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Toffee Caramel Apple Dip
INGREDIENTS:
1-16 oz tub caramel dip
1- 8 oz pkg cream cheese
1 bag toffee bits
Granny Smith apples

Bacon-Wrapped Apricots 
with Cranberry Dipping Sauce
INGREDIENTS:
2 tsp cornstarch mixed with 2 tsp water
¾ tsp mustard [grain]
1½ tsp brown sugar, packed
½ tsp ground nutmeg
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Allow cream cheese to soften a bit and then spread it out on the bottom 
of a shallow rimmed dish, like a glass pie plate. 

Pour the caramel dip on top of the cream cheese and spread it out. Do 
not mix in with cream cheese; just spread it over the top.  [TIP: you may 
need to zap the caramel dip with the top off in the microwave for a few seconds to 
soften it up.]

Sprinkle the toffee bits all over the top of the caramel. Slice up your 
Granny Smith apples into small wedges and dip away!

Boil cranberry cocktail in a medium saucepan over high heat until reduced 
to 1 cup. In a small bowl, mix cornstarch with water to make a paste and add 
it to the pan. Next, whisk in the brown sugar, mustard, and nutmeg.  

Bring to a boil over medium heat and boil 1 minute until thickened. Cool to 
room temperature. Reserve ½ cup of the glaze for later dipping.

Line rimmed baking sheet with foil. Set wire rack over foil and spray with 
cooking spray. Wrap bacon halves around apricots and place on rack. Brush 
with cranberry glaze.

Broil 3 to 7 minutes, or until bacon is browned. Place toothpicks in apricots 
and serve warm with the reserved cranberry cocktail dipping sauce.

DIRECTIONS: 

DIRECTIONS: 

12 slices bacon, sliced in half
24 dried apricots
1½ cups cranberry cocktail

v

Vegetarian options are denoted by this symbol throughout the guide: v

Plan on using this recipe for your 
holiday party? Share with 
@AptsForRent & @Homesdotcom 
on Instagram #HomeMoments

http://www.uncommondesignsonline.com/
http://HomeStoriesAtoZ.com


Sweet Candied Smoked  
Paprika Cherry Berries
INGREDIENTS:
5 slices of bacon, cooked crispy and 
 chopped
2 tbsp salted butter, divided
1 pint Cherry Berries tomatoes
1½ tbsp white sugar
½ tsp smoked paprika
1 whole-wheat baguette [20 slices]
5.2 oz container of garlic and herb soft 
 cheese
½ cup green onions, diced
Granny Smith apples

KatiesCucina.com originally posted for Lipman TomatoesSource:
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Cook bacon and remove from 
frying pan to drain and rest. 
Once cooled, chop bacon and 
set aside.

DIRECTIONS: 

Rinse Cherry Berries under cool 
water. Slice each Cherry Berry in 
half vertically. Place in a medium 
bowl and toss until each tomato 
is well coated with sugar and 
paprika. 

Slice baguette into ¼ inch thick 
pieces. Take one slice and 
spread a generous amount 
of garlic and herb soft cheese 
onto it. Repeat until you have 20 
slices, or half the baguette. 

Toast until bread is crispy and 
cheese is slightly melted.

In a medium frying pan on high 
heat, add 1 tbsp of salted butter. 

When butter melts [about 30 
seconds], add half the bowl of 
sugar/paprika coated Cherry 
Berries to the pan. 

Sauté on high for three to five 
minutes until tomatoes turn 
golden in color and begin to 
sweat and caramelize. Once the 
tomatoes are candied, remove 
from the frying pan and place in 
a clean bowl. 

Repeat this step for the other 
half of the sugar/paprika coated 
tomatoes.

Arrange appetizer by placing 
three or four caramelized Cherry 
Berries on each baguette slice 
with the garlic and herb cheese. 

Top with chopped bacon and 
green onions. Repeat until all 20 
baguette slices have been filled. 
Serve and enjoy.

Season Starting Appetizers
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Cranberry Orange 
Christmas Ham
INGREDIENTS:
16-18 lb fully cooked spiral ham
30 [approx] whole cloves
20 fresh cranberries or maraschino 
 cherries
2 ½ cups brown sugar, divided
2-3 oranges sliced width-wise
1 ½ tbsp flour
3 tbsp butter
11/3 cups cranberry juice
½ cup honey
¼ cup apple cider vinegar
3 tbsp prepared mustard
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Preheat oven to 325°F. 

Remove ham from packaging. 
Set on rack in roasting pan, flat 
side down.

Insert cloves approx. 2 inches 
apart.

Press 2 cups brown sugar, 
making a coating on the ham.

Place orange slices on ham, 
using a toothpick poked through 
the middle of each. 

Place a cranberry on the end of 
each toothpick. 

Cover with roasting lid or foil and 
bake for 3 hours. 

DIRECTIONS: 

Melt butter in sauce pan, add 
flour with wire whisk.

Add cranberry juice, honey, ½ 
cup brown sugar, apple cider 
vinegar, 3 tbsp mustard. Bring 
to a boil and cook for 1 minute, 
stirring. 

Remove from oven. Let rest for 
10 minutes. Serve!

GLAZE:  

The Main Event
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INGREDIENTS:
3 cups shredded cooked turkey 

[white or dark]
1 large onion, diced
3 potatoes, scrubbed and cubed
4 carrots, scrubbed and sliced
4 celery stalks, sliced
2 bay leaves
1 tsp sea salt
1 tsp poultry seasoning

WhatsCookingWithRuthie.comSource:

1 Combine all ingredients in slow 
cooker and cook on low 6 hours 
or high 3 hours. Serve!

DIRECTIONS: 

Leftover Turkey Soup 1 tsp dried thyme
½ tsp pepper
6 cups chicken broth [or 6 cups 
 water and 6 chicken bouillon 
 cubes]
1 can corn, drained

The Main Event

Find Ways to Prepare Your 
Weekly Meals with Leftovers

http://www.whatscookingwithruthie.com/
http://bit.ly/HFBBLg


Four Cheese Macaroni
INGREDIENTS:
1 lb macaroni
3 tbsp unsalted butter
½ cup milk
½ cup fresh mozzarella, cubed
½ cup Emmenthal cheese, cubed
½ cup Grana Padano cheese, grated
½ cup Parmigiano Reggiano, grated
salt

Sweet Potato Crostini
INGREDIENTS:
1 pkg sweet potato rolls [or your 
 favorite dinner roll]
1 large onion
¼ cup fig preserves
¼ lb prosciutto [roughly 6 slices],  
 sliced thin
3 cups baby arugula
3 tbsp olive oil
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Preheat oven to 325°F.  

Place a large pot of water on to 
boil and generously season with 
salt. When boiling, add pasta and 
cook until just under al dente.

Right after you put the pasta 
in the water to cook, add 

Preheat oven to 350°F. Bake 
frozen sweet potato rolls for 3-4 
minutes or until thawed. Use a 
bread knife to cut each roll into 
3 slices. [across top] Discard 
the edges. This should make 24 
crostini. Return to oven for 8-10 
minutes or until lightly toasted.

Put 2 tbsp olive oil in a pan and 
bring to medium heat. Dice 
onion and toss in pan. Stir until 
caramelized and soft. Remove 
from heat and set aside.

DIRECTIONS: 

DIRECTIONS: 

butter and milk into a separate 
saucepan and heat until 
combined.  

Add cheeses and stir together 
until well combined. If mixture 
is too thick, add a smidge 
more milk to loosen. Check 
for seasoning and add salt if 
desired.

Drain pasta and pour into an 
ovenproof dish that has been 
sprayed with cooking spray.

Pour melted cheeses over pasta 
and mix together well. Optional: 
sprinkle top with additional 
cheese of choice. 

Bake for approximately 20 
minutes or until macaroni 
is bubbling. Let cook a little 
bit longer if you prefer your 
macaroni and cheese to have a 
crunch on top.

bell’alimento.comSource:

Pizzazzerie.comSource:

Spread each crostini with fig 
preserves. Top with caramelized 
onions.

Lay a slice of prosciutto on top 
of the onions.

Return to oven for 2-3 minutes 
to warm ingredients [optional.]

Toss arugula with remaining 
tbsp of olive oil. Top crostini with 
arugula and serve! 

v

Side Dish Specials

http://www.bellalimento.com/
http://Pizzazzerie.com


Winter Squash with Rice, 
Cranberries, & Pecans
INGREDIENTS:
1 cup wild rice blend
1½ cups low-sodium vegetable broth, 
 divided
1 cup water
8 carnival squash [1 pound each] 
 or 16 small sweet dumpling squash 
 or pumpkins [1/2 pound each] or  
 a combination
2 tbsp extra-virgin olive oil, plus extra 
 1½ cups finely chopped leeks [about 
 8 slender leeks, white part only]
1 tsp dried rubbed sage
1 tbsp minced fresh thyme leaves
1¾ cup dried cranberries
1 cup chopped pecans
3-4 oz goat cheese
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In a medium saucepan, combine 
rice with 1 cup broth and 1 cup 
water.

DIRECTIONS: 

Bring to a boil. Stir and reduce 
heat. Cover and simmer for 
35 minutes, until just al dente. 
Remove from heat.

Preheat oven to 425°F. Cut off top 
½ inch of squash; reserve tops.

Trim bottoms if necessary to 
sit level. Scoop out seeds and 
strings.

Brush insides with olive oil.

Sprinkle with coarse salt and 
ground pepper.

Place squash, cut side down, on 
a baking sheet.

Roast until barely tender [about 
20 minutes for small squash, 25 
minutes for medium squash].

Meanwhile, place 1 tbsp oil in 
a large sauté pan over medium 
heat.

Add leeks and cook until tender, 
but not brown [5–7 minutes].

Add sage and thyme, season 
with salt and pepper, and stir to 
coat.

Add 3 cups cooked rice (save 
remainder for another use) and 
remaining ½ cup broth; simmer 
until heated through and liquid 
is absorbed [4–5 minutes].

Remove from heat. Stir in 
cranberries, pecans, and goat 
cheese. Season to taste.

Spoon rice mixture into each 
squash and drizzle remaining oil 
over top. Replace squash tops. 
Arrange squash in a roasting 
pan.

Reduce oven temperature to 
375°F. Bake squash for 20 
minutes, then remove tops and 
continue to bake until heated 
through, about 10 minutes 
more.

Remove from oven and let stand 
5 minutes. Replace tops and 
transfer squash to a serving 
platter.

WhatsCookingWithRuthie.comSource:
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Side Dish Specials

Find other vegetarian friendly Thanksgiving 
Recipes on ForRent.com/blog/

http://www.whatscookingwithruthie.com/
http://bit.ly/1avXsuV


Caramel Apple 
Cheesecake
INGREDIENTS:
2-8oz pkgs cream cheese 
½ cup of granulated sugar
2 eggs
1 cup crushed graham crackers
3 tbsp of melted butter
2 tbsp sour cream
1 tsp vanilla extract
1 tsp cinnamon

Topping:
¼ cup butter
½ cup of sugar
1 tsp lemon juice
5 large Granny Smith apples, peeled 
 and cut into ½" wedges
1 tbsp cinnamon

INGREDIENTS:
1 cup canned pumpkin
1 cup white sugar
½ cup vegetable oil
1 egg
2 cups all-purpose flour
2 tsp baking powder
2 tsp ground cinnamon
½ teaspoon salt
1 tsp baking soda
1 tsp milk
1 tbsp vanilla extract
2 cups semisweet chocolate chips
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Preheat oven to 350°F and line a 
cupcake pan with baking cups.

DIRECTIONS: 

DIRECTIONS: 

Add the tsp of cinnamon to the 
crushed graham crackers and 
mix with melted butter.

Press one heaping tablespoon 
of the graham cracker crumb 
mixture into each baking cup.

Mix together cream cheese, 
sugar, and sour cream. Add in 

eggs and vanilla until light and 
fluffy.

Fill baking cups 2/3 way full; bake 
for 22-24 minutes.

Remove from oven and let cool; 
add apple topping and walnuts.

APumpkin&APrincess.comSource:

MigonisHome.comSource:

Pumpkin Chocolate 
Chip Cookies

v
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In a mixing bowl, combine 
pumpkin, sugar, vegetable oil, 
and egg.

In a separate bowl, stir together 
flour, baking powder, ground 
cinnamon, and salt.

Stir in and dissolve the baking 
soda in the milk.

Add flour mixture to pumpkin 
mixture and mix well.

Add vanilla and chocolate chips.

Delightful Desserts

Settle the debate on Twitter: What's Your Favorite Thanksgiving Dessert? 
A) Anything Apple, B) Anything Pumpkin or C) BOTH 

Tag @AptsForRent and @Homesdotcom

http://apumpkinandaprincess.com/
http://MigonisHome.com



