Holiday Dinner Traditions

----------------------

Candlelight Dinner for Six

For Valentine’s Day we have dinner together as a family.  The table is set with fancy dishes and candles.  Soft music is playing in the background and we eat by candlelight.  Every year the menu changes.  Sometimes I order take out, other times I will cook a fancy dinner.  It just depends on how much time I have.  

Just for fun, I also make little name cards to sit at each place setting so that each person in the family knows where to sit.  Inside the name card I will write a little love note to that person.  The first year I did this they did not know the note was inside but by the time dinner was over someone finally discovered it.  So now every year that is the first thing the kids look for when they sit down for dinner.  

Try this menu idea:  For Valentine's Day we have an evening of fondue. We use 2 fondue pots. We do oil in one and cheese in the other. For the oil we cut up steak, chicken, zucchini, asparagus, onions, mushrooms, and shrimp. We have bread to dip in the cheese. It usually takes several hours to cook and eat our food, so we sit and talk and play 'mind' games like 20 questions. After we are done we melt chocolate in our fondue pot and dip marshmallows, rice crispy treats, strawberries etc. It's a fun night to 'love' each other.
-------------------------------------------

Birthday Plate

Have a special plate just for birthdays.  Cook the birthday girl/boy’s favorite dinner.  Have each person at the table tell one reason why they love the birthday boy/girl.

----------------------------------------------
General  Conference Weekend

Make pizza between the morning and afternoon session of conference with another family.  After dinner watch conference together.

Holiday Dinner Traditions Continued…
----------------------------------
Halloween Bread Bowls
Our family tradition is to have Baked Potato Soup in Pumpkin looking bread bowls (ordered from our local bakery) on Halloween night.  The day before Halloween I make the soup so that we only need to warm it up for a quick bite before we head out the door.  The bread bowls make for a quick clean up too!
Try this:  This would be a fun Family Night on the Monday before Halloween.  Carve Pumpkins afterwards.
Baked Potato Soup

Vicki MacLay
4 lg. baking potatoes

1 C. Sour Cream

2/3 C. Butter


¼ C. thinly sliced Green Onions

2/3 C. all-purpose Flour

10 bacon strips, cooked and crumbled**
¾ tsp. Salt



1 C. Shredded Cheddar Cheese

pinch of pepper to taste

6 C. Milk

Bake potatoes at 350* for 65 to 75 minutes or until tender; cool completely.  Peel and cube potatoes.  I will usually bake the potatoes a day before and just refrigerate them so I don’t have to wait for them to cool.  In a large saucepan, melt butter, stir in flour, salt and pepper until smooth.  Gradually add milk.  Bring to a boil; cook and stir for 2 minutes or until thickened.  Remove from heat; whisk in sour cream.  Add cubed potatoes. Garnish with bacon, cheese and green onions.  Yield:  10 servings.  

**I recommend the Ready Crisp pre-cooked bacon from Costco.  You just need to put into microwave for crispness.  You will never go back to cooking bacon again.

-------------------------------------------
 Christmas Breakfast

Every year we have a huge Christmas dinner in the afternoon with the extended family.  It is always fun but we wanted to have a tradition with just our immediate family.   So, right after our kids open presents we make breakfast as a family.   Our kids are responsible for making the fresh orange juice from oranges that the grandparents give us each Christmas while we make the bacon and eggs.    Our kids look forward to it each year.

Try this:  Eat cinnamon rolls on Christmas morning and have the yummiest egg casserole that you are never allowed to make at any other time during the whole year.

Cinnamon rolls by J. Hilton
2 pkg yeast                                           4 eggs beaten
2 cups warm water (divided in half)      1 cup mashed potatoes (leftover or instant)
1 cup sugar                                            1 cup margarine
2tsp salt                                               8-9 cups flour

Filling:  mix 1 1/2 cup sugar & 6 tsp cinnamon
           1 cup melted margarine needed (do not mix with cinnamon)

-dissolve yeast in 1c water, proof in a small bowl
- in a mixer beat eggs, add sugar, salt & melted margarine
- place mashed potatoes in a bowl with 1 cup on water, mix thoroughly until potatoes dissolve.    Strain large chunks add to egg mixture
- add yeast, mix. Add four a cup at a time. 
- let dough rise until doubled
- punch dough down, divide into thirds. 
-  roll out each section into long rectangles, brush on extra melted margarine for the filling and sprinkle cinnamon filling over 
- roll up tightly into a long log and cut into 1" sections
- place on pans (jellyroll or even in pie tins) 1" apart and allow to rise again
-Bake 375 for 15-20 minutes
-top with frosting

Christmas Egg Casserole by J. Hilton
6 eggs                            3/4 t. dry mustard
3 cups milk                    1/4 t. seasoning salt
2 cup grated cheese       1/4 t. salt & pepper
10 slices white bread     1 can chopped green chilies
    (trimmed & cubed)    1 cup chopped ham (optional)
-beat eggs & milk, add seasonings & beat again. Stir in cheese and bread & pour into a greased 9x12" pan
-bake at 350° for 20 minutes, then turn down temperature to 325° for 20-25 minutes.
-cab be baked the day before and re-warmed at 300 for 15 minutes, but will not be as light and fluffy.

-------------------------------------------
