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Add flavor to your Holiday festivities
Snacks, small
bites and savory
treats to feed a
crowd throughout
the holidays

Family Features

The holiday season
brings gatherings,
get-togethers and

parties of all kinds, meaning
dishes that can feed a crowd
are all too important for
successful entertaining. From
appetizers to snacks to
desserts, recipes that come
together quickly mean more
moments with loved ones.
For example, these dairy-

fueled recipes from Milk
Means More pack plenty of
festive flavor for feeding
family and friends without
keeping you cooped up in the

kitchen. Appetizers and
snacks such as Holiday
Baked Brie, Roasted Garlic-
Whipped Feta Crostini and
Cheese Buds help hold over
hungry guests until the main
course is served, while

Peppermint Shortbread
Cookies make for a perfect
way to cap off the night. 

Find more recipes for
holiday gatherings at
milkmeansmore.org.

INGREDIENTS
• 2-2 1/2 sticks unsalted
butter, softened
• 3/4 cup powdered sugar
• 1 teaspoon pure vanilla
extract
• 1 teaspoon salt
• 2 1/3 cups all-purpose
flour
• 3/4 cup peppermint crunch
baking chips

DIRECTIONS
In stand mixer fitted with

paddle attachment, cream
butter, powdered sugar,
vanilla and salt until smooth.

Gradually add flour and mix
on low until combined.
Add baking chips and
continue mixing on low until
fully combined.

On wax paper or parchment
paper, form dough into
12-14-inch log and freeze at
least 30 minutes, or until
firm.

Heat oven to 350 F.

Cut shortbread dough into
1/4-inch slices; bake 13-15
minutes on parchment-lined
baking sheets.

Recipe courtesy of Rachel
Gurk of “Rachel Cooks” on
behalf of Milk Means More

INGREDIENTS
• 1 cup cake
flour or
all-purpose
flour 
• 1 cup
grated   extra-

sharp white
cheddar cheese

• 1/2 cup unsalted
butter, cold and cut into chunks
• 1 teaspoon coarse sea salt

• 1/8 teaspoon cayenne pepper
• 1 egg white, whisked with 1 teaspoon

cold water
• smoked paprika      
• 40 pecan halves

DIRECTIONS
Heat oven to 350 F. Line baking sheet with

parchment paper.

Add flour, cheese, butter chunks, salt and cayenne
pepper to food processor. Process until ingredients
form into ball, about 1 minute.

Remove dough from food processor, wrap with
plastic wrap and press into flat round. Place in
refrigerator 1 hour.

Dust counter with flour and roll out dough to
1/4-inch thick. Using 1-inch round cookie cutter, cut
out rounds and place on parchment paper-lined
baking sheets.

Place one pecan on top of each round. Using pastry
brush, lightly paint each cracker with egg wash.
Sprinkle with smoked paprika.

Bake 12-15 minutes, or until buds just start to
brown around bottom edges.

Remove from oven to cooling rack. Store in airtight
container up to 1 week or freeze 1 month.

Note: Cheese buds can be made plain without
pecans, or pecans can be chopped and sprinkled on
after egg wash and smoked paprika.

Peppermint Shortbread
Cookies

Cheese Buds

Servings: 12  - Cook time: 15 minutes, plus 1 hour chill time
Recipe courtesy of Sheila Johnson of “Eat 2 Gather” on behalf

of Milk Means More

A closer look at traditions 
of the season ...

MISTLETOE

Mistletoe is hung in doorways, and couples who stand beneath are encouraged to share
a kiss. The tradition of hanging it in the house goes back to the times of the ancient
Druids. Mistletoe was thought to bring good luck to a household and ward off evil

spirits. The custom of kissing under mistletoe can be traced to England. 

Originally, a berry was picked from the sprig of mistletoe
before the person could be kissed. When all the berries had
gone, there could be no more kissing.

THE
CHRISTMAS
TREE

Christmas Trees are almost
everywhere this time of year.
The use of evergreen trees

predates Christmas and is associated
with the pagan   festival of
Saturnalia, which celebrated the
agricultural god Saturn with
partying and gift-giving.
During the winter solstice,
green branches served as a
reminder that spring would
arrive anew. Germans are credited
with first bringing evergreens into their
homes and decorating them. 


