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INTRODUCTION
 
November 2013
 
Dear Reader,
 
When we launched Tirgearr Publishing in early 2011, it was difficult to imagine the end of the year. It
seemed so far away and there was so much time between February and December. So many questions
filled our heads . . . you know, the standard why us, how are we going to do it, who will buy our books,
etc.
 
As it turned out, we already had the answer to the ‘when’ question. Fate stepped in and gave us that
answer; it seemed like it was meant to be—29 February. Leap Day was the perfect day for us to take a
big leap into this new adventure. It wasn’t long before all the questions in our head sorted themselves
out.
 
On 29 February, we had no idea how many books we’d publish in our first year. Our first goal was to
attract some authors. We didn’t know how many authors we’d have or where they’d come from. We
didn’t even know if readers would be interested in the books we published. We had no idea how our
company would impact the publishing business as a whole.
 
Ten months later, as we closed out our first publishing year, we had signed thirteen authors and
published twenty-nine titles.
 
Now, as we close out our second publishing year, we’re proud to say we’ve just signed our forty-ninth
author, and have sixty nine titles under our brand.
 
Tirgearr Publishing has quickly grown to become more than just a place where books are published.
We certainly are that. But what we have also become is a tight-knit team filled with people working
together . . . authors, editors, cover artists, proofreaders, and I hate to admit it, even the accountants . .
. who work closely together, who are supportive of each other and who have a great respect for each
other to make all this happen. As one, we feel we are producing some of the best books on the market
today.
 
We don’t know what this next New Year has in store for us, but if this year is any indication, next year
will be even better.
 
Everyone here at Tirgearr Publishing has put together a stunning collection of some of our favorite
holiday dessert (and drink) recipes to share with all of you as a way to say thank you for all of your
support and for buying our books throughout the year. We hope you enjoy these tasty treats as much as
you’ve enjoyed spending time with us.
 
Take a look through the recipes and you might find a few surprises. Some of the recipes even work
well together.
 



 
Whatever your taste, there’s something here to please you . . . especially if you have a sweet tooth!
 
Happy holidays!
 
From everyone at Tirgearr Publishing
 



 

PUBLISHER’S NOTE
 
All measurements and temperatures are given in North American increments. For British conversions,
please visit—
 
http://www.exploratorium.edu/cooking/convert/measurements.html
 
Please note: This edition is an updated version of the 2012 volume, which includes recipes from our
new team members.
 



 

DEDICATION
 

This book is dedicated to all of our readers and supporters.
 



 

DESSERTS
 



 

APPLE FRIGHTENERS
By Valentine Williams

 
Ingredients:
2-3 large Bramley cooking apples
4 oz plain flour
1 medium egg
A little milk
Oil for shallow frying
Sugar and cinnamon to sprinkle over
 
Method:
Peel your apples. Push the corer through the centre, then slice the apples into rings about ¾ inch thick.
Dry them a little on a paper towel.
 
Make a thick, sticky batter with the flour and egg, adding just a splash of milk.
 
Heat the oil in a shallow pan and when hot, dip each apple ring into the batter and lift into the oil. Turn
to brown evenly.
 
Remove when golden brown and set aside onto paper towels. Sprinkle with sugar and a little
cinnamon.
 
Serve immediately.
 



 

APPLESAUCE CAKE
By Renee Wildes

 
Ingredients:
1 cup white sugar
½ cup butter (in WI, using margarine in cooking is a mortal sin, even for pagans!)
1 egg
1-¾ cup flour
1 teaspoon. cinnamon
1 teaspoon. salt
1 teaspoon. baking soda
½ teaspoon. allspice
½ teaspoon. nutmeg
¼ teaspoon. cloves
1 cup unsweetened applesauce
 
Method:
Preheat oven to 350.
 
Grease & flour a 7 x 10-inch baking pan.
 
Cream butter & sugar together; add egg & beat well.
 
In a separate bowl, mix all dry ingredients together.
 
Mix ½ cup of the flour mixture into the egg mixture, then stir in applesauce and remainder of flour
mixture.
 
Pour into pan and bake for 45 minutes. Test center w/toothpick for doneness.
 



 

BANANA CHOCOLATE CHIP COOKIES
By Betsy J. Bennett

 
Ingredients:
2-¼ cups flour
2 teaspoons baking powder
½ teaspoon salt
½ teaspoon baking soda
2/3 cup shortening (Note the butter flavor shortening works well in this recipe)
1 cup sugar
2 medium eggs
1 teaspoons vanilla
1 cup chocolate chips (very liberal)
1 cup mashed ripe bananas (very liberal)
 
Method:
Preheat oven to 350F degrees.
 
Mix dry ingredients and set aside.
 
Mix sugar, eggs, shortening and vanilla and beat until fluffy.
 
Add dry ingredients and banana. Stir in chocolate chips.
 
Place rounded spoonfulls on ungreased cookie sheet. Bake 7-8 minutes or until lightly browned.
 



 

Be Still My Heart Banana Nut Bread
By Patricia McAllister

 
Contributor’s Note: This recipe is a great use for overripe bananas…the riper the better, it’s more
flavorful. Some grocery stores bundle and sell old bananas cheap.
 
Ingredients:
2-½ cups all-purpose flour
½ cup granulated sugar
½ cup packed brown sugar
3-½ teaspoons baking powder
1 teaspoon salt
3 tablespoons vegetable oil
1/3 cup milk
1 medium egg
1-¼ cups ripe mashed bananas (2-3 medium)
1 cup chopped nuts of choice (optional)
 
Method:
Preheat oven to 350F degrees.
 
Grease bottom only of loaf pan. Use one pan 9x5x3 inches, or two pans 8½ x 4½ x 2½ inches.
 
Mix all ingredients in order listed and beat about 30 seconds or until well blended.
 
Pour batter into pan(s) and bake 9 inch loaf 65-70 minutes, 8-inch loaves 60-65 minutes, or until
toothpick inserted in center comes out clean.
 
Cool slightly. Loosen sides of loaf from pan and turn out onto a cooling rack. Let cool completely
before slicing.
 
To store, wrap and refrigerate up to a week.
 



 

Bread Pudding
By Kemberlee Shortland

 
Ingredients:
2 cups whole milk
2 medium egg yolks
½ cup caster sugar
¼ teaspoon salt
¼ teaspoon ground nutmeg
2 tablespoons melted butter
4 cups stale sweet French bread, cubed with crust
 
Method:
Preheat oven to 350F degrees.
 
In a large bowl, mix all ingredients except bread until a consistent consistency.
 
Layer the bread into a deep baking dish then gently pour the liquid into the dish. Use a spoon to shift
the bread around to insure the liquid gets to all the bread. Press the bread down into the liquid and let
sit for a few minutes to ensure the bread soaks up as much liquid as possible.
 
Bake in the oven for 35-45 minutes or until the top is nicely golden and the center is fully-set.
 



 

Canadian Christmas Pudding with Rum Sauce
By Lynette Willows

 
Contributor’s Note: Although often confused with fruit cake, this Victorian era dessert more
resembles a dense spice cake. If you don’t have the fruits and nuts outlined here, by all means use the
traditional fruits and nuts. Making Christmas Pudding daunts most people, but this recipe is
surprisingly easy to make. It can also be made ahead of time and frozen without changing the
consistency. Just be sure you cover it well to prevent any freezer burn.
 
Ingredients:
1-¼ cups flour
1 teaspoon grated orange rind
1 teaspoon cinnamon
1 teaspoon ginger
¼ teaspoon ground cloves
1 teaspoon nutmeg
¾ teaspoon baking powder
½ cup firmly packed brown sugar
¼ cup room temperature butter
4 large whole eggs
½ cup apple cider or apple juice
¾ cup raisins
½ cup saskatoons or blueberries, or both
2 fresh cooking apples, peeled and diced
½ cup shredded carrot
1/3 cup candied cherries (optional)
1/3 cup hazelnuts
1/3 cup chopped pecans
 
Method:
Put flour, baking powder, spices and all the fruits and nuts into a large mixing bowl and stir to coat
everything in the flour.
 
In a separate bowl, cream the butter and sugar together, either by hand or with a mixer, until light and
fluffy. Add the eggs and beat vigorously. Pour in the apple cider (or juice) and stir briefly to mix.
 



 
Add the wet ingredients into the dry ingredients and mix thoroughly.
 
Contributor’s Note: I use Bundt pan because I love the look of the cake and I fill the center with salted
nuts for presentation. I also reduce the cook time to no more than 1-½ - 2 hours.
 
Lightly grease a 1-½ quart pudding mould.
 
Spoon the batter into the prepared mould and cover mould with tin foil, tying it in place around the
rim with string.
 
Using a Dutch oven slightly larger than the mould, put a rack on the bottom of a Dutch oven pot. Put
the batter filled mould onto the rack in the Dutch oven. Fill the Dutch oven with water until the water
comes halfway up the mould. Cover and cook on the stove top or in the oven (I do mine in the oven)
on low heat for 2 to 2-½ hours, or until a toothpick inserted in the cake comes out clean.
 
Take the mould out and place on a cooling rack to stand for 10 minutes. Then carefully turn the cake
out on a rack to cool—
 
Serving warm is best. Dust with icing/powdered sugar just before serving and decorate with holly.
 
If serving completely cooled, use icing/powdered sugar on top for a snowy effect. If you’ve used a
Bundt pan, fill the center with salted nuts, candied fruit, or both.
 
Serve with homemade Rum Sauce—
 
Ingredients:
2 cups brown sugar, packed
¼ cup cornstarch
1-1/3 cups half-and-half or 1 1/3 cups light cream
1 cup water
½ cup light corn syrup
¼ cup butter, NOT margarine
2 teaspoons vanilla
¼ cup rum (amber, dark or spiced)
 
Contributor’s Note: If you don’t want actual alcohol in your sauce, add 2 tsp. rum extract.
 
Method:
Combine sugar and cornstarch in a heavy saucepan. Add water and corn syrup.
 
Cook and stir over medium heat until thickened and bubbly. Stir continuously for 2 minutes more.
 
Remove from heat and quickly stir in butter, vanilla, cream and rum.
 
Always serve warm. This can be made ahead of time and reheated when the pudding is served.
 
You can store in refrigerator for up to 2 months (I put them in canning jars).



 
 



 

Cappuccino Mousse
By Christine McPherson

 
Contributor’s Note: This is a British recipe with original measurements in brackets.
 
Ingredients:
½ cup (4 ounces) plain chocolate, grated
4 egg whites
1 tablespoons instant coffee granules, dissolved in boiling water
½ cup (4 ounces) caster sugar
¾ cup (6 ounces) whipping cream
 
Method:
Keep 2 tablespoons of grated chocolate back. Put the rest of the chocolate and the coffee into a bowl
over a pan of boiling water. Heat, stirring occasionally, until the chocolate has melted, then leave to
cool to take the egg and sugar mixture.
 
Whisk egg whites until stiff then gradually whisk in the sugar until mixture is glossy and thick.
 
Fold into the melted chocolate and then spoon the mixture into pretty cups or glasses.
 
Whip the cream until it is thick but soft. Spoon a little on top of each mousse and sprinkle a little
grated chocolate over to decorate.
 
Chill in the fridge for 30 minutes before serving. These can be made ahead and served when ready.
 



 

CARAMEL APPLE CHEESECAKE
By Margie Church

 
Ingredients:
1 21-ounce can of apple pie filling, divided
1 9-inch or 10-inch graham cracker pie crust
16 ounces cream cheese, softened
½ cup sugar
¼ teaspoon vanilla extract
2 eggs
¼ cup caramel topping (ice cream topping)
12 pecan halves, plus 2 tablespoons chopped pecans
 
Method:
Preheat oven to 350 degrees.
 
Reserve ¾ cup apple filling. Spoon remaining filling into the crust.
 
Beat cream cheese, sugar and vanilla until smooth. Add eggs, and mix well. Pour over apple filling in
crust.
 
Bake 35 minutes or until set. Set aside to Cool.
 
Mix reserved filling and caramel topping in a small pan and heat 1 minute. Select the apple slices and
arrange them around the edge of the cooled pie. Spoon the remaining caramel sauce on top, and then
spread evenly.
 
Decorate the top with the pecan halves and sprinkle with chopped pecans to finish.
 
Refrigerate to chill before serving.
 



 

CHERRY BERRIES ON A CLOUD
By Margie Church

 
Ingredients:
 
Meringue:
6 egg whites
½ teaspoon cream of tartar
¼ teaspoon salt
1-½ cups sugar
 
Filling:
6 ounces cream cheese, softened
1 cup sugar
1 teaspoon vanilla extract
2 cups whipping cream, whipped
2 cups miniature marshmallows
 
Topping:
1 can (21 ounces) cheery pie filling
2 cups sliced fresh strawberries
1 teaspoon lemon juice
 
Method:
Preheat oven to 275F.
 
In a mixing bowl, beat egg whites, cream of tartar and salt until foamy. Gradually add the sugar,
beating on high speed until stiff peaks form (do not under-beat).
 
Spread evenly in a greased 13-in. x 9-in. x 2-in. baking pan. Bake for 1 hour. Turn off oven and do not
open door. Cool meringue in oven overnight or 12 hours.
 
Beat cream cheese, sugar and marshmallows. Spread over meringue. Chill for 4 hours. Cut into 16
pieces. Combine topping ingredients; spoon ¼ cup over each serving.
 



 

Chocolate Fondue
By Stephanie Johnson

 
Ingredients:
1/3 cup fresh whipping cream
1-½ teaspoons grated orange peel, packed okay
8 ounces bittersweet or semisweet chocolate (not unsweetened), finely chopped
3 tablespoons Grand Marnier or other orange liqueur
8 1-inch pieces pound cake
8 1-inch pieces angel food cake
8 fresh strawberries, hulled
2 kiwis, peeled, each cut into 4 rounds
1 small pear, cored, cut into 1-inch pieces
1 large banana, cut into 8 rounds
1 orange, peeled and white pith removed, cut into sections
8 dried Calimyrna figs
8 dried apricot halves
selection of skewers
 
Method:
Bring whipping cream and grated orange peel to simmer in heavy medium saucepan. Reduce heat to
low. Add chopped chocolate and 1 tablespoon Grand Marnier; whisk until mixture is smooth. Remove
fondue from heat and blend in remaining 2 tablespoons Grand Marnier.
 
Transfer fondue to fondue pot. Place over candle or canned heat burner. Using skewers, serve with
cake pieces and fruit for dipping.
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