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Kitchen Must-Haves

Every chef knows a properly out-
fitted kitchen is a must in order to 
create culinary masterpieces. This 
year, make sure the special food 
lover in your life has everything he 
or she needs to stir their passion 
for food and drink. Expand their 
culinary library with a book that 
serves up helpful food tips and 
original recipes. Let them prepare 
their favorite recipes with a set of 
ergonomic and innovative knives. 
Perk up their mornings with a 
coffee maker that quickly brews a 
customized cup at the touch of a button. Or, help them serve up de-
lightful dishes by keeping their pantry stocked with superior quality 
olive oil. This guide will help you find unique gifts for every kitchen 
connoisseur on your list.
A Better Brew
www.keurig.com
$179.00

Create the perfect cup of coffee every 
time with the Keurig K-Cup Platinum 
Brewing System. This single cup brewer 
allows you to choose between five differ-
ent cup sizes to brew your favorite coffee, 
tea, hot cocoa or specialty beverage with 
the simple touch of a button. With a sleek 
design and availability in three colors, 
your favorite foodie will love adding it to their kitchen or office. 
A Great Find for Foodies 
www.snacksthebook.com 
$19.99

Should you take a bath with your straw-
berries or blow dry your chicken? Clever 
culinary insights are offered in small bites 
in “Snacks: Adventures in Food, Aisle by 
Aisle,” a book by food adventurer Marcy 
Smothers. The perfect gift for the foodies 
on your list, the book takes the reader on 
a grocery store journey, revealing Smothers’ knowledge, quirky fun 
facts, and great passion for exploring food. It’s packed with helpful 
tips, original recipes and tantalizing tidbits.
A Sharp Gift 
www.cutco.com
$241.00

Whether you’re a master cook or you aspire to 
be one, everyone needs a good set of high-qual-
ity kitchen knives. CUTCO Cutlery’s Kitchen 
Classics Set is the perfect foundation to build on 
for any home cook. The Petite Chef Knife, Trim-
mer and 2 3/4-inch Paring Knife will have you 
chopping, slicing and dicing like your favorite 
food celebrity. American made and carrying a 
Forever Guarantee, they’ll quickly become kitch-
en favorites.
In the Kitchen, the Little Things Matter 
www.facebook.com/olivarioliveoil 
$6.00 to $12.00

Great dishes start with the finest ingredi-
ents, such as the superior quality of Olivari 
olive oil. The people at Olivari believe it’s the 
little things that help make great olive oil. 
From harvesting olives so they never touch 
the ground to staying eco-friendly by making 
sure nothing goes to waste. This holiday, give 
the thoughtful cook in your life a gift that 
embodies care, quality and excellence.

FAMILY FEATURES

Choosing recipes to make for a crowd can be stressful enough during the 
holiday season. With a growing number of people eating gluten free, you may 
feel guilty serving classics like stuffing, cookies and pies. Luckily, there are 
now easy and delicious ways to make holiday recipes everyone will enjoy.

One tip is to use pre-made gluten-free dough for all of your sweet and savory 
recipes. New Pillsbury® Gluten Free Dough can be found in the refrigerat-
ed section at most grocery retailers, eliminating the need for an extra trip to a 
specialty food store. Plus, it’s versatile enough for a variety of holiday favorites. 

“Whether I’m cooking for my family or a large group, it’s important that I 
make something delicious that everyone can enjoy,” says Chef Cat Cora, who 
applauds the use of these versatile ingredients. “My twists on holiday classics 
are a good way to have both taste and tradition this holiday season, for both 
you and your gluten-free guests.”

For additional seasonal inspiration and more gluten-free holiday recipes 
from Chef Cat Cora, like Toffee Pecan Pumpkin Pie and Wild Rice, Chorizo 
and Gluten Free Bread Stuffing, please visit http://www.pinterest.com/gluten-
freely/cat-cora-gluten-free-recipes/.
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Gluten Free Holiday Recipes Everyone Will Love

Cheddar Apple Crumble 
Prep time: 15 minutes
Start to finish: 50 minutes
Serves: 6
 
1/2  container (15.8 ounces) Pillsbury® Gluten Free 

refrigerated pie and pastry dough
1/2  cup finely chopped pecans 
1  tablespoon powdered sugar 
2  cups finely shredded cheddar cheese 
2  tablespoons butter 
1/2  cup sugar 
4  medium apples, peeled, cored, diced (about 6 

cups) 
1  tablespoon lemon juice 
1/4  teaspoon ground cinnamon 

Heat oven to 400°F. In medium bowl, mix pie dough, 
pecans, powdered sugar and cheese until well blended. 
Place crumb mixture on parchment-lined baking sheet. 
Bake 12 to 14 minutes or until golden brown. Cool; 
crumble.

In 12-inch skillet, melt butter over medium-high heat; 
stir in sugar. Cook and stir for 2 to 3 minutes, or until 
mixture begins to caramelize. Stir in apples, lemon juice 
and cinnamon (caramel will harden). Reduce heat to me-
dium; simmer 8 to 10 minutes, stirring occasionally, or 
until apples are tender and caramel is dissolved. Cool. 

Spoon apple mixture into six 6-ounce oven-safe ra-
mekins. Top with crumb mixture. Bake 5 to 6 minutes 
or until warm. Top with whipped cream or vanilla ice 
cream, if desired.  

Chocolate Chip, Raspberry and White Chocolate Trifle 
Prep time: 30 minutes 
Start to finish: 2 hours 30 minutes
Serves: 12 

2  containers (14.3 ounces) Pillsbury® Gluten Free chocolate 
chip cookie dough 

1  pound white chocolate, chopped 
1 1/2  pints whipping (heavy) cream 
2  packages (8 ounces each) cream cheese, softened 
3  pints fresh raspberries 
  
Heat oven to 350°F. Make and bake cookies as directed on contain-

er, then let cool. Crumble cookies and set aside. 
In 2-quart heavy saucepan, melt white chocolate with 3 table-

spoons of cream over low heat until smooth. Cool to room tempera-
ture. 

In medium bowl, beat cream cheese until smooth. Fold in melted 
white chocolate. 

In large bowl, beat whipping cream until soft peaks form. Fold 
white chocolate mixture into whipped cream.  

In a 12-cup clear trifle bowl, layer 1/3 of the cookies, 1/3 of the 
white chocolate mixture and 1 pint of raspberries. Repeat layering 
using remaining cookies, white chocolate mixture and raspberries, 
ending with raspberries. Top with cookie crumbs. 

Recipes by Chef Cat Cora for Pillsbury Gluten Free Dough
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Hot Chocolate on a Stick: A Unique Holiday Gift
‘Tis the season of giving – and Hot 

Chocolate on a Stick is a fun and thought-
ful gift that will warm hearts and taste 
buds alike. A creative twist on hot choco-
late, it’s easy to make with kids and sure 
to please the “hard to shop for” recipients 
on your list. 

“Peppermint extract adds a holiday 
touch to these fudgy squares,” said Mary 
Beth Harrington of the McCormick Kitch-
ens. “I always include a little note explain-
ing how to enjoy the treat, like ‘Swirl into 
a mug of hot milk for a rich and creamy 
drink.’”

For the finishing touch, top each one 
with a marshmallow and wrap in cel-
lophane with colorful ribbon. Discover 
other flavor variations – like mocha and 
orange – and more gift 
ideas at www.McCormick.
com, www.Facebook.com/
McCormickSpice, or www.
Pinterest.com/mccormick-
spices.   

Peppermint Hot Chocolate on a 
Stick

Makes 36 servings

2  pounds white baking chocolate, 
coarsely chopped

1  can (14 ounces) sweetened con-
densed milk

1/2  cup heavy cream
1/4  teaspoon McCormick® Pure Pepper-

mint Extract
4  drops McCormick® Red Food Color
18  large marshmallows, halved cross-

wise
36  lollipop sticks

1. Line 9-inch square baking pan with 
foil. Spray foil with no stick cooking spray. 

Place chopped chocolate in large bowl. Set 
aside.

2. Bring sweetened condensed milk 
and cream to simmer in medium saucepan 
on medium heat, stirring frequently with 
wire whisk. Pour over chopped chocolate. 
Let stand 1 minute. Whisk until chocolate is 
melted and mixture is smooth. Stir in pep-
permint extract. Remove 3/4 cup chocolate 
mixture. Tint chocolate mixture pink with 
red food color.

3. Pour remaining (plain) chocolate 
mixture to prepared pan. Drop tinted choc-
olate mixture by tablespoons over chocolate 
mixture in pan. Swirl with knife for marble 
effect.

4. Refrigerate 4 hours or overnight un-
til firm. Cut into 36 squares. (May be made 
ahead. Store chocolate mixture, tightly cov-
ered, in pan in refrigerator up to 2 weeks. 
Bring to room temperature before cutting into 
squares.)

5. To assemble chocolate on a stick, 
thread a marshmallow half and a chocolate 
square onto each lollipop stick. Wrap each 
hot chocolate on a stick in plastic wrap or 
small cellophane bag. (May be assembled up 
to 2 days ahead.)

6. To serve, stir hot chocolate on a stick 
into 8 ounces hot milk.
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