Christmas Recipes 
By Sharon Gilsrud
Rosettes
1 cup flour
1 cup milk
2 eggs
1 tsp salt
3 Tbsp sugar
1. Mix together slightly with electric mixer.

2. Refrigerate for 30 minutes.

3. Fry in Crisco shortening at 350 degrees until golden brown. (I use Crisco for this, as it works the best)

4. Dip into regular sugar. 

Holiday Punch
1/5 Southern Comfort
4 oz of Jamaican rum

8 oz. pineapple juice
4 oz. lemon juice
1 cup grapefruit juice
2 quarts Champagne or sparkling water

5. Mix ingredients in non-reactive bowl (glass or ceramic). 

6. Right before serving, add the 2 quarts Champagne or sparkling water.

7. Serve in a punch bowl, with an ice ring made of either champagne or sparkling water.
Krumkaka
3 eggs

1 cup sugar
1/2 teaspoon salt
1 teaspoon vanilla
1 cup whipping cream

1 2/3 cup flour
8. Beat eggs well (2 minutes).

9. Add sugar, salt, and vanilla, and beat l more min.
10. In a separate bowl, beat whipping cream until light and fluffy, but not stiff.

11. Fold whipped cream into egg mixture, then gradually fold in the flour.
12. Let batter stand at room temperature for 30 minutes.
13. Bake on a preheated krumkaka iron.
Sauerkraut Balls
1 medium onion, minced
1/4 cup butter
1 tablespoon chopped parsley
1 clove garlic, crushed
1 1/3 cup ground ham
1/2 cup beef broth
1/2 cup flour
1# can sauerkraut (well-drained and ground in a food chopper or blender)
1 egg, beaten 

1/4 cup milk 

2 cups bread crumbs
14. Brown onions in butter, add garlic.
15. Mix browned onions and garlic well into ham.

16. Blend broth with 1/4 cup flour, stir until smooth.

17. Add sauerkraut and broth to ham-onion-garlic mixture and mix well.

18. Cook on stove-top until almost dry. 

19. Form into balls and roll in bread crumbs.
(Tip: The balls may be frozen at this stage, but be sure to thaw completely before frying.)
20. Deep-fat fry at 350 degrees until golden brown.

21. Drain on paper and serve.
