DECEMBER, 2010
DEB’S MICROWAVE FUDGE
Ingredients:
3 cups Nestle’s milk chocolate chips

1 can Eagle Brand condensed milk

¼ cup butter

Microwave, on medium heat 2 – 5 minutes, stirring every minute or so.  Time will depend upon your microwave.  When butter and chips are melted and mixture is glossy, pour into a buttered 8” x 8” pan or small buttered containers.  Nuts can be added prior to pouring into pan(s) – just stir well prior to pouring.

OYSTER CRACKER SNACKS

Ingredients:
2 bags inexpensive oyster crackers (24 oz. total)

1 cup olive oil

1 packet Original (dry) Hidden Valley Ranch dressing

1 ½ teaspoon dill weed (we use more)

½ teaspoon garlic powder or garlic salt 

Empty two 12 oz. bags of oyster crackers into a large bowl or roasting pan.  Mix dressing mix, dill weed and garlic powder or salt.  Add olive oil and mix well.  Pour oil mixture over oyster crackers.  Stir well.  Stir every 15 minutes or so for an hour.  Add more dill weed if desired.  Store in an airtight container.

HERBED NUTS

Ingredients:

1/2 pound mixed salted nuts

1 tsp. basil

1 tsp. thyme

¼ tsp. garlic salt

Spray nuts with Pam – combine garlic salt, basil and thyme.  Pour over nuts.  Bake at 325° for 10 – 15 minutes, stirring every 5 minutes.  Ours usually takes 15 minutes, but watch carefully so they don’t burn.

DECEMBER, 2010 (con’t)

KIM’S RUM CAKE
Preheat oven to 350°.
Ingredients:

1 Duncan Hines classic yellow cake mix

1 package instant vanilla pudding (small)

½ cup water

½ cup oil

½ dark rum (Myers)

4 eggs

Mix together for 2 minutes with mixer.  Pour into greased and floured bundt pan.

Bake one hour.

Immediately after taking cake out of the over, melt:

1 stick butter

1 cup sugar

½ cup dark rum

Boil for one minute and pour over hot cake.

When cake is warm, invert onto jellyroll pan as cake may ooze.  If oozey, spoon back on top of cake.

Freezes very well.  May taste better if frozen, then thawed.

BE RESPONSIBLE.

DON’T EAT AND DRIVE
