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‘ ‘ No other dessert turns heads like a trifle.

Festive in every way, this one glows from within
with scarlet layers of juicy, antioxidant-packed cranberries. I I




Cranberry Coconut Trifle

nir

MAKES: 10 servings, abour | cup

ACTIVE TIME. 2 OIS TOIAL: O iuuss

TOMAKE ANEADL i”l‘.l" FC The Clssrare 1 1) b

c efripesa w - I r I

No other dessert surns heads like  irifle. Festive i every waty,
this one glows from witlnn with scarlet layers of juicy crunber-
ries. The filling is made from an astounding 6 cups of
antioxidant-packed cranberries! Wi made the custatrd
“skary” wwrth a combination af lowsfar milk wnd light coconur
milk. From-ccrawh brown-butter sponge cake, made with
hole-robeits pasery flour, seands in for sore-bought ladyfingers.

USTaND
3 cups low-fat milk, divided
%3 cupcornstarch
3 large agys, beaten
1 teaspoon coconut cxtraet
"% teaspoon salt
1 15-cunce can "lite” coconut milk
%3 cup granulated sugar
CRANRERRY FiLLIreG
2 1Z-ounca bags cranburries (6 cups)
1 cupunsweetencd cranberry juics
1 cupgranuvlated sugar
13 cup honey or agave nectar
SPONCECAMLL
5 lergeeggs
3 tablespoons unsaltie batter
2 teaspoons coconut extract
¥ cup whole-whiat pasiry flour (sae Note, page 94)
15 cup cake flour, sifted
%3 cupgranulated suger
12 waspoon salt

cup haavy cream or whipping cream

cup nonfat vanllla Greek yogurt

tablasy fectioners’ sugar, siftad

teaspoon coconut extract

ablespoons unsweetened coconut chips or flakes,
toasted if desired (s0e pagwe 95)
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1. To prepare custard: Whisk ¥ cup milk witl cormstarch
in a medinm howl; set ncur tie scove. Whisk 3 eggs, 1 1ea-
spoon coconut extract and 4 reaspoon salt in anather
medmm howl. Combiise e remaining 2% cups milk, co-
conut milk wd ¥4 cup sugarin a large saucepan. Heat over
medium high hear, stirting vccasionally, unril sreaming
dur not bubbling. Whisk the hor milk into the cotnstarch
mixture, then rerurn the mixture to che saucepan and
hring 1o 4 full boil over medium hear, stitting constandy.

2. Gradually whisk the hot milk into cthe egg mixrure
Steain thiough 2 sieve into 2 bowl or storage container.
Cawer and refrigerate uatil cold, 4 hours ar up ro 2 days,

2. To prepare cranberry filling: Combiue cranberries,
cranberry juice, 1 enp sugac and honey {or agave) in 2 larpe

saucepan. Cook over medium high hea, stirsing often,
until masr of rhe cranberries busst open, 7 ro 10 minutes.
Let cool o room temperature. Or rransher w a storage con
tamner and refrigerare for up 1o 2 days.

4. To prepare sponge caker Prehear oven o 350°F. Line 2
large (12 by 16"%-inch) rimmed baking sheer (half sheet
pan) with pacchuncnt paper. Trim che paper su it covers the
botwm of the pan complerely, but docs nor enrl up the
sides. Coat the paper and pan sides wirh covking spray.
Pluce 5 cgys (in rhe shell) in 2 seaod mixer bowl or large
mixing bowl, add very watm tap warer and sct uside o
watm the cggy and howd.

5. Melr burrer in a suall sascepan over medium-low heat,
switling vecasionally, until the white flecks of milk solids in
the borrom of the pan stact w curn golden browy, 4 w 8
minutes. Scrape inen a medinm bowl. Let coul o room rem-
peracure, then srir in 2 wWaspoous coconur exeract, Sct uside.
6. Meanwhile, whisk whole wheat pasay [Tour and cake
Hour 1n 2 medinm bowl; ser aside.

7. Drain the water and break rhe egps inw the warmed
mixing bowl. Add %5 cup sugar and Y2 teaspoon salt and
bear with an dectric mixer on medinm-high speed uneil
tripled in volume and very pale light yellow, 3 o 15 mio-
wres (depending on the strength of vour wixer). To resr if
it’s beaten well enough, lifr the beater from the barer: as
the barter falls off the beater inra the bowl, it should
muund for 2 momenr on rthe sutface.

8. Gently lold Use Bour mixture into the egp nixture with 2
whisk, in ewo addirions, nnril just incorporared. Genely fold
abour 1 cup of te butter into the reserved butter. Then gen
tly fold the burrer mixrure into dic bowl of harrer with
whisk unril just incorporatald, being careful not w overmix.
Spread dhe batrer evenly in rhe prepurcd buking sheer.

9. Bake the cuke until pulled and a roorhpick inscrted in
the center comes our wirh a few mwist crumbs arrached. 8
ro 12 minuces, Cool in the pun on a large wite sack for 10
minuts. Genrly min 2 knife around e edges and mirn the
cake aur onto the ack; renove the parchment and lee cool
completely.

10. Ta assemble trifle: Cut che cake inro [-inch cubes.
Sprcud about 1 cup of rhe custard in Ui boctom of 2 rrifle
dish. Top with about 3 cups cake cubes and | cup of the
wanberry Glling. Repear rthe layering 3 more dmes.

11. To prepare ropping: Just bedore serving, whisk or beat
cecum i a large bowd unril sofr peaks form. Whisk in yo-
gurr, confectioncrs” sugus und 1 teaspoan coconut cxtract
until simooth. Spread aver rhe rop of tic tnfle. Garnish
with coconur.

rexservivec: 358 calaries, 10 .Gt (5 4 wat. 2 gmano); 111 1y
chokesteral 600 grearbohydrate: 39 g addad sugrrs: J gprotein; 39
hber; 18U mg sedium, 175 g P lasvinam

Pumpkin Cheesecake with Gingersnap-Walnut Crust

HMAXKES &

acrive ime. 3 mi

TO MAKE AHEAD:

COUIPHENT. |

We pulled out a few of our favorite EatinaWELL tricks
to achieve plenty of creaminess without all the satu-
rated fat of a typical cheesecake: autricnt-pyvehed canned
Jocasplerns awd pareed wowgat cattage chevse reflage some of the crees

CLUTEN-PRECY MERCS HOW.
1. Usen gluten-free
all-purpose baking
Hawur or haking blend
in place of ali the flour
(all-purpose flour,
whole-wheat flour

and lor cake flour)

2. Chuck io be sure
the brand of cxtract
you swlwct is lnbelad
ghuten-free. For certi
fied gluh- n-frew oz
tracts, look for
N'ﬁlSﬁh-MA\\uy brand
at specialty-food mar
kals and cnline st

kingarthurflowr.com.

3. For the pumpkin
cheesecaka, substituie
gluten-fres ginger-
snaps In the erust.
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is made with creamy,
butaca
pumpkin. We also sddad
heart haalthy walnuts to

X T

| 1 the crusl. Decorstw with

_.bou walnuls, plain or
rdiod.forexha glitter.




cheese. A rauch of pumpkin piv spive warms up the flavor. For
the cruse, shop the matwral~foods section for gingerinape wish-
ous any kydrogenated oil. Simple toaseed wtlnuts are an ele

ganz garnich, Or iry making, candied walnuss (page 94). fug
be careful not to eat all af them hefore they make it 1o the cake!

ocunces gingersnap cookices (18-20 14&-inch cookies)
cup walnut halves, divided

tmaspoons walnut ol or canela edl

ounces reduced-fut cream cheese (Neufchitel)
cup granulated sugar

cup packed dark brown sugar

teaspoons pumpkin pic splee

large cggs

tablespoon vanilla extract

16-ounce container nonfat cottage cheese
15-cunce can unseasoned pumpkin pures

“ e WNFTFTRN A=

1. Prehear oven 1o 325°F. Coat a 9 inch springform pan
with cooking spray. Tighrly wrap the outside of die pan
bottom and sides with heavy-duty foil to help keep the
warer bath lrom Jezking inro rhe cake, Put 2 ket of water
on to hoil for rthe water bl

2. Grind cookies and "5 cop walaus 10 2 [ine meal in a
food processor, Drizelc in il and pracess, scraping the
sides ws aoeded, unril che crembs are evenly muistened.
Press the crumb mivture fismly into the bortom of the pre-
pared pan. Place the pan in a roasting pan and sct assde.
Clean the faod processor,

3. Bear crcaun chicese, granulared sugar, brown sugar and
pumpkin pie spice in 2 lasge bowd with an elecrric mixer an
medinm-low speed unal che spice is incorporared. Incicase
spead w medinm-high and beat untl completely smaarh,
seraping down the sides occasionally: Bear in eggs one ata
tunc, scraping down rhe sides occasionally. Beat in vanilla.
4. Pracess cotlage chcese in the food processor until com-
pletely smaach, abour 2 minutes, scraping down the sides
once. Gradually beat the corrage chesse and pumpkin
purce into the cream cheese mixture on medium speed.
Scrape down Usc sides and bear 2 final rime 10 make sure 1o
stcaks remain. Pour rhe barrer into Use crust.

5. Pour enongh boiling water into the roasring pan to come
I inch up the side of the springlonm pan o create 2 hor
warer barh for the cake. Casclully transfer the roasring pan
10 the oven. Buke the chessacake in the center of the oven
uneil it’s ser around the cdges bur rhe cenrer srill jiggles
slighady, 152 w 1% hours.

6. Remave rhe roasting pan from che aven. Ler the cake
cool in the water bach unril rhe water is room emperature.
Coarsely chop rthe renmining %5 cup walnurs. ‘Taasr them in
a dry skillet over medium-low hear until lrageant, 3 w0 5
minutes. Remove the pan lrom the warer harh. Remove rhe
foil. Place the nues decorarively around de edge of the
cheesccake. (Alrernacively, rurn the nuts into Candied Wal
nuts and devoraie pust before serving, e page 94 for a recipe.)
Refrigerare, uncovered, until very cold, ar leasr 4 hours.
Wrap rightly aud refnigerate avernighr if desired.

7. Ta serve, remave the sides of the pan. Transfer rhe
cheesecake 1o a cake stand, if desired,

rerszrvnG, 307 caloeim: 16 giat (5 q 2, 4 g mona), 70 ]
chulestersl; 33 g carbobwdrate;, 19 g adved sugars: 10 g protein; 2
g tiher, 295 iy senfinam; 2 70 myg potassium. MuTRITICN BOMUS

Vitamin A (11 /7% daily value).

Mocha Yule Log
wiiw

MAKES: [4 scrvings

actoreTme. 154 hours | Torat: 234 hours {nor inclisding
garnishcs) | romaxe amean: Prepare thiough Step 9 and
hodd 21 room remperarire for up o 2 hours ar refriperare,

X e
2-by-16%2-inch

up to 1 day

nmmed haking sheer

uncovered, 1o | LOUTPMEINT

Sume biiche de Notl cakes can be us beavy as a real log when
they are decked owt with swpar and buzzercream. Our version,
wbichs 15 just as zasey sevved cold ws it is at room temperature, is
lighter-than-wir. The chocolate brown-butter génoise
cake made with whole-grain flour is easy to roll up and
it's covered with a billowy espresso-spiked 7-minute
frosting. We'se substitueed agave weciar for white sugar in the
frosting. 1o go ghusen-free. see 83. (Phorograph: puge 88.)

CHOCOLATT SPONGE Caks

5 largeegg:

3 tablespoons unsalted butter 3

2 teaspoons vanilla extract
V2 cup whole-wheat pastry flour (see Note, puge 94)
V2 cup cake flour, sifted
Y4 cup unswaatenad cocoa powder, sifted
23 cupsugar
"2 teaspoon salt
FILLING R FROSTING
13 cup agave nectar (sww Note, page 94)
1 tablespoon instant espresse pawder or coffec granules
4 tcaspoons dried agg whites (see Note, page 94),
reconstituted according to package directions
(equivalent to 2 egg whites)
14 teaspoon cresm of tartar
4 teaspoon salt
1 twaspoon vanills extract
"2 cup brewed coffec, rosem temperature or cold
s cup half-and-half
Meringue Mushrooms & Sugared Rosemary fer
garnish (estingwell.com)

1. To prepare cake: Preheat oven w 330°F. Line s bot-
rom of a large (12-by-16Y2-inch) rimmed baking sheer
(half sheer pan) with parchucne paper; cnar the paper wisd
pan sides with cooking spray. Place eggs (i the shell) in 2
stand mixer howd or large mixing bowl, add very warm tap
warer and st aside to warm the eggs and bowl.

2. Melr burrer in 2 small ssuccpan over medinm-low hcat,
swirling occasionzlly, until the whire flocks of milk solids
in the borram of the pan srart w wrn golden hrown, 4 w 8
minutes. Scrape into 1 medium bowl, Let cool to raom
wmperature, then add 2 reaspoons vamilla. Ser aside.

3. Mcanwhile, whisk wholc-whear Aour, cake Qour 2nd Y
cup cocoa 1n 2 medinm howl; set aside.

4. Drain the water and brcak the egps inro the warmed mix-
ing bowl. Add sugar and ¥ reaspoon sult and hear wirh an
elecrric mixet va medivm-high speed nntil thick and pale
light yellow, 5 ro 15 minures (depending on the power of
your mixct). To tese if it's bearen well enoughy, life the hearer
{rom rche harrer: as the harrer falls off che hearer into the
hawd, it should mound for & momenr on the surface.

5. Genely fold rhe four mixtute into the egg mixrure with

MERINGUE MUSHEOOMS
are a classic decora-
tion on the traditionsl
yule log cake. Exces-
sive 'lumidi!y cean rain
meringues, so skip
making them if you are
in 8 very humid
cnvironmant. You'll
hind the recipe at
eatingwell.com.
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healthy living.

Irs easy and allordable
Why not tey the simply healthy

way ro simply great laste

this holiday season?
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tewr bolickay desserts visit us at:
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2 whisk, in two addirions, until jusr incorpa
rated. Genrly fold about 1 enp of the bateer
into the reserved burrer. Then genrly fold rhe
butter mixeure into tie bowl of batter with a
whisk until jusr incorporated, heing careful
1ot ro overmix. Spread rhe bacter cvenly in
the prepared baking shect, spreading com-
plerely o e sides,

6. Bake the cake unal pulled and a raachpack
inserred in the cenrer comes out with & few
mwist crumhs artached, 8 w 12 minutes. Cool
in rhe pan on 2 large wire rack lor 10 minures.
Gently run a knife around the edyes and
rhe cake vut unto the rack; ranuve the parch
ment and Jer coud compleddy. Onee conl, cove
wirh 2 ovetlapping pisces of plastic wrap and a
clean, damp kitchen wwel ro prevent st from
drying out. (The cake can be ludd this way for
up to 4 hours before assembling the Yule Log,)
7. To prepare filling & frosting: Firing 2
inches of water w a simmer in the bottom of 2
double boiler. (Na double boiler? See H‘p, page
95.) ¢ ‘ominne Agave NECTAT, Instanl collee, 1e-
constituted epg whites, crcun of rarrar and 4
weaspoon salt in the op of rhe double boiler,
Beat with an elecrric mixer on medinm speed
unril well combined, abour 1 minute. Place
over the simmering water and bhear on high
speed until the lrosting is glossy and has the
rextute of very rhick shaviog cream, 5 ra 10
minures (see photo, page 949). Remove [tom the
heat and hear in 1 teaspoon vanilla unril just
combined.

8. Leaving rhe rowel and plasric wrap over the
cake, invert it onto 3 work surface with a long
edge nearest you. The wowel will now be on
the hartom, with the plastic wrap disectly be-
neath the cake. Combine coffes and halfand-
half in a small bowl, Brissh the wp ol the cake
with e coffee mixeure; let it snak in and con-
rinue brushing on more wutil all of ir is
absutbed.

9. Spread about rwa rhirds of the frosring
cvenly aver the cake. Using rhe plastic wrap,
lifr the long cdge and roll the cake inro 2 log
lengihwise (see photo, puge 99). Cuta 3 w
A-inch “branch” off ane end atan angle, Place
the longer log on a scrving plareer, seam-side
down. Usc a lirrle frosting 1o attach the
branch o the main log, Cover the cake and
hranch with the remaining lrosting. Make
Jevorarive nidges in the Lrosring wath 2 fork w
resemble bark (see photo, page 99), Ler the
cake seand at rovm wemperarare for at least 30
minutes of up o 2 hours. Of refrigerare, un
coverad, for up w 1 day

10. Just before serving, gatnish rthe serving
placter wich Sugured Rosemary and Meringue
Mushrooms, if desired.

penservmc. 178 calones; b gla (3 Qsat, 2qmeona);
75 mg cholesteral; 30 g carhobpdrate: 22 g sdded
cugars; & g prosein; | g dber: 101 mq sodiv m; 89 mg

pralasium

:

Have fun decorating your yule log: garnish with
Muringu: Mushrooms and Sugared Rozemary
(recipes at safingwellcom) or dust with cocoa and
lop with curls of chocolate “wood shavings.” Tuen Lo
page 94 foe helpiul step-by-step phatos.

Peppermint Pattie Pots de Créme

Wi love York peppermint pattics and the flavor af
these fesive little gems 15 dead ringer for the
candy. Unlike traditional Uber-rich custard
recipes, this custard uses low-fat milk, only
3 egg yolks and ' cup of half-and-half for
its creamy richness. fuu V2 reaspoon of pep-
permint extrask in the custard gives plenty of
minsy flavor, but if you weint thar icy mouniain-
breeze sensation, wdd a whale teaspoon instead.

(Photograph: page 85.)

CMSTARD
3 large wgg yolks
1 cupsugar
2 teaspoons vanilla extract
5 leaspoon peppermint mxlract
Y4 tesspoon salt
2 cups low-Eat milk, divided
4 cupcornstarch
Vs eup half-and-half
12 cup nonfat evaporated milk
s cup bittersweal or semisweet chocolate
chips
2 tablespoom honey
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'3 cupuns 4 J pawd

Y& cup confectioners’ sugar
Senall sprigs frash mint for garnish

1. Prehesr aven ro 32571 Pur a kerrle of warer
on to boil for o water bath, Place cight 4-ounce
ramekins or cusrard cups in a roasting pan.
2 To prepare custard: Whisk egp volks,
sugar, vanilla extracy, peppermint extract and
salt it a large bowl; st ncar the stove, Whisk '
cup milk and cornstarch in a small bowl wnil
smooth. | lear the renaining 14 cnps milk and
half and-half 1n a medium saucepan over me-
dium-high heat, stiring unril steaming hor.
Whisk the cornstarch maxture it the sweun-
ing milk and continue cooking, whisking con-
stantly, unul the mixeure boals and thickens, 2
1o 4 minures. Gradually whisk rhe rhickened
miulk mixturc inte the egg yolk mixturc.
3. Carefully panr rhe cusrard rhrongh 2 fine
mesh sieve into a Jarge weasuting cup or heat-
proof pircher. Evenly divide among the
ramckins o1 custasd cups. They will be about
rhree-quarrers full.
4. Pour envugh botling water into dhc roasting
pan ro come ahonr halfway up rhe sides of rhe
cups. Carcfully wanslor the roasting pan w the
aven. Bake the cusrards unril they are ser hur
sull jregle o lde b 35 w 40 winuices.
5. Remuve the roasting pan from rthe oven.
Let the custards coul tn the water bath o
ronm remperarure, abour 1 hour. Remave
from the warer bath and refrigerate undil cold,
ahour 1 hour more.
6. To prepace chocolate glaee: Shocly belore
serving, heut evaporated milk in 2 snall sauce
pan over medivm-high heat Place chocolawe
chips and honey in a hearproaf medmm bowl.
As soon as the milk stares 1o bubble, pour i
aver the chocolare chips and whisk unnil com
l_llcld? \(m'u'vlll. :||_luul | 1n;|||xl:‘ _\“l ill COC MR
powder and confectioners’ sugar while whisk-
ing: whisk until smooth,
7. Divade the chocolate glaze among the cus-
rards, tilring each ro cover it mmplrrrly. Car-
nish with manr, if dessred.

P04 caboris: £yt (3 6 5ml, 2 13 i),
78 ma chelesterol 48 g carbobydrase; 37 qadded
--'. S mug sohipen 247

sygars: g proteing 2 ghiber: 1

mq potassium,

Maple Pecan Tart with Dried Cherries

1 his crust, made with bears healthy pecans and
cotmiolat onl conlelen’s b cavier do whip opether. fust
biend it in the food procesor and pat it imto your
tare pan. Instead of corn syrup, which is

FATINCWFI

found in most pecan pie recipes, we've
opted for maple syrup. /f you can find it,
choose dark amber or prade B becanse ic hus the
rivhest maple flavor. (Phoragraph: page 84.)

1 largaaggyolk
3 tablespoons unsaliad butter, melted,
divided

2 tablespoonx canola ail

1 tablespoon water

2 cups pecan halves, divided

1 tablespoon granulated sugar

1 cup plus 2 tablespoons all-purgesc flour

12 teaspoon salt, divided

2 largeeggs

12 cup purc maple syrup

2 cup packed durk brawn sugar
2 teaspoons dark rum (optional)

V3 cupdrind charries, chopped

1. Prehear aven o AD0"F. Generously coat a
“nch tare pan with removable borrom wirch
cooking spray.

2. Combine cgg yolk, 2 wblespoons melied
butter, oil and warer in a small bowl. Process
2 cup pecans and sugar in a food processorn w
the consisrency of coarse meal. Add Aour and
4 teaspoon salt and pulse until combined,
Dirizzde the yolk mixmure throngh the food whbe
while pulsing and pulse just undil the mixrure
is combined.

3. Spread dic mixtute evenly inw the prepared
pan, pressing it firmly into the bottom and 2ll
the way up the sides w form a crusr, Place on a
haking sheer. Bake unnl dry and just begin-
aing t brown on the edges, 12 ro 14 minures.
4. Meanwhile, whisk eggs, maple syrup, brown
sugar, rum (il using), the tewaining 1 rable-
spoon burrer and the remaining Y4 waspoon
salt in a medium bowl, Transfer 4 cup of the
mixrire o a small bowl. Chop 2 cup pecans
and add 1o the medinm bawl. Srir in cherries.
Mix rhe remaining | cup pecans with the re-
scaved waple mixrure.

5. Remove the tare crust Jrom the oven. Re-
duce the oven emperamire ro 3507

6. If there are any cracks in the crust, sprinkle
with z litke fonr and nse a dry pasrry brush m
“seal” the flour into the crucks. Evenly spread
the lilling in rhe crusr. Arrange the maple
syrup coated peeans decozatively on op and
drizele with any remaining maple mixrure.

7. Bake che rart unul it no longer jiggles in the
center when genrly shaken, 23 ro 30 minutes.
Ler coal on 2 wire rack lor about 20 minures
Remove the sides of rhe pan (nse 2 buteer knafe
to pently loosen tse tart from die pan sides if it
sticks in spots). Ler conl complerely, abous 40
minures more.

PERSERY 409 cabories; 27 g lal (Sgaat, 119
wan), 65 ma chelezteral; 36 g carbohydrate; 2Ug
aoded sugars: s ¢ protein Vg ke 1 36 1y sackiam

157 mg patassium. @R
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organic goodness o all your
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To view this recipe visit us at:

wnnesimplyorganic. comiconkie




