
remain visible, and drizzle the olive infused with lemon over the spears. Arrange salmon to
cover the asparagus ends, and garnish with tiny capers.
Drizzle with a spritz of good balsamic reduction.
Note: If you use white asparagus, you need to peel them.
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Frittata With Potatoes And Onions

Ingredients
10 large organic free-range eggs
1/4 cup milk
1 cup white onions, freshly grated (or thinly sliced) and drained
1 cup cheese, freshly grated
10 medium Idaho potatoes, rinsed, peeled, grated (or thinly sliced) and drained
1/4 cup olive oil
Optional: ham, bacon, salmon, hot chilies, or leaf veggies
1/4 cup fresh parsley leaves, finely chopped (for garnish)
2 scallions sliced fine (for garnish)
Preparation
You will need 2 large skillets or saucepans of the same size. If do not have 2 that are the
same size, start with the smaller first, and cook one side. Then flip it over to the larger one
to cook the other side. Make sure to wear oven globes when graving the 2 pans!!!
In one of the skillets over medium heat, sweat the grated onions in 3 tablespoons of the oil,
stirring frequently until transparent. Transfer it to a small bowl. Add the remaining olive oil
to the skillet to cook the potatoes until they are golden. Return the cooked onions to the pan
and stir in with the potatoes.
Prepare a smaller or equal size skillet by brushing oil on the walls and the bottom of it.
Turn the burner on to medium low. In the meantime, with an electric mixer in a large bowl
(or a blender), beat the eggs, milk, and salt and pepper to taste. Combine the ingredients
very well and pour half the egg mixture over the hot skillet. Sprinkle the cheese evenly
(optional) on top, then add all the potatoes, and the rest of the egg mixture on top.
Cook the frittata over low heat on the stovetop, stirring lightly especially in the center to let
the heat come through until the bottom and sides set.
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Brush some oil to the walls and bottom of the skillet were you cook the potatoes, and warm
up the pan a little in the burner at low heat. Flip the frittata over this pan. With a spatula,
gently help place the frittata on the skillet and cook the raw side until it is set.
Love Note:
If you are using an oven safe casserole dish, try broiling the top of the frittata in the oven
until it is firm and set.
It is an art to flip the frittata in one piece without breaking it. I have gotten quite good
because I take my time calculating the move. First I make sure nothing is stuck to the sides,
so I run a thin knife or spatula around the edge.
Prepare a nice round flat platter and place on top of the frittata. Wearing gloves, grab the
bottom of skillet and plate, and turn upside over the platter so the frittata is on the platter.
Leave the skillet on top of the platter for 3 minutes before you remove it. This will let it
settle and fall into place without disturbing and breaking the frittata.
In the mean time, start up the broiler at high heat. Sprinkle the rest of the cheese over the
top. Broil the frittata under the broiler about 4 inches from the heat for 2 minutes, or until
the cheese is bubbling and golden.
Sprinkle frittata with fresh pepper and let it sit for 2 minutes. Garnish with the parsley and
scallions, and cut into wedges. Serve it warm or at room temperature.
In Spain is common to see cold slices of frittata at Tapa bars. Bob and I had to eat tapas
many times while we were there because at around 7:00 pm all the restaurants were closed
and did not open until 10:00 pm. In the US we usually eat at 6:00 or 7:00 pm at the latest, so
over there at that time, we were starving.
We would start with the cheeses and the olives (delicious by the way), and would go on
with the jamon serrano, the gambas (shrimp) cooked in many ways, and so on. We loved
the many cities we visited in Spain, but diner time was a killer for us.
After a while we learned to have a large lunch at nice restaurants (wine and all) and for
diner we had something light which at the end was healthier to do that than to go to sleep
with a full stomach.
Variation
Add chopped ham, crumbled bacon, spinach, cooked zucchini or collard greens, capers,
salmon, and/or corn.
I pack any leftovers of this frittata in a container and give it to my husband to take to work
the next day. It is one of his favorites hot or cold.
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Top Row: L to R: thin sliced browned potatoes and caramelized onions. R: With egg mixture making sure most of the egg cooks before
flipping. Bottom Row: 2nd hot skillet over frittata. Flip over, cook bottom side until golden and… R: slide on platter to serve.

Therefore the Lord himself will give you a sign: The virgin will be with
child and will give birth to a son, and will call him Immanuel.
Isaiah 7:14
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Basic White Bread

Made this loaf with my grandchildren and it got eaten before I had the chance to take an after photo. It barely
had a chance to be taken out of the oven!

Ingredients
7 cups bread, non-GMO organic flour
2 tablespoons yeast
2 tablespoons raw organic sugar
1 tablespoon sea salt, Himalayan, or kosher salt
2 1/2 cups of lukewarm water
Preparation
In the food processor, combine ingredients starting with half the water (1 1/4 cups). Add
the flour, yeast, sugar, salt. Mix gently with the hook attachment adding the rest of the water
in intervals as you mixing. Increase the speed to medium when the mixture incorporates.
Remove from the bowl to a flat floured surface and knead by hand until the texture is elastic
and soft.
Transfer the dough to a large bowl and cover with plastic wrap and a clean dish towel on
top. Place the bowl in a warm area until it doubles in size. It should take about 1 1/2 hours
to proof for the 1st time.
Punch the air out, divide in half and shape into 2 greased bread pans. Proof for the 2nd time
covered for about 1 hour, or until doubles. *If you decide to season the bread, do this before
molding it and mix the season well to incorporate.
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Bake in preheated oven at 350ºF for 25‐30 minutes.
Remove from oven and place on wire rack to cool. After 10 minutes remove from mold and
wrap with a dish towel to keep the bread moist.

This recipe is enough for 2 loafs of bread. Divide in half to make the Christmas Wreath.
Save the other half to make “monkey bread” or dinner rolls. But with the one half, divide in
3 equal parts, roll and braid. Then tie the ends together, brush with a mixture of 2
tablespoons heavy cream and 1 egg yolk and bake.

Christmas and Holiday’s Gingerbread Cookies

Christmas Tea SAC 2014

Page 10

Ingredients
3 cups all-purpose unbleached white, non-GMO organic flour
1 1/2 teaspoons baking powder
3/4 teaspoon baking soda
1/4 teaspoon sea salt, Himalayan, or kosher salt
1 3/4 teaspoons ground cinnamon
1/4 teaspoon ground cloves
1 large egg, room temperature
1/2 cup molasses
2 tablespoon fresh finely grated ginger
2 teaspoons vanilla
1 teaspoon finely grated lemon zest
6 tablespoons unsalted butter
3/4 cup dark brown sugar
Preparation
In a small bowl, combine the flour, baking powder, baking soda, salt, cinnamon, and cloves
whisking until well blended. Set aside.
In another small bowl combine molasses, ginger, vanilla, and lemon zest.
In the bowl of a large mixer, beat butter, brown sugar, and egg on medium speed until well
blended. Add molasses, ginger, vanilla, and lemon zest and continue to mix until well
blended. Gradually stir in dry ingredients until blended and smooth. Stop and go as you
need, to incorporate the ingredients without making a mess.
Divide dough into 4 pieces and wrap each in plastic. Refrigerate dough overnight, but so
you know, it can be stored in the refrigerator for up to 4 days. MUST be brought back to
room temp before using.

It will take you about 7 minutes to roll the cookies for a full cookie sheet, so preheat oven to
375°F. and prepare baking sheets by lining with parchment paper or use silicon mats. The
cookies bake better if you cook 1 sheet at a time.
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Roll the dough on a prepared floured surface. I use a silicon mat for easier removal of
cookies. Place 1 portion of the dough on the floured surface. Sprinkle flour over dough and
rolling pin. Roll dough to about 1/4‐inch thick (if you want them moist, or thinner if you
want them crisp). Use additional flour to avoid sticking.
Cut out large sized cookies with desired cutter. I use large angels, stars, or snowflakes. For
Fall I use turkeys and leaves. For Easter I use lambs, but use your favorite by all means.
Space cookies about 1 inch apart and bake for 7‐10 minutes. Remove cookie sheet from
oven and allow the cookies to stand until the cookies are firm enough to move to a wire
rack. Cool completely (a few hours or overnight) and then decorate them any way you like.
I use Royal icing and you can find many recipes on the web. Yields between 15‐20 cookies
depending on the size of the cookie cutter.

Irene’s Apple Kuchen (Apple Streusel)
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Ingredients
Easy Crust
1 cup all-purpose unbleached white, non-GMO organic flour
2 tablespoons raw organic sugar
1/4 teaspoon sea salt, Himalayan, or kosher salt
1 stick unsalted butter
Filing
8 cups all purpose apples, peeled and sliced
1/2 cup raw organic sugar
1 teaspoon ground cinnamon
1/4 teaspoon nutmeg, freshly ground
Streusel
1/2 cup sifted all-purpose unbleached white, non-GMO organic flour
1/2 cup raw organic sugar
1/4 teaspoon sea salt, Himalayan, or kosher salt
4 tablespoons (1/2 stick) butter, room temperature
Preparation
Make the crust and streusel and set them aside or make them a day ahead of time and
refrigerate. Must be brought to room temperature before using.
Crust: Combine the flour, sugar and salt. Cut in the butter using a fork until the mixture
resembles small peas. Prepare a coffeecake pan (7x11‐inch) applying butter on bottom and
sides. Spread the crust evenly on bottom of pan.
Streusel: Mix all the ingredients until they are combined and crumbly. Set aside.
Preheat the oven to 350°F.
Filling: Soak the apples after peeling them in a mixture of sweet concentrated lemonade to
prevent browning. I use Crystal‐light or fresh lemon juice with a little of sugar. Drain, but
reserve juice, and combine apples with sugar, cinnamon, and nutmeg. Mix well with apples
and arrange them over the crust in at least 2 layers. Drizzle 2 or 3 tablespoons of the
reserved juice over the evenly arranged apples. Sprinkle evenly with the reserved sugar and
top with the streusel mix.
Bake in a preheated oven 45 to 50 minutes or until done.
Love Note:
I have been blessed with many friends, and Irene was one of them. Unfortunately she died
in the early 90’s from an unknown aneurism she was born with, and I still miss her today.
She was there for me during hard times, and during really fun times.
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Irene was one of the cleanest people I have known. Her and Kurt, her husband, would
spend days cleaning and polishing the entire home before a party, and if you ever drop by
unannounced, the house was always in perfect condition, yet welcoming and cozy.
She made Apple Kuchen with such a simplicity that encouraged me to want to make it too. I
peeled the apples for her, and watched do it. Stock in my mind and hope this reproduction
is worthy of her approval. Ironically, the first time I tried was about 15 years later. I do not
know why I waited so long! I miss you, my dear friend!
Every time I make Apple Kuchen I double or triple the recipe. You never know who you are
going to see or who you are going to have over. I used different size containers including
ramekins for individual servings. They do freeze real well and can be defrosted as needed.
For those of you that are gluten intolerant, do a crust less version of this and substitute
streusel flour for tapioca flour.

Basic Sweet Dough Recipe
Ingredients
1 cup warm milk (100F)
2 organic free-range eggs, room temperature
1/3 cup butter, melted
4-1/2 cups bread, non-GMO organic flour
1 teaspoon sea salt, Himalayan, or kosher salt
1/2 cup granulated raw organic sugar
2-1/2 teaspoons active yeast
Preparation
Mix yeast with warm milk. Sprinkle with 1 tablespoon of the sugar and set aside to rise.
Place the rest of the dough ingredients in the bowl of a mixer and mix at low speed. If you
use a breadmaker machine, place the ingredients in the order recommended by the
manufacturer. Select the dough cycle and press start.
“I am the bread of life.” John 6:48
Cover bowl with dish towel or plastic wrap and wait for the dough to rise in the bowl and
after the dough has doubled in size. Turn it out onto a lightly floured surface. Cover, and let
rest for 10 minutes.
If the dough is not going to be used right away, keep in a covered bowl in the refrigerator for
up to 2 days. It rises in the fridge so there is no need to rise again. Bring to room
temperature before proceeding.
Love Note:
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You can use this recipe to make cinnamon rolls, dinner rolls, a Colombian Guava Ring, and
many other bread based treats hat I have not made. I now use this dough to make
Hungarian braided egg loaf with raisins, and lemons zest made for Easter, or Christmas. It is
also the base for Ukrainian Paska bread, that I made many times for Ester.

Some examples of breads you can make with sweet dough. Colombian Guava Ring, Ukrainian Paska and Dinner Rolls.

Cinnamon Rolls (Cinnabons)

Ingredients
Basic Sweet Dough
1 recipe basic sweet dough
Filling
1 cup raw organic brown sugar, packed
2 tablespoons ground cinnamon, heaping
1/3 cup butter, softened
Glaze
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4 ounces cream cheese, softened
1/4 cup butter, softened
1-1/2 cups powder sugar
1/2 teaspoon vanilla extract
1/4 teaspoon sea salt, Himalayan, or kosher salt
Preparation
Make the basic dough, as in previous recipe.
In a small bowl, combine the brown sugar and cinnamon.
Roll the dough into a rectangle about 15x20 inch (approximately). With a pastry brush,
spread the dough with the butter and sprinkle evenly with the sugar and cinnamon
mixture. Roll up the dough and slice into 13 rings (baker’s dozen). Place the rolls in a 9x13
inch baking sheet lined with parchment paper. Cover rolls again with dish towel and let
them rise until nearly doubled, at least 45 minutes.
While the rolls are rising, preheat the oven to 400°F. and bake the rolls when they have
doubled for about 15‐20 minutes or until golden brown. While the rolls are baking, beat
together all the glaze ingredients. Spread the frosting on the warm rolls before serving.
Love Note:
Making bread is so much fun when you can make this type of rolls. The entire house smells
delicious and everyone loves them when they’ve just come out of the oven.
I usually double the recipe when I make cinnamon rolls for our church group meetings with
Family Builders. We meet in the morning before the service and everyone is hungry so they
disappear pretty fast!
It’s very flattering for me to go home with an empty tray!

Before placing in the oven.
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Presented by: Marta Diaz Hudson
For more recipes or questions, please visit the facebook closed group
Seedlings,Microgreens,Probiotics,Organic,Non GMO, Gourmet Cuisine
Or email coocwithmarta@gmail.com
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