Quick & Easy
Homemade Holiday Gift Recipes
People Chow

Peanut Clusters

1 box Crispex cereal
1 stick margarine
3 1/2 c. powdered sugar
1 c. peanut butter
1 (12 oz.) bag of chocolate chips

1 (12 oz.) bag chocolate chips
1 (12 oz.) bag butterscotch chips
1 can cocktail peanuts

Melt choc chips, margarine and peanut butter in microwave. Pour over Crispex in Thatsa Bowl. Add the
powdered sugar to the cereal mixture. Shake well.
Store in Thatsa Bowl or divide into containers and
give as gifts.

In a Large Deep Rock N Serve Container, melt
the chips, then add peanuts. Stir to coat.
Drop by teaspoons onto Silicone Mat to cool.

Peanut Butter Chocolate Stars
FUDGE

2 lb. confectioners sugar
1/2 cup evaporated milk
1 cup chopped pecan

2 Tbsp. vanilla
1 cup butter
1 cup cocoa

Blend sugan and cocoa in 3 qt. Tupperwave Casserole.
Add milk and butter. Do not stir. Microwave on high
for 4-6 minutes. Stir with silicone spatula until
smooth. Add vanilla and nuts. Stir until blended. Pour
onto cookie sheet lined with Silicone Mat and refrigerate until set. Cut into pieces and package in containers for gift giving.

Friendship Tea

2 cups orange Tang
1 cup Sugar
2/3 cup plain instant tea

1 tsp. cinnamon
1 tsp. cloves

Mix ingredients well. Store in Tupperware containers.
To serve, dissolve 1 heaping teaspoon of mixture in 1
cup of hot water. Drink and enjoy.

1 cup peanut butter
1 egg
1 cup packed light brown sugar
48 milk chocolate candy stars
Preheat oven to 350 degrees. Combine peanut
butter, sugar and egg in medium mixing bowl until
blended and smooth. Shape into 48 balls about 1
1/2 inches in diameter. Place 2 inches apart on
Silicone Mat. Press a chocolate star onto the top
of each cookie. Bake 10—12 minutes or until set.
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Instant Hot Chocolate Mix

(8 qt.) box nonfat dry mix
(2 lb.) can Nestle Quik
(1 lb.) box powered sugar
(6 oz.) jar coffee creamer

Mix ingredients together in your Thatsa Bowl.
Store in airtight Tupperware containers. For
each cup of hot chocolate, use 1/3 cup instant
mix to a cup of boiling water. Stir.

