


  

 

Enjoy this PI Safe & Cozy at Home Holiday Activity Book with delicious            
recipes from me and the Town Board, fun word searches, Sudoku, coloring,    

puzzles, and more. 

Wishing you a happy and healthy holiday!  



Holiday Recipes & 

Special Messages  

  



Sour Cream Chocolate Cake Recipe 

Submitted by Supervisor Judi Bosworth  

 

INGREDIENTS 

1 tablespoon cocoa (for the pan) 

3 squares unsweetened chocolate (3 ounces) 

1 stick butter (1/4 pound) 

1 cup water  

2 cups cake flour (sifted) 

1 1/4 teaspoons baking soda 

1 teaspoon salt 

2 eggs 

1 cup sour cream (I use reduced fat) 

1 1/2 cups sugar 1 1/2 teaspoons vanilla 

Optional: mini and regular chocolate chips added to batter at the end 

 

DIRECTIONS 

Sprinkle and coat 2 layer pans or tube pan with cocoa, tapping out excess.  

Combine chocolate, butter and water in top of a double boiler; heat over simmering 
water until butter and chocolate melt.  Remove from heat. 

Sift flour, soda, and salt in a large bowl.  

Beat eggs with sour cream until blended in a medium bowl. Beat in sugar and       
vanilla. Stir in cooled chocolate mixture, and then combine with flour mixture half 
at a time, beating just until smooth. Batter will be thin.  

Pour evenly into greased pan or layer pans.  

Bake in moderate oven at 350 degrees for 40 minutes, ( I usually bake it an extra 5 
minutes) until center springs back when lightly pressed with finger.  

Cool in pan or wire rack. Loosen around edges with a knife and turn out onto rack. 

 

Happy eating and Happy Holidays! 

 

 

 



Cod and Shrimp in Tarragon Sauce 

Submitted by Council Member Viviana L. Russell  
 

INGREDIENTS 

2 tbsp. butter 

1 onion 

2 ribs celery 

2 cloves garlic 

1 tsp. salt 

1/2 cup dry white wine 

1 1/2 tsp. dried tarragon 

1 cup bottled clam juice 

1 cup canned diced tomatoes with their juice (one 15-ounce can) 

3 cup water 

2 cup 1/2-inch bread cubes cut from good-quality white bread (can substitute with 
store bought croutons) 

2 1/2 tbsp. olive oil 

fresh-ground black pepper 

1 cup chopped fresh parsley 

3/4 lb. boneless cod 

3/4 lb. medium shrimp 
 

DIRECTIONS 

1. In a large pot, melt the butter over moderately low heat. Add the onion, celery, 
garlic and 3/4 teaspoon of the salt. Cook, stirring occasionally, until the vegetables 
start to soften, about 10 minutes. Add the wine, tarragon, clam juice, tomatoes and 
water. Bring to a boil. Reduce the heat and simmer for 10 minutes. 

2. If using store-bought croutons the step can be skipped). Meanwhile, put a        
medium frying pan over moderately low heat. Toss the bread cubes with the oil and 
the remaining 1/4 teaspoon salt; add them to the pan. Cook, stirring frequently, until 
crisp and golden brown, about 5 minutes. Remove from the heat and toss the       
croutons with 1/8 teaspoon pepper and 2 tablespoons of the parsley. 

3. Stir the cod and shrimp into the soup. Cook, stirring occasionally, until the       
seafood is just done, 3 to 5 minutes. Stir in 1/4 teaspoon pepper and the remaining 
parsley and serve the soup topped with the croutons. 

Can be served hot or cold  



 

Special Message from Council Member Peter Zuckerman 
 

 

 

I would like to wish the happiest of holidays to everyone, especially our       
essential workers; healthcare workers, and first responders,                             

who are our heroes.  

Please everyone stay safe this holiday season.  



 

Special Message from Council Member Angelo Ferrara 
 

 

 

Wishing all the best of health, happiness and sharing this holiday season with loved 
ones. May the new year have you realize all of your dreams. 



Potato Pancakes “Bramboraky in Czech” 

Submitted by Council Member Veronica Lurvey 
 

Untraditional latkes! My mother served potato pancakes made with garlic and marjoram. We ate 
them all year, but latkes are traditional to Hanukkah. We used to grate them by hand, so I’m  

grateful for the invention of the food processor. Be sure to watch my cooking segment on NHTV 
where I show how to cook traditional latkes.  

Wishing everyone a wonderful, healthy and delicious holiday!  
 

 

 

INGREDIENTS 

 2 lbs. grated raw potatoes 

1 egg 

1/3 cup flour 

¼ cup milk  

2 tsp marjoram 

4-6 garlic cloves, crushed 

Salt and pepper 

Oil for frying 

  

DIRECTIONS 

Squeeze as much water as possible from the potatoes. 

Combine ingredients, mix well. 

Heat griddle, brush with oil and spoon potato mixture over the bottom. Bake on   
medium heat for about 3 minutes on each side. Pancakes should be golden brown on 
both sides and crisp around the edges.  

Makes about 8 (large) pancakes.  

  

 

 

 

 



Challah (Egg Bread) 

Submitted by Council Member Lee Seeman  
 

 

 

INGREDIENTS 

1 1/4 c. lukewarm water 

1 (0.25-oz.) packet active dry yeast 

2 tsp. sugar 

4 1/2 c. sifted flour 

2 tsp. kosher salt 

2 tbsp. vegetable oil or olive oil 

2 eggs 

1 egg yolk 

4 tbsp. Poppy seeds  

  

DIRECTIONS 

In a small bowl or measuring cup, combine lukewarm water, yeast, and 1 teaspoon 
sugar. Let sit until foamy, about 5 minutes.  

In the bowl of a stand mixer fitted with the dough hook, add flour, remaining sugar, 
and salt and whisk to combine. Add yeast mixture, oil, and eggs and mix on medium 
speed until a smooth dough is formed and pulls away from the side of the bowl, 
about 10 to 15 minutes. Dough will still be slightly sticky.  

Place dough  into a greased bowl and let rise, covered, until doubled, 1 ½ to 2 hours.  

Line a large baking sheet with parchment paper. On a lightly floured surface, re-
move dough and  divide into 3 equal pieces. Roll each piece into a 20” long rope, 
about 1” wide. Place ropes onto prepared baking sheet and pinch tops together and 
tuck under. Wet your hands lightly to help pinch together, if necessary.  

Braid dough into one long rope. Pinch bottom ends together and tuck under braid. 
Cover with a kitchen towel and let rise until an indention remains after poking the 
dough and almost doubled, about 1 hour.  

Preheat oven to 350°. Beat egg, water, and sugar together and brush over risen 
dough. Sprinkle with poppy seeds.  

Bake until bread is golden, 25 minutes. Let cool to room temperature before slicing. 

  

 



Pumpkin Muffins 

Submitted by Council Member Mariann Dalimonte 

 

INGREDIENTS 

3 Eggs 

¾ cup oil 

½ cup water 

1 can (15 oz.) pumpkin 

2 ½ cups flour 

1 ½ tsp baking soda 

½ tsp baking powder 

1 ¾ cup sugar 

¾ tsp cinnamon 

¾ tsp nutmeg 

¾ tsp salt 

Optional – ¾ cup chopped nuts 

 

DIRECTIONS 

Preheat oven to 350°F. 

Combine eggs, oil, water and pumpkin. 

Mix dry ingredients and sift. 

Gradually beat dry ingredients into first mixture. 

Pour into greased pans. 

Bake 20 minutes. 

Makes about 30 muffins. 

 

 

 

 

 

 

 



Stacey Wink’s Corn Bread Pudding 

Submitted by Town Clerk Wayne H. Wink, Jr.  

 

This is a favorite at nearly every holiday celebration throughout the year.   

 

 

INGREDIENTS 

1 can of corn, drained 

1 can of creamed corn 

1 cup of sour cream 

1 stick of melted butter (1/2 cup) 

1 box of Jiffy Corn Muffin mix 

 

 

DIRECTIONS 

Throw all of those ingredients in a bowl and mix them up. 
 

Transfer the mixture to a greased 8×8 baking pan and bake at 350 degrees for about 
45 minutes.  

 

*The exact baking time will depend on the exact size pan you use, so just be sure to 
watch the casserole closely. You’ll know it is done when the center is completely 
set. 

 

 

 

 

 

 

 

 

 

 

 



Lisa’s Peanut Butter Blossom Cookie Recipe 

Submitted by Receiver of Taxes Charles Berman  

 

The holiday season is a time to pause and give thanks. Now and throughout the year 
many have worked tirelessly to help each other in our community.                            

It is my hope that we continue to act with this spirit. 

We spent the past year battling COVID-19 and laying the foundation for a better   
future. There is much work to be done and we need your support to move forward. 

We wish you a joyous holiday season and a Happy New Year. 

 

INGREDIENTS 

One package peanut butter cookie mix 

One package Hershey Kisses 

 

DIRECTIONS 

Prepare cookie mix as per package directions. 

Bake for 6-8 minutes as per directions. 

Remove cookie from oven and press a kiss in the center of each cookie. 

Return to oven for 1-2 minutes. 

Let cool and enjoy! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Cousin Faye's Texas Pecan Pie 

Submitted by Kimberly Corcoran-Galante, Commissioner of Community Services &                   
Dept. of Services for the Aging/PI 

 

This recipe is several hundred years old and was given to my husband by a relative in Texas where 
pecan trees grow on their ranch. 

 

 

INGREDIENTS 

3 whole eggs beaten well 

1 cup white sugar 

3/4 cup light corn syrup 

1/4 cup melted butter 

1 teaspoon vanilla 

1 cup pecans 

I pie crust (frozen is fine but Cousin Faye made her own) 

 

DIRECTIONS 

Preheat oven to 375.    

In a bowl beat 3 eggs very well with either a whisk or hand mixer.  

In a separate large bowl, combine sugar, corn syrup, melted butter and vanilla.   

Mix well to combine. Add eggs to the other mixture and continue mixing well with 
a spoon to combine all ingredients. Add pecans and mix well again. 

Pour entire mixture into a pie crust.  Cover the edges of the pie crust loosely with 
aluminum foil to prevent burning. 

Place into over and bake for 40-50 minutes.  Pie is ready when a toothpick placed in 
the center of the pie comes out relatively clean. 

Cool on a baking rack.  Enjoy! 

 

 

 

 

 

 



Thyme-Roasted Brussel Sprouts with Fresh Cranberries & Maple Syrup 

Submitted by Paula Uhl, Deputy Commissioner, Dept. of Services for the Aging/PI 

 

INGREDIENTS 

1 pound Brussel sprouts [ trimmed and cut in half] 

2 TBS olive oil 

1 TBS minced fresh thyme 

Salt and Pepper to taste 

1 cup fresh cranberries 

2 TBS Pure Maple syrup 

 

DIRECTIONS 

Preheat oven to 400 degrees. 

Toss Brussel sprouts in a bowl with olive oil, thyme, salt and pepper. 

Roast for 10 minutes. 

**Stir in cranberries and continue roasting an additional 10 minutes**[ Total roast-
ing time is 20 minutes]. 

Put sprouts in serving bowl- drizzle with maple syrup. 

 

Toss and Enjoy! 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sweet Kugel  

Submitted by Rebecca Miller, Deputy Commissioner, Dept. of Services for the Aging/PI 

 

When I was a little my grandparents served the Sweet Kugel with dinner.  It was such a treat for 
me because my grandmother’s Kugel was always so delicious and just the right amount of    

sweetness – I didn’t have to wait for desert to eat it either!  

 
 

INGREDIENTS 

16 oz. wide egg noodles 

5 large eggs 

1/2 cup butter, melted 

16 oz. sour cream 

8 oz. cottage cheese 

3/4 cup sugar 

1/2 tsp. cinnamon 

 

DIRECTIONS 

1. Preheat oven to 350°. Grease with butter a 9" x 13” baking dish.  
 

2. In a large pot of boiling water, cook pasta until al dente, 5 minutes. Drain. 
 

3. In a large bowl mix together eggs, butter, sour cream, cottage cheese, sugar, and 
cinnamon then stir in noodles.  
 

4. Pour into prepared dish and bake until set, 1 hour.  
 

5.  Cover with aluminum foil if the top starts to get too dark.  

 
 

 

 

 



Kourabiedes  

(Greek Butter Cookies) 

Submitted by Kristina Lew, Senior Citizen Program Development Specialist & Producer of the 
Project Independence and You Radio Show, Dept. of Services for the Aging/PI 

 

When I think back to being a little girl and the holiday season, I think of my Grandma Connie’s 
Kourabiedes. The memory of sitting next to her at the kitchen table, admiring her neat baking   

setup, with all the ingredients premeasured and her holiday themed baking liners, brings a smile to 
my face and warms my heart. It is a tradition my mother and I will always keep over the years. 

 
 

INGREDIENTS 

1 lb. sweet butter 

3/4 cups of confectioners' sugar 

2 tsp of baking powder 

2 egg yolks 

Whole cloves 

4 1/2-5 cups of flour 

 

DIRECTIONS 

1. Cream butter and sugar until light and fluffy.  

2. Add egg yolks and beat well. 

3. Add baking powder. 

4. Add flour, a little at a time (just until dough can be handled). 

5. Take a portion of the dough (size of walnut) and roll into any shape. 

6. Place on ungreased cookie sheet.  

7. Stick a clove in each cookie. 

8. Bake at 375 degrees for 15-20 minutes or until lightly browned. 

9. Remove immediately. 

10.  Sift confectioner’s sugar on top .  
 

 

Wishing you a holiday filled with peace, joy, hope and good health!  
 

 



Mandel Bread 

Submitted by Nancy Mezrahi, Director of Senior Citizen Affairs, Dept. of Services for the  
Aging/PI 

 

INGREDIENTS 

¾ cup sugar 

¾ cup vegetable oil 

2 eggs beaten 

1 tsp vanilla 

2 cups plus 2 teaspoons flour 

1 tsp baking powder 

Pinch of salt 

1/3-1/2 cup sugar mixed with 1 tsp cinnamon Mixture 

1 small bag of semi-sweet chocolate chips 

½ cup chopped walnuts (optional but they add great flavor) 
 

DIRECTIONS 

1. Preheat oven to 350° F. 

2. Mix sugar, oil, eggs and vanilla.  In a separate bowl combine flour, baking 
powder and salt.  Stir in the egg mixture.  Add the chips and nuts.  The dough 
will be very soft. 

3. Make 2 loaves (long and thin, they barely rise during baking ) and place on a 
cookie sheet.  Sprinkle the cinnamon/sugar mixture on top. 

4. Bake for 30 minutes. Cool slightly and slice.  Turn pieces on side and sprinkle 
with the cinnamon/sugar and bake an additional 5 minutes. 
 

 

 

 

 

 



Chari’s Butternut Squash Soup  

Submitted by Chari Biton, Senior Mobility Manager, Dept. of Services for the Aging/PI 
 

INGREDIENTS 

2-3 Boxes of pre-cut up butternut squash (or bake 2 whole until soft enough to cut up to peel and 
cut into squares)  

1 Sweet potato peeled and cut into squares 

1 Carrot or a couple mini carrots cut up (not too much it will change the color of the soup)  

1 Onion, yellow or Vidalia, cut into squares (little squares if mashing later)  

3-6 Cloves Garlic – pressed, roasted* or sautéed  

1 Potato, gold or white, peel and cut into little squares. (Or ½ of a large baker potato) 

1 Goya chick pea can – rinse and squeeze each to remove skin (Faster way -rub together in a bowl 
with water, skim off skins ) 

Vegetable oil - 2 table spoons or more, just enough to sauté onion and garlic  

Salt – any kind ok 

Black ground pepper – a couple dashes at first, add to taste when done 

Celery - Small amount of cut up celery (1/2 a green stalk) adds freshness  

*To roast garlic - wrap 4-6 cloves with skin-on in foil, roast/toast, s/b a little brown and soft,      
remove skins and add to pot when add water) 

Options: Truffle oil – Just a tiny drop, (tip of a spoon,) put in toward the end of simmering 

1 Spoon of soup mix – beef or chicken 

Beef on bone to flavor the pot – could be small piece of steak, osso buco, or even just a bone 

Butter (I have not done this, but would be delicious) 

Chopped fresh parley 

DIRECTIONS 

Heat up soup pot: oil on low to medium burner, sauté onion until soft, add garlic to sauté, then add 
carrots, celery, stir 

If adding meat for flavor, brown it now along with oil and garlic carrots 

Next add all ingredients, chick peas, veggies, add water just up to the top of the ingredients, shake 
in some salt and shake a little ground black ground pepper, add seasoning/more salt to taste when 
done/the right consistency.  

Bring to a boil. Stir. Reduce heat to low slow bubbling simmer, cover with vented pot lid, simmer 
about 30- 40 minutes, or until all big pieces of vegetables are very soft. Stir avoid burning, adding 
water if not yet done.  

Add Truffle oil, just tip of a spoon. 

If using food processor, remove beef piece first, blend for just a few seconds, repeat until right  
consistency. Break up beef if add back in. Too much in processor it becomes too thin. 

To reduce water, simmer longer. It could keep cooking longer, even 1-2 hours, just keep stirring.  

At the end, taste, then add more salt and pepper as needed 
 



Haitian Kremas (Traditional Haitian Egg Nog) 

Submitted by Jina Etienne, MSW, PI Social Worker  

 

Haitian Kremas combines rich milks, warm spices, a splash of lime, and optionally, 

rum. This refreshing, creamy and delicious no-egg nog makes for a great party drink.  

 

INGREDIENTS 

1 12 oz. can Evaporated Milk 

1 14 oz. can Sweetened Condensed Milk 

1 15 oz. can Cream of Coconut  

1 tsp. Vanilla Extract 

1 tsp. Almond Extract 

2 pods Star Anise 

2 Cinnamon Sticks 

1 tsp. Nutmeg 

1 tsp. Lime Zest 

3 tsp. Lime Juice 

1 cup White Rum  

 

DIRECTIONS 

In a small saucepan over medium-high heat, combine the evaporated milk, star anise, 
and cinnamon. Immediately remove from heat when the mixture reaches a gentle 
boil. Strain out and discard the star anise and cinnamon and allow the evaporated 
milk to cool. 

Blend the evaporated milk with all of the remaining ingredients until well combined. 

Pour mixture into glass bottles and chill. Serve. 

 
 

 

 

 

 

http://amzn.to/2iulL8F
http://amzn.to/2hX8E2Q


Nutella Baklava  

Submitted by Krista Papatheodorou, MSW, PI Social Worker  

 

INGREDIENTS 

1 box of filo dough #4 

1 cup of roasted chopped almonds 

1 cup of chopped walnuts 

Cinnamon 

1/2 cup of sugar 

Nutella 

___________________________________________ 

 1 1/2 sticks of butter melted for brushing filo dough 

Syrup (prepare the day before and refrigerate) 

3 cups of sugar 

2 cups of water 

Cinnamon stick 
 

DIRECTIONS 

Mix your nuts in a bowl by adding sugar and cinnamon. 

Prepare your filo as you cut half in size. 

*Cover with a towel so that it does not dry! 

For every roll, you will need two sheets. 

Brush generously with melted butter, place a tablespoon of nut mixture and roll by 
folding in left and right side of filo.  

Add a dollop of Nutella and continue the same method until you have rolled the     
entire thing.  

Bake at 350° F until golden.  

Once baked add the prepared cooled syrup.  
 

 

 

 

 

 

 

 

 

 



Easy Holiday Chocolate Pretzel Logs  

Submitted by Shahrzad Moadel, MS, PI Social Worker  

 

 

INGREDIENTS 

Chocolate morsels 

Bag of pretzel sticks  

 

DIRECTIONS 

1. Melt the chocolate morsels according to package. 

2. Add pretzel sticks to melted chocolate bowl. 

3. Take out a bunch and set on parchment paper. 

4. Let harden at room temperature. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Insanely Awesome Marinated Chickpeas 

Submitted by Andrea Taylor, LMSW, PI Social Worker  

 

INGREDIENTS 

2 cans (15 ounces) chickpeas, rinsed and drained 

2/3  cup chopped roasted red peppers (basically a 12 ounce jar) 

2/3 cup crumbled feta cheese 

½ cup chopped fresh basil 

1/3 cup olive oil 

1/4 cup red wine vinegar 

1 tablespoon & 1 teaspoon honey 

4 cloves garlic minced 

1/2 teaspoon dried oregano 

1/2 teaspoon salt 

1/2 teaspoon black pepper 

1/2 teaspoon of red pepper flakes (optional) 

 

DIRECTIONS 

1. In a medium bowl combine the chickpeas, red peppers, feta and basil. 

2. In a small bowl whisk together the olive oil, vinegar, honey, garlic, oregano, salt, 
pepper and red pepper flakes. 

3.  Pour the dressing over the chickpeas and stir. Cover the bowl and put in the fridge 
for at least 30 minutes.  

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 



“Extra Sweet” Sweet Potatoes   

Submitted by John Ryan, Host of the Project Independence and Y ou Radio Show  

 

When I think back to my favorite holiday dish and tradition, my mother’s famous “Extra Sweet” 
Sweet Potatoes come to mind. Every Christmas, the whole family looked                                     

forward to this yummy side!   

 

INGREDIENTS 

Sweet potatoes 

Bacon fat 

Sugar  

  

DIRECTIONS 

Preheat the oven to 425 degrees F. Line a baking sheet with aluminum foil or    
parchment paper and lightly spray it with cooking spray. 

Thoroughly wash and dry sweet potatoes. Poke holes in sweet potatoes. 

Bake the sweet potatoes with the skin on for 30 minutes. 

Slice them lengthwise into about 3/4 depending on the size of the potato.    

Melt bacon fat in a pan, dip the potato slices into sugar and just “fry” slightly.  

They’ll be a little brown and then they are all done!  

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 



Stracciatella 
Submitted by Gia Montelbano,  Project Independence  

Stracciatella [strattʃaˈtɛlla]; in Italian, is a diminutive of the Verb  of stracciare ("to tear or to 

shred"). It’s sometimes called stracciatella alla Romana, because it is  popular in Rome and the 

Lazio region of central Italy. The soup is made of broth and small shreds of a mixture of egg and  

cheese, and topped with nutmeg and lemon zest. Historians believe this recipe derives from a soup 

called zanzarelli which was described by Martino da Como in his 15th century “cooking manual 

LIBRO DE ARTE COQUINARIA. This quick and easy recipe is one of our family holiday favorites 

because it is both healthy and delicious.  

 

INGREDIENTS 

1 quart (4 cups) chicken, turkey or beef broth  

4 large eggs 

3 ounces (85g) freshly grated Parmigiano-Reggiano cheese  

Zest of 1 lemon 

Freshly grated nutmeg (pre ground is fine but the flavor is much better when freshly 

grated) 

Freshly ground pepper (optional) 

Kosher salt (optional) 
 

DIRECTIONS 

 Place the broth in a saucepan and bring it to a boil. 

 While the broth comes to a boil: 

 Zest the lemon  

 Grate the cheese (you can use pre-grated, but the flavor is best when freshly 
 grated). 

 Lightly whisk together the eggs and the cheese. 

 When the broth comes to a boil, reduce to a very low simmer. 

 Slowly drizzle the egg and cheese mixture into the simmering broth while stirring 
gently. This will produce strands of egg that look like they were torn or shredded. 

 Simmer one minute longer or until egg is set. 

 Add salt if needed. 

 Serve hot, topped with a pinch of lemon zest and a sprinkle of nutmeg. 
 

NOTE: Parmigiano can be salty. To reduce the sodium content, use low sodium 

broth. You can add a cup of baby spinach leaves, torn into small piece, immediately 

after the egg, then simmer until spinach is wilted (1-2 minutes.) 



Activities 

  



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 

 

 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


