
PUBLISHED BY 
SOUTHERN LAKES 

NEWSPAPERS 
2023

PUBLISHED BY 
SOUTHERN LAKES 

NEWSPAPERS 
2023

HOLIDAY 
RECIPE 

BOOK

HOLIDAY 
RECIPE 

BOOK

Eat, Drink

Eat, Drink

Merry

Merry

AND 
BE

AND 
BE



2   HOLIDAY RECIPES 2023

2   HOLIDAY RECIPES 2023

445845

Lunch and a Smile
Ingredients:
      1 caring heart
      1 smile
      2 helping hands
      1 vehicle
      1 volunteer application
Prep Time:
      1.5 hours
      No nights, weekends or holidays
Recipe:
Scan to apply or call
Meals On Wheels at
262-833-8766
Take remaining ingredients
                  and mix together
Garnish with a smile!
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Cheese Potato Fans
8 medium baking potatoes

1/2 cup butter, melted
2 tsp salt

1/2 tsp pepper
2/3 cup shredded cheddar cheese

1/3 cup shredded parmesan cheese
2 Tbsp minced fresh chives
2 Tbsp minced fresh sage

2 Tbsp minced fresh thyme

Preheat oven to 425º. Cut 
each potato into 1/8-inch 
slices, leaving slices attached 
at the bottom. Fan potatoes 
slightly and place in a greased 
13x9 baking dish. 

In a bowl, mix butter, salt and 
pepper, drizzle over potatoes. 
Bake 55 min. In a small bowl, 
toss cheeses with herbs, 
sprinkle over potatoes. 
Bake 5 min. longer.
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SATISFIED CUSTOMERS SINCE 1978

1604 Plainfield Ave.
Janesville, WI

608-755-1031
OR

800-982-1652
addiewatersystems.com

Terry@addiewatersystems.com

WATER SOFTENERS
IRON FILTERS

DRINKING WATER SYSTEMS

For expert advice, call Terry Addie & his professional sales staff
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Pumpkin, Caramel & 
Pecan Cheesecake

1/2 cup chopped pecans
40 ginger snaps, finely crushed

1/4 cup butter, melted
4 (8 oz.) packages of cream cheese, softened

1 cup sugar
15 oz. can pumpkin

1 Tbsp pumpkin pie spice
1 tsp vanilla

4 eggs
25 caramels
1/4 cup milk

1 cup whipped cream

Add pecans, ginger snaps 
crumbs together, add butter, 
mix well. Press onto bottom of 
13x9 pan. 

Beat cream cheese and sugar 
in large bowl with mixer, 
until blended. Add, pumpkin, 
spice and vanilla, mix well. 
Add eggs, one at a time, mix 
until blended. Pour over crust. 

Bake at 325º for 45 min. or 
until center is almost set. 
Refrigerate 4 hours. 

Microwave caramels and milk 
for 1 1/2 min. or until caramels 
are completely melted, stirring 
every 30 seconds Spoon over 
cheesecake. 

Serve with whipped cream.
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SERVICES WE OFFER:
Preventative Medicine • Vaccinations • Surgery

Diagnostics • Dentistry • Laser Therapy
NOW ACCEPTING NEW CLIENTS

Call Today To Make An Appointment  (262) 363-4557

www.mukwonagoanimalhospital.com

NOW OPEN
Schedule some play days in our beautiful new spacious indoor/outdoor facility!

PACKAGES AVAILABLE! CALL TODAY TO RESERVE YOUR SPOT!

HOURS: Mon.-Fri. 7:30 am - 7:00 pm • Sat. & Sun. CLOSED
1065 N. Rochester Street, Mukwonago, WI 53149
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Toffee Triangles
2 sticks of butter, softened

1 cup packed light brown sugar
1 egg yolk

1 tsp vanilla
2 cups flour

1 (10 oz.) package English Toffee bits
2 cups semi-sweet chocolate mini chips

Beat butter in large bowl on 
medium speed until creamy. 
Beat brown sugar, egg yolk 
and vanilla until very well 
mixed. Stir in flour and 1 cup 
of toffee bits. Press mixture 
into ungreased jelly-roll pan. 
Bake 15 min. Immediately 

sprinkle baking pieces over 
top. Let stand 5 min. or until 
softened; spread evenly. 
Sprinkle remaining toffee bits 
over top. Cool completely. 
Cut into squares, then cut 
each square into 4 triangles.
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446159

Visit us at
www.ambroofing.com

RESIDENTIAL - COMMERCIAL
Shingle Roofs • Metal Roofing

Flat Roofs •  Metal Siding
Gutters • Repairs

Building Relationships One Roof At A Time

FREE ESTIMATES
(815) 385-2621

We Now Offer Financing!

446159



6   HOLIDAY RECIPES 2023

6   HOLIDAY RECIPES 2023

Peanut Butter Clusters
10 oz. package Reese’s Peanut Butter Chips

2 cups shortening
1 1/2 cups coarsely crushed thin pretzel sticks

1 cup honey graham cereal
1/2 cup sliced almonds

Line a cookie sheet with 
wax paper, set aside. Stir 
together peanut butter chips 
and shortening in medium 
microwave-safe bowl. 
Microwave on high 1 1/2 min., 

stirring once. Stir in pretzel 
sticks, cereal and almonds. 

Drop by heaping tablespoons 
onto prepared cookie sheets. 
Let stand about 30 min.
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Experience Matters!
Serving All Of Walworth County
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Wishing A
ll My Wonderful CustomersHappy Holidays And

Thanks For A Great 2023!
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Cinnamon  
Sour Cream Cake

3 cups flour
2 cups granulated sugar

2 tsp baking powder
1/2 tsp salt

8 oz. sour cream
4 eggs

2 tsp vanilla
2 1/2 sticks butter, softened

10 oz. cinnamon chips
2 Tbsp flour

Powdered sugar

Generously grease and flour 
12-cup fluted tube pan. Set 
aside. Combine 3 cups flour, 
the sugar, baking powder and 
salt in large bowl. Beat sour 
cream, eggs and vanilla with 
fork in medium bowl. Add 
butter and sour cream mixture 
to flour mixture. Beat on low 

speed until well mixed, then 
beat 2 min. on high speed. 
Stir together cinnamon chips 
and 2 tbsp flour until chips are 
coated, gently fold into batter. 
Pour batter into prepared pan. 
Bake at 350º for 60 min. Cool 
on wire rack. Sprinkle with 
powdered sugar.

Cinnamon  
Sour Cream Cake

3 cups flour
2 cups granulated sugar

2 tsp baking powder
1/2 tsp salt

8 oz. sour cream
4 eggs

2 tsp vanilla
2 1/2 sticks butter, softened

10 oz. cinnamon chips
2 Tbsp flour

Powdered sugar

Generously grease and flour 
12-cup fluted tube pan. Set 
aside. Combine 3 cups flour, 
the sugar, baking powder and 
salt in large bowl. Beat sour 
cream, eggs and vanilla with 
fork in medium bowl. Add 
butter and sour cream mixture 
to flour mixture. Beat on low 

speed until well mixed, then 
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powdered sugar.
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FAMILY OWNED AND OPERATED SINCE 1906

“WE HAVE EVERYTHING...”*

*Well, Almost Everything

• Housewares • Paint • Electrical • Plumbing • Automotive

• Power & Hand Tools • Hardware • Lawn & Garden • Gift Ideas

• UPS Shipping Center • Pet Food & Supplies • Sporting Goods

• Weber Grills • Just Ask Rental • DNR License Center

• Outdoor Power Equipment • Holiday Decorations

2 Locations To Serve You Better
BURLINGTON

417 Milwaukee Ave.
262-763-3577

PADDOCK LAKE
24708 75th St., Rt. 50

262-843-2422
www.reinemans.com

www.truevalue.com/reinemans

START RIGHT. START HERE.
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L. C. M.
LAKE COUNTY MECHANICAL

Heating, Air Conditioning • Ventilation & Duct Cleaning
847-989-4649 • 847-356-5252

lakecountymechanical.com
SERVICING LAKE COUNTY ILLINOIS & SOUTHERN WISCONSIN

Fully Licensed, Bonded and Insured

proud antioch 
chamber member

445695
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Rhubarb Cheesecake
FROM LYLE’S TV & APPLIANCES

1 cup all-purpose flour
1/2 cup packed brown sugar

1/4 tsp salt
1/4 cup cold butter

1/2 cup chopped walnuts
1 tsp vanilla extract

Filling:
2 (8 oz.) packages cream 

cheese, softened
3/4 cup sugar

3 eggs, lightly beaten
1 tsp vanilla extract

Topping:
1 cup sugar

1 Tbsp corn starch
1/4 tsp ground cinnamon

1/4 cup water
3 cups chopped fresh or 

frozen rhubarb, thawed and 
drained

In a bowl, combine flour, 
brown sugar and salt; cut in 
butter until mixture resembles 

coarse crumbs. Stir in walnuts 
and vanilla. Press into a 
greased 13x9 inch baking dish. 
Bake at 375º for 10 minutes. 
Cool slightly.

In a large bowl, beat cream 
cheese and sugar until light 
and fluffy. Add eggs; beat on 
low speed just until combined. 
Add vanilla. Pour over the 
crust. Bake for 20-25 minutes 
or until center is set and edges 
are light brown. Cool on a wire 
rack for 1 hour.

In a large saucepan, combine 
the sugar, corn starch and 
cinnamon. Gradually stir in 
water until smooth. Add 
rhubarb. Bring to a boil over 
medium heat; cook and stir for 
5 minutes or until thickened. 
Cool. Pour over filling. 
Refrigerate for at least 1 hour. 
Refrigerate leftovers.
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LYLE’S TV & APPLIANCE, INC. OFFERS APPLIANCES, 

ELECTRONICS, MATTRESSES AND RESIDENTIAL SOLUTIONS

17 S. Washington Street
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262-723-3477
www.lylestv.com
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Coconut Shrimp
1 1/4 cups flour

1/4 tsp seafood seasoning
1 large egg, beaten

3/4 cup pineapple juice
14 oz. sweetened shredded coconut

1 lb. large shrimp, peeled 
Oil for deep frying

In a bowl, combine flour, 
seasoning, egg and juice until 
smooth. Place coconut in 
bowl. Dip shrimp into batter, 
then coat with coconut. 

In an electric skillet or deep 
fryer, heat oil to 375º. Fry until 
golden brown. Drain on paper 
towels.

Coconut Shrimp
1 1/4 cups flour

1/4 tsp seafood seasoning
1 large egg, beaten

3/4 cup pineapple juice
14 oz. sweetened shredded coconut

1 lb. large shrimp, peeled 
Oil for deep frying

In a bowl, combine flour, 
seasoning, egg and juice until 
smooth. Place coconut in 
bowl. Dip shrimp into batter, 
then coat with coconut. 

In an electric skillet or deep 
fryer, heat oil to 375º. Fry until 
golden brown. Drain on paper 
towels.

The Terraces & Highlands
Active Senior Living 55+

Arbor Village & Village Glen
Assisted Living and Memory Care Neighborhood

262-248-4558
www.genevacrossing.com

Meet Your Friends at Geneva Crossing!

Lake Geneva’s 
Premier 55+ Neighborhood

406444
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www.genevacrossing.com
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Premier 55+ Neighborhood
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Blueberry Angel  
Food Cake Roll

1 package Angel Food cake mix
1 (21 oz.) can blueberry pie filling

Confectioners’ Sugar

Line 2 jellyroll pans with 
aluminum foil. Prepare cake 
following package directions. 
Divide batter into lined pans. 
Spread evenly. Cut through 
batter with knife or spatula 
to remove large air bubbles. 
Bake at 350º for 15 min. Invert 
cakes at once onto towels 
dusted with confectioners’ 

sugar. Remove foil carefully. 
Starting at short end, roll up 
each cake with towel, jelly-roll 
form. Completely cool. Unroll 
cakes, spread about 1 cup 
blueberry pie filling to within 
1-inch of edges on each cake. 
Re-roll and place seam side 
down on serving platter. Dust 
with confectioners’ sugar.

Blueberry Angel  
Food Cake Roll

1 package Angel Food cake mix
1 (21 oz.) can blueberry pie filling

Confectioners’ Sugar

Line 2 jellyroll pans with 
aluminum foil. Prepare cake 
following package directions. 
Divide batter into lined pans. 
Spread evenly. Cut through 
batter with knife or spatula 
to remove large air bubbles. 
Bake at 350º for 15 min. Invert 
cakes at once onto towels 
dusted with confectioners’ 

sugar. Remove foil carefully. 
Starting at short end, roll up 
each cake with towel, jelly-roll 
form. Completely cool. Unroll 
cakes, spread about 1 cup 
blueberry pie filling to within 
1-inch of edges on each cake. 
Re-roll and place seam side 
down on serving platter. Dust 
with confectioners’ sugar.
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445671

HEATING • AIR CONDITIONING • ALL MAJOR APPLIANCES & MORE
“Your Complete Service Company Since 1970”

445671

HEATING • AIR CONDITIONING • ALL MAJOR APPLIANCES & MORE
“Your Complete Service Company Since 1970”
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Perfect Prime Rib
1/4 cup Worcestershire sauce

1 1/2 tsp garlic salt
1 1/2 tsp. salt

1 1/2 tsp coarsely ground pepper
1 bone-in beef rib roast (5-6 lbs.)

In a small bowl, combine the 
first four ingredients, rub over 
the roast. Place in a large 
resealable plastic bag, seal 
and refrigerate overnight, 
turning often. 

Place roast fat side up in 

a large roasting pan, pour 
marinade over roast. Tent 
with foil. Bake at 350º for 1 
hour. Uncover and bake 1 1/2 
hours longer or until meat 
reaches desired doneness. 
Let stand 10-15 min before 
slicing.

Perfect Prime Rib
1/4 cup Worcestershire sauce

1 1/2 tsp garlic salt
1 1/2 tsp. salt

1 1/2 tsp coarsely ground pepper
1 bone-in beef rib roast (5-6 lbs.)

In a small bowl, combine the 
first four ingredients, rub over 
the roast. Place in a large 
resealable plastic bag, seal 
and refrigerate overnight, 
turning often. 

Place roast fat side up in 

a large roasting pan, pour 
marinade over roast. Tent 
with foil. Bake at 350º for 1 
hour. Uncover and bake 1 1/2 
hours longer or until meat 
reaches desired doneness. 
Let stand 10-15 min before 
slicing.
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Ruby Classico  
Port Hot Chocolate

FROM: STALLER ESTATE WINERY

2/3 cup semisweet Ghiradelli chocolate chips 
2/3 cup Staller Estate Ruby Classico Port

1/2 cup milk
1/2 cup half and half or whipping cream

Pinch of salt
1/2 tsp vanilla extract 

Combine the chocolate chips, 
port, milk, half, and half, in a 
small saucepan over medium-
low heat. Heat, stirring 
constantly, until chocolate 
chips are melted and the 
mixture is hot.

Remove from heat and stir in 
the vanilla and salt. Pour into 
mugs and serve.

Note: You can top with 
whipped cream or a little bit of 
orange zest for added flavor.

Ruby Classico  
Port Hot Chocolate

FROM: STALLER ESTATE WINERY

2/3 cup semisweet Ghiradelli chocolate chips 
2/3 cup Staller Estate Ruby Classico Port

1/2 cup milk
1/2 cup half and half or whipping cream

Pinch of salt
1/2 tsp vanilla extract 

Combine the chocolate chips, 
port, milk, half, and half, in a 
small saucepan over medium-
low heat. Heat, stirring 
constantly, until chocolate 
chips are melted and the 
mixture is hot.

Remove from heat and stir in 
the vanilla and salt. Pour into 
mugs and serve.

Note: You can top with 
whipped cream or a little bit of 
orange zest for added flavor.
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• NEW Bourbon Barrel Aged Wines
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Wisconsin cheese.
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Now Open Wed. through Sun. 11 a.m. - 6 p.m.
www.stallerestate.com
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Cinnamon  
Star Cookies

2 Tbsp sugar
3/4 tsp ground cinnamon
3/4 cup softened butter

2 egg yolks
1 tsp vanilla

1 package French Vanilla cake mix

Combine sugar and cinnamon 
in a small bowl. Set aside. 
Combine butter, egg yolks, 
vanilla in large bowl. Blend in 
cake mix gradually. Roll into 
1/8-in. thickness on lightly 

floured surface. Cut with 2 1/2-
inch star cookie cutter. Place 
2 inches apart on ungreased 
baking sheet. Sprinkle cookies 
with cinnamon-sugar mixture. 
Bake at 375º for 6-8 minutes.

Cinnamon  
Star Cookies

2 Tbsp sugar
3/4 tsp ground cinnamon
3/4 cup softened butter

2 egg yolks
1 tsp vanilla

1 package French Vanilla cake mix

Combine sugar and cinnamon 
in a small bowl. Set aside. 
Combine butter, egg yolks, 
vanilla in large bowl. Blend in 
cake mix gradually. Roll into 
1/8-in. thickness on lightly 

floured surface. Cut with 2 1/2-
inch star cookie cutter. Place 
2 inches apart on ungreased 
baking sheet. Sprinkle cookies 
with cinnamon-sugar mixture. 
Bake at 375º for 6-8 minutes.

and Sons, Inc.
3 Generations of Quality Work!

COMMERCIAL - RESIDENTIAL
Roofing • Remodeling • Siding • Windows
Kitchens • Baths • Additions • Flat Roofs

Free Estimates & Fully Insured

262-642-7970
www.jrtaylorandsons.com

427114
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Racine County’s ONLY
In-House, 

Full Service Lab
With Glasses Made

As Quickly As You Need them
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HIGHER QUALITY FASHION EYEWEAR

MANUFACTURERS OF THE HIGHEST QUALITY EYEWEAR SINCE 1918

Corner of Hwy. 36 & Main St., Waterford, WI

534-6090
HOURS: Mon.-Fri. 9-5, Sat. 9-12www.flueggeoptical.com

Social Distancing & Sanitizing & ready, willing & thankful to be your optical supplier of choice
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Glazed  
Cranberry Carrots

2 lbs. fresh baby carrots
1/2 cup jellied cranberry sauce

1/4 cup butter or margarine
1/4 cup packed brown sugar

1 Tbsp lemon juice
1/2 tsp salt

Place 1 inch of water in a large 
saucepan; add carrots. Bring to 
a boil. Reduce heat, cover and 
simmer for 10-12 min. or until 
tender. Drain and set aside. 
In the same pan, combine the 

cranberry sauce, butter, brown 
sugar, lemon juice and salt. 
Cook and stir until cranberry 
sauce is melted and mixture 
is smooth. Add carrots, stir to 
coat. Heat through.

Glazed  
Cranberry Carrots

2 lbs. fresh baby carrots
1/2 cup jellied cranberry sauce

1/4 cup butter or margarine
1/4 cup packed brown sugar

1 Tbsp lemon juice
1/2 tsp salt

Place 1 inch of water in a large 
saucepan; add carrots. Bring to 
a boil. Reduce heat, cover and 
simmer for 10-12 min. or until 
tender. Drain and set aside. 
In the same pan, combine the 

cranberry sauce, butter, brown 
sugar, lemon juice and salt. 
Cook and stir until cranberry 
sauce is melted and mixture 
is smooth. Add carrots, stir to 
coat. Heat through.

445427

117 MacArthur Drive, Mukwonago, WI
262-363-7146

www.martensplumbing.com
MP # 134384

65+ years of experience in your neighborhood!

COMPLETE
BATHROOM
REMODELING
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Festive  
Shortbread Logs

1 cup butter (no substitutes), softened
1/2 cup confectioners’ sugar

1 tsp vanilla extract
2 cups flour

1 1/2 cups semisweet chocolate chips
4 tsp shortening

3/4 cup ground walnuts

In a mixing bowl, cream butter 
and confectioners’ sugar. 
Add vanilla. Gradually add 
flour mixture, mix well. With 
lightly floured hands, shape 
tablespoonfuls into 2-inch 
logs. Place 2 inches apart on 
ungreased baking sheets. 
Bake at 350º for 9-11 min. or 
until edges and bottom are 

lightly browned. Cool 2-3 min. 
before moving to wire racks. 
In a microwave-safe bowl, 
melt chocolate chips and 
shortening; stir until smooth. 
Drizzle chocolate over half 
of the cookies. Dip one end 
of remaining cookies into 
chocolate then sprinkle with 
walnuts or sprinkles.

Festive  
Shortbread Logs

1 cup butter (no substitutes), softened
1/2 cup confectioners’ sugar

1 tsp vanilla extract
2 cups flour

1 1/2 cups semisweet chocolate chips
4 tsp shortening

3/4 cup ground walnuts

In a mixing bowl, cream butter 
and confectioners’ sugar. 
Add vanilla. Gradually add 
flour mixture, mix well. With 
lightly floured hands, shape 
tablespoonfuls into 2-inch 
logs. Place 2 inches apart on 
ungreased baking sheets. 
Bake at 350º for 9-11 min. or 
until edges and bottom are 

lightly browned. Cool 2-3 min. 
before moving to wire racks. 
In a microwave-safe bowl, 
melt chocolate chips and 
shortening; stir until smooth. 
Drizzle chocolate over half 
of the cookies. Dip one end 
of remaining cookies into 
chocolate then sprinkle with 
walnuts or sprinkles.

427229

Union Grove Lumber has been
serving the area since 1872

Handling all of your project needs, new 
construction, remodeling, large or small.
We also have a full stocked True Value 

Hardware store with a knowledgeable staff, 
working inside and outside to help you with 

all of your needs.
1024 10th Avenue, Union Grove, WI
Hours: Mon.-Fri. 7:00-5:30; Sat. 7:30-3:00; Sun. 10:00-1:00
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Gingerbread Cookies
3/4 cups butter (no substitutes), softened

1 cup packed brown sugar
1 egg

3/4 cup molasses
4 cups flour

2 tsp ground ginger
1 1/2 tsp baking soda

1 1/2 tsp ground cinnamon
3/4 tsp ground cloves

1/4 tsp salt
Vanilla frosting of choice if desired

In a mixing bowl, cream butter 
and brown sugar. Add egg and 
molasses. Combine the flour, 
ginger, baking soda, cinnamon, 
cloves and salt, gradually add 
to creamed mixture. Cover 
and refrigerator for 4 hours 
or overnight until easy to 
handle. On a lightly floured 

cutting board, roll out dough 
to desired thickness. Cut with 
floured cookie cutter. Place 
1 inch apart on an ungreased 
baking sheet. Bake at 350º for 
8-10 min or until edges are 
firm. Remove to wire rack to 
cool. Decorate with frosting 
          if desired.

Gingerbread Cookies
3/4 cups butter (no substitutes), softened

1 cup packed brown sugar
1 egg

3/4 cup molasses
4 cups flour

2 tsp ground ginger
1 1/2 tsp baking soda

1 1/2 tsp ground cinnamon
3/4 tsp ground cloves

1/4 tsp salt
Vanilla frosting of choice if desired

In a mixing bowl, cream butter 
and brown sugar. Add egg and 
molasses. Combine the flour, 
ginger, baking soda, cinnamon, 
cloves and salt, gradually add 
to creamed mixture. Cover 
and refrigerator for 4 hours 
or overnight until easy to 
handle. On a lightly floured 

cutting board, roll out dough 
to desired thickness. Cut with 
floured cookie cutter. Place 
1 inch apart on an ungreased 
baking sheet. Bake at 350º for 
8-10 min or until edges are 
firm. Remove to wire rack to 
cool. Decorate with frosting 
          if desired.

VA Contracted

Tel: 262-728-6319
Fax: 262-728-6693

905 East Geneva Street
Delavan, WI 53115

427465
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www.luisaspizza.co

PASTA - SANDWICHES
BURGERS & SO MUCH MORE!

DINE-IN, CARRY OUT,  
DELIVERY, CATERING

Call ahead on your way to or from 
Lake Geneva and We’ll Have it

Hot & Ready!

Hwy. 50 & 317th Avenue, Wheatland
12 Miles East of Lake Geneva

262-537-4795

GOING EAST...GOING WEST...
Discover The Best!

Just off Hwy. 50 ~ 12 miles east of Lake Geneva

Serving Chicken, Ribs & Pasta
Superb Italian & American Cuisine

PIZZA! PIZZA! PIZZA!
Classic thin crust, pan, stuffed & hand-tossed

Thursday 30% Off Food Only 
with cash

Wedding 
Rehearsal 
Dinners & 
Wedding 
Catering!

445351
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 W7015   N ORTH  W ALWORTH  R OAD,  W ALWORTH,  WI

5015-572-262 
 www.countrysidetreeswi. com

70 ACRES OF TREES!
Wreaths • Garland • Boughs

Fresh Cut Trees
• White Pine • Scotch Pine

• Colorado Spruce • Fraser Fir

OPEN Nov. 18 
Through Dec. 24

Closed Thanksgiving Day
Weekdays 10 am - 4:30pm
Weekends 9 am - 4:30pm

For all events, dates & times go to
www.countrysidetreeswi.com

446297
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Stuffed French Toast
8 slices French bread (1-inch thick)

2 pkgs. (3 oz. each) cream cheese, softened
1/3 cup crushed pineapple, do not drain

1/2 cup chopped pecans
4 eggs

1 cup whipping cream
1/2 tsp vanilla extract

1 1/2 tsp ground ginger

Apricot syrup:
1 (12 oz.) jar apricot preserves

1/2 cup orange juice

Cut a pocket through the crust 
of each slice of bread. In a 
mixing bowl, beat the cream 
cheese and pineapple, stir in 
pecans. Stuff into pockets. In 
a shallow bowl, beat the eggs, 
cream, vanilla and ginger. Dip 

both sides of the bread. Cook 
on a greased hot griddle until 
golden brown on both sides. 
Combine syrup ingredients in 
a saucepan, heat until warm, 
stirring constantly. Serve with 
the French toast.

Stuffed French Toast
8 slices French bread (1-inch thick)

2 pkgs. (3 oz. each) cream cheese, softened
1/3 cup crushed pineapple, do not drain

1/2 cup chopped pecans
4 eggs

1 cup whipping cream
1/2 tsp vanilla extract

1 1/2 tsp ground ginger

Apricot syrup:
1 (12 oz.) jar apricot preserves

1/2 cup orange juice

Cut a pocket through the crust 
of each slice of bread. In a 
mixing bowl, beat the cream 
cheese and pineapple, stir in 
pecans. Stuff into pockets. In 
a shallow bowl, beat the eggs, 
cream, vanilla and ginger. Dip 

both sides of the bread. Cook 
on a greased hot griddle until 
golden brown on both sides. 
Combine syrup ingredients in 
a saucepan, heat until warm, 
stirring constantly. Serve with 
the French toast.

Burlington Store 
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NOW HIRING!

TO APPLY:
Text “Jobs” to 240240
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445951

STOP IN DURING THE ICE CASTLES FOR FOOD and DRINKS
CHECK OUT
OUR IGLOOS

Enjoy a special evening dining 
with friends and family in your 

private igloo on our
Fire and Ice Deck.

CALL TODAY TO MAKE YOUR RESERVATIONS 262-245-5689

W4098 S. Shore Drive
Lake Geneva, Wis.

OPEN DAILY AT 11:00 A.M.

View Our Igloo Platter 
Menu And Regular Menu 
At: www.mars-resort.com
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445786

NOW OPEN
SUNDAYS 11 to 3

Tuesday-Friday 10-5
Saturday 10-3
Sunday 11-3

200 W. Main Street
Rochester
(262) 534-7553

Newtoyou-wi.com

Cooking for the holidays 
is more fun in a new outfit 

from New To You
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Burlington Dairy Queen
324 S. Pine St., Burlington • 763-9385

44
56

94

Royal Treat 50¢ Off
ANY ROYAL TREAT WITH THIS COUPON
Limit one Royal Treat. Offer good at Burlington 

Dairy Queen, through November 30, 2023.

for Every Occasion...
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RESIDENTIAL & COMMERCIAL
• Sales • Installation • Service • RV Repair

24 HOUR EMERGENCY ALSO AVAILABLE
www.ReliableHVAC.us

5920 256th Avenue, Salem, WI • 262-843-2865

Heating and Air Conditioning, LLC

445953
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