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tom & jerry

Ingredients:

Tom & Jerry batter
1 oz dark or  
spiced rum

1 oz brandy
water

nutmeg

Directions:

- Pour liquor into mug. 
- Add hot (boiling) water – leave room  
 for batter.
- Add one big spoonful of batter and  
 stir gently.
- Sprinkle nutmeg on top and enjoy.

 If you like cinnamon, substitute Hot Shot Schnapps for the rum and brandy.

Seasonal ingredient!Stock up in winter.

ken davis

master margarita
 Stirred, not shaken.
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perfect caramel rolls

Tammy Larson, Graphic Designer



Directions:

- Thaw bread dough (do not let rise).
- Pour whipping cream in a 9x13 cake pan. 
 Add the brown sugar (approximately   
 1 cup) and stir into cream with a fork until  
 the brown sugar is somewhat dissolved. 
- On a roll-out mat, large cutting board or 
 clean surface, spread out the thawed bread  
 dough and flatten to around 10x18 size.
- Spread a thin layer of soft butter or margarine
 on dough and sprinkle cinnamon and  
 white sugar on it.
-  Roll the dough from the long side. 
-  Cut the long roll into 12 rolls (make your first
 cut in the middle of the long roll, then get 6
 out of each side - they’ll be about 1.5 - 2  
 inches long).
-  Place the cut-up rolls into the mixture in 
 the pan. 
-  Cover pan with a towel and let rise for
 several hours. (I usually do this later in the
 evening and let them rise overnight, then  
 they are ready to bake in the morning). 
-  When ready to bake, preheat oven to 350º F.
-  Bake for about 30-35 minutes - until 
 golden brown.

Ingredients:

1 loaf frozen bread dough
butter or margarine 

(softened, or from a tub)
cinnamon

For the caramel
1 cup heavy whipping cream 

(like the little milk container size)
brown sugar - approx. 1 cup

white sugar
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wake-up call
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 This is how we roll.

Should look like a long log.
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