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A BOOK BY MEMBERS OF NCRGER

——NORTH CAROLINA —
RETIRED GOVERNMENTAL
EMPLOYEES' ASSOCIATION

WWW.NCRGEA.COM


https://ncrgea.com/

Cherry Upside Down Cake

Diothict 8
NCRGER

ROLINA—
RETIRED GOVERNMENTAL
EMPLOYEES' ASSOCIATION

CLICK LINK:

Peace on Earth/ Little
Drummer Boy

INGREDIENTS

1 c. butter
2 c. sugar
2 eggs
2 c. flour
2 tsp baking powder
1/2 tsp salt
3/4 c. milk
1/2 tsp vanilla flavoring
1/2 tsp almond flavoring
2 cans SOUR pitted
cherries

SAUCE
INGREDIENTS

Juice of the canned cherries
1 c. sugar
2 Thbsp cornstarch
1/2 tsp vanilla flavoring
1/2 tsp almond flavoring

DIRECTIONS

Heat oven to 350° Melt butter and spread in the
bottoms of (2) 9" round cake pans. Divide sugar
between the pans; add to melted butter to dissolve.
Drain cherry juice into a sauce pan; set aside.
Place the drained cherries evenly on top of the
melted butter and sugar in the 2 cake pans. Cream
together butter sugar. Add 2 well beaten eggs and
mix. Sift together flour, baking powder, and salt.
Add dry mixture to the butter, sugar and eggs
alternately with milk. Stir in vanilla and almond to
mix. Divide and pour batter over cherries in the
cake pans. Bake for 35 minutes. Once cakes have
cooled 15 minutes, flip them over onto serving
plates with cherries on top. Pour sauce over the
top.

To make sauce: Add cornstarch to the COLD

cherry juice and stir until dissolved. Stir in sugar,
vanilla, almond. Cook over low heat until clear and
thickened.



https://youtu.be/j1VtcYiUCQQ?si=GO31qGym8QA8nsKm
https://youtu.be/j1VtcYiUCQQ?si=GO31qGym8QA8nsKm

\ RURIE FEO
Disthict 6
NCRGER

— NORTH CAROLINA —
RETIRED GOVERNMENTAL
EMPLOYEES' ASSOCIATION

CLICK LINK:
O Holy Night

INGREDIENTS

1 box yellow cake mix
1 box (3.25 oz.) vanilla
instant pudding
1 c. milk
4 eggs
1/3 c. sour cream
1 tsp. vanilla

CRUMB TOPPING:

4 c. flour
2/3 c. packed brown sugar
2/3 c. granulated sugar
1 Tbhsp cinnamon
3 sticks butter
1 Thbsp vanilla

DIRECTIONS

Heat oven to 350° Beat all base ingredients
together approx. 4 minutes. Spread in a greased &
floured jellyroll pan. Bake 20 minutes or until done.

Crumb topping: Melt butter; add vanilla and let
cool. Combine flour, sugars and cinnamon in large
bowl. Add liquid mixture; stir until blended. Crumble
onto top of baked cake. Bake an additional 20
minutes. Cool completely and sprinkle with
confectioners sugar.



https://youtu.be/YxkoAmb3tQE

NCRGER

— NORTH CAROLINA —
RETIRED GOVERNMENTAL
EMPLOYEES' ASSOCIATION

CLICK LINK:
Have Yourself a Merry Little
Christmas

INGREDIENTS DIRECTIONS

German Chocolate

Cake Mix Bake as directed on box. Cool completely. Punch

1 can sweetened holes in cooled cake with end of wooden spoon.

) condenseq milk Pour over cooled cake: 1 can sweetened
1jar caramel ice cream condensed milk, 1 jar caramel ice cream sauce.
sauce

Refrigerate until set. When ready to serve, top with

whipped topping.



https://youtu.be/qOFQy0VDrgA?si=Lx1MjuLhaK5j4QbC

3P\N‘CE BOWE/\/
Disthict 5
NCRGER

— NORTH CAROLINA —
RETIRED GOVERNMENTAL
EMPLOYEES' ASSOCIATION

CLICK LINK:

Grandma Got Run Over by

Fruit Cake Cookies asanes

INGREDIENTS DIRECTIONS
2 sticks butter
1/2 Ib dark brown sugar Heat oven to 350° Cut cherries and pineapple into
2 1/4 c. self-rising flour small pieces and dredge in 1/4 cup flour. Cream

1-1/2 tsp vanilla
1 1/2 tsp baking soda
1 1/2 tsp milk
2 small eggs
1/2 pint pineapple
preserves (apricot also dozen.
works well)
6 slices candied
pineapple
1 Ib candied cherries
(red and/or green)
1to 1 1/2 gts chopped
pecans

butter and sugar. Add remaining 2 cups flour,
baking soda, eggs, milk and vanilla. Mix in
preserves, fruit and pecans. Drop spoonfuls on
cookie sheet. Bake for 15 minutes. Makes 12-13



https://youtu.be/BgEHA9HS66w?si=kngGBvp_nH_ENUcB
https://youtu.be/BgEHA9HS66w?si=kngGBvp_nH_ENUcB

Distnict 4
NCRGER

— HORTH CAROLINA —
RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:
The Christmas Song

Chocolate Chip Cookie Log

INGREDIENTS

3 c. of all-purpose flour
2 tsp baking powder
1/2 tsp salt
1/2 c. butter, softened
1 c. sugar
2 large eggs, room temp
1 tsp vanilla extract
1 c. mini semisweet
chocolate chips
or
6 0z. semisweet
chocolate, finely
chopped

DIRECTIONS

Heat oven to 350° Grease cookie sheet. Combine
flour, baking powder, and salt in a medium bowl.
Beat butter and sugar mixture in a mixer bowl! until
fluffy. Add the eggs one at a time to the butter
mixture, beating well. Add vanilla, then beat in the
dry ingredients until combined. Stir in the chocolate
chips. With floured hands, shape the dough into (2)
12-inch logs on the greased cookie sheet, arrange
4" apart. Bake 25-30 minutes, until a toothpick
inserted in the center comes out clean. Cool on a
wire rack for 20 minutes. With a serrated knife,
slice the logs into 1/2-inch thick slices. Place them
cut-side down on the baking sheet. Bake 8
minutes. Turn the cookies over and bake 8 more
minutes or until just golden. Cool on a wire rack.



https://youtu.be/Z57yI62PUys?si=Tt4ZGPimrKggil1Z

ALA
&P g MPHI&I
Diatrict 6
NCRGER

RETIRED GOVERRMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:

I'll Be Home for Christmas

(Almost) Famous Amos Cookies

INGREDIENTS

15 oz. box yellow cake
mix
2 (3 0z.) boxes instant
butterscotch pudding
1 1/4 c. mayonnaise
1 c. broken pecans or
walnuts
1 c. well-chopped
pecans or walnuts
12 oz. pkg semi-sweet
chocolate chips

DIRECTIONS

Heat oven to 350° Blend cake and pudding mixes.
Add mayo, blend well. Add nuts and chips. Roll
dough into 1" balls, space 2" apart on ungreased
cookie sheet. Bake 8 minutes. Let cool 10 minutes.
Makes 5 dozen.

[TIP: Cookies should not brown at all since this is a
type of shortbread dough that crumbles easily. The
best way to judge cooking time is to taste one after
cooling. It should be rich and dense but not
crumbly.]



https://youtu.be/7osC8i9RH-Q?si=jimcnaIR9mzC4jbe

\WME COsTy),
Disthict 8

RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:
Do You Hear What | Hear

Wedding Cookies

INGREDIENTS

1 cup plus
2 Thsp. all-purpose
flour
1/8 tsp ground
cinnamon
1/2 c. butter ( softened)
1/2 c. finely chopped
pecans
1/4 c. sifted powdered
sugar
1/2 tsp vanilla extract
Covering: powdered
sugar

DIRECTIONS

Heat oven to 400°. Combine flour and cinnamon
in a large bowl. Add butter, pecans, 1/4 cup
powdered sugar, and vanilla; stir until well mixed
(mixture will be stiff). Shape dough into one inch
balls. Place on ungreased cookie sheet. Bake for
10-12 minutes. Remove and place on wire rack to
cool slightly. Roll cookies in powdered sugar and
cool completely on rack. Makes 2 dozen



https://youtu.be/kZ-coIXJf4s?si=7AAcAUGaq0GyzW7f

pNN CANNO/V
Distrhict 8
NCRGER

NORTH CARCLINA -
RETIRED GOVERNMENTAL
EMPLOYEES® ASSOCIATION

CLICK LINK:
Pumpkin F udge -
INGREDIENTS DIRECTIONS
3c. sugar
3/4 c. butter Line 13x9x2" pan with foil; set aside. In a dutch
2/3 c. evaporated milk oven, combine sugar, butter, milk, pumpkin, corn

1/2 c. canned pumpkin
2 Tbsp corn syrup
1 1/2 tsp pumpkin pie

syrup, pumpkin pie spice & cinnamon over medium
high heat. Bring mixture to a boil, stirring constantly
until a candy thermometer registers 234°. Remove

spice .- . .
. from heat; stir in white chocolate morsels until
1/4 tsp cinnamon
11 oz. pkg white melted. Stir in marshmallow creme and vanilla
chocolate morsels extract until smooth. Add walnuts. Quickly pour into
7 oz. jar marshmallow prepared pan. Let cool for 2 hours. Cut into small
creme squares to serve. Makes 3 pounds.

1 1/2 tsp vanilla extract
1 1/2 cups walnuts
(optional)



https://youtu.be/qt3mImaTYHw?si=KjsFXZqu8zX0JaFk

eeeCCA LAMPHIsq
< Distnict 6 R
NCRGER

NORTH CARCLINA -
RETIRED GOVERNMENTAL
EMPLOYEES® ASSOCIATION

CLICK LINK:

Feliz Navidad

Never Fail Fudge

INGREDIENTS

3 sticks butter
24 0z. semi-sweet
chocolate chips
24 oz. peanut butter
chips
31 oz. miniature
marshmallows
1 can sweetened
condensed milk
2 c. chopped nuts,
optional

DIRECTIONS

Melt butter over low heat. Add chips and
marshmallows, stirring after each until completely
blended. Remove from heat. Add condensed milk
and hand-beat until glossy. (Stir in 2 c. of nuts, if
using.) Pour into parchment paper-lined jelly roll
pan (or a sheet pan with a raised edge to contain
fudge). Refrigerate for one hour until set. Cut into
small pieces. Keep refrigerated in a covered
container — either in single layers or separate
layers with parchment paper. An hour before
serving, place fudge on a platter to come to room

temp. Makes 2 Ibs. or ~400 small pieces



https://youtu.be/N8NcQzMQN_U?si=9VNbmgNWgP3cwlSX

Diothict 7

RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:
Silver Bells
INGREDIENTS DIRECTIONS
3 eggs
3/4 c. white sugar Preheat oven to 350° Beat eggs and sugar by
1c. corn syrup hand for 5 minutes. Mix in corn syrup, cooled
2 Tbsp melted butter, butter, and both extracts. Add roasted and
cooled

chopped pecans into pie shell. Place pie shell on a
baking sheet. Pour mixture over pecans. Bake for

50 to 60 minutes, or until pie doesn't “jiggle" in the
center with a gentle shake. Cool. Serves 8.

1/2 tsp vanilla
1/2 tsp maple extract
2 c. roasted and
chopped pecans
1 deep dish pie crust



https://youtu.be/jHefeA-hyMA?si=cYzeIWjB2heGlI6w

c,l\ROL CLAR,(
District 8

RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:
Christmas Wrapping

INGREDIENTS

1 stick margarine,
melted
1/4 c. cocoa
1/4 c. flour (plain)
1 c. sugar

DIRECTIONS

Preheat oven to 350° Mix all ingredients and pour
into unbaked pie shell. Bake for 25 minutes. Serve
warm with whipped cream.

Delicious with peppermint ice cream!



https://youtu.be/UzVsUewmsJY

District 7

RETIRED GOVERMI L
EMPLOYERS' ASSOCIATION

CLICK LINK:
Silent Night

INGREDIENTS

2 pkg cream cheese
dried beef
green onions
dash of Worcestershire
sauce
dash of Accent

DIRECTIONS

Let the two packages of cream cheese soften on
counter or put in bowl and microwave for 45
seconds. Chop dried beef (reserve about 1/4 c. to
roll ball in), chop the green onions (I use kitchen
shears), add dash if Worcestershire sauce & dash
of Accent. Add ingredients together, and shape in a

ball, roll in remaining beef. Refrigerate over night.
Enjoy with crackers.



https://youtu.be/5BRVkgaIcaE?si=LMEyXATC3JglURR0

English Tojjee

HIA ME
o“m_ . NGg,
Diatnict TN

RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:

Every Year, Every Christmas

INGREDIENTS

12 oz. bag chocolate
chips
2 c. blanched almonds
2 c. butter
2 c. sugar
2 Thsp white corn syrup
6 Thsp water
1 pinch of sea salt
2 tsp vanilla extract

DIRECTIONS

Butter a large cookie sheet, set aside. In a large,
heavy pot, melt butter. Add sugar, almonds, corn
syrup, salt and water. Stir until sugar is dissolved.
Cook slowly until a small amount in cold water
separates into hard, but not brittle threads. If you
are using a candy thermometer, cook to 290° Stir
occasionally to keep from burning. Take off heat,
stir in vanilla. Pour onto the buttered cookie sheet.
Watch the edges if your cookie sheet doesn’t have
a lip. After pouring, wait just a few minutes and
sprinkle chips on top. When chips have melted,
spread evenly and let sit to cool. Once cooled,

crack into small pieces and enjoy! Store in a tightly
sealed container.



https://youtu.be/73oZyC6Jc30?si=XVtEL4hvX3gdtbtq

fRCROGER

NORTH CARCLINA -
RETIRED GOVERNMENTAL
EMPLOYEES® ASSOCIATION

CLICK LINK:

12 Days of Christmas

Mimi Burleson's Persimmon Pudding

INGREDIENTS DIRECTIONS

2 c. persimmon pulp

2 c. self-rising flour Preheat oven to 350° Use 9x13 pan or two 8x8
12/3 c. sugar pans. Break bread into pieces. Put bread in milk to
2 c. whole milk soften. Set aside. In a deep bowl, mix flour, sugar,

4 eggs (room temp)
1 stick butter
1 slice white bread
1 tsp pure vanilla extract

and persimmon pulp until no lumps. Add beaten
eggs, milk and bread mixture. Add vanilla to batter.
In baking pan, melt 1 stick butter, coat pan. Put
remaining melted butter into pudding mixture. Pour
batter into baking pan. Bake 80 to 90 minutes or
until middle has risen and browned around edges.
Pudding will darken as it cools. At room
temperature, cut and enjoy!



https://youtu.be/ufSR0jqW_B0?si=eA5Wrhp_fcrEQBIg

Wassail Tea

PQLENE R ALLISO
o ¢D . U . ! 6

RETIRED GOVERNMENTAL
EMPLOYERS' ASSOCIATION

CLICK LINK:

What Christmas Means to Me

INGREDIENTS

1 gt Pineapple Juice
1 gt Apple Juice
6 oz. can frozen
Lemonade
6 oz. can frozen
Orange Juice
1 1/2 Thsp whole cloves
1 tsp ginger
3 c. strong tea (2
teabags)
5 c. hot water
1 c. sugar (more or less
to taste)

DIRECTIONS

Heat ingredients until hot (do not boil). Serve hot.



https://youtu.be/wHbGOkKlH8k?si=SaQL1km6N2-_9iF4

Happy
Hohdays |

PEACE & JOY, FROM NCRGE
cu IF YOU'RE NOT A MEMBER, JOIN US!

EIVIC

PREMIER WWW.NCRGEA.COM

wamea  Humana



https://ncrgea.com/membership/



