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Dixie Chick Natalie Maines
shares her cherished family
holiday treats

very pre-stardom

talie eace 1ait i
: italie eagerly awaits Christmas gifts
. e s gifts
g \\_z_th HI"h rs Laura and Kim. Hopefully
= Natalie's visit to Santa . :
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INGREDIEN‘TS

e % cup shortening

e % cup butter, softened

e 1 cup powdered sugar

« 1 egg slightly beaten & > here’s no mistaking Ch ™
o 1 tsp. almond extract - . - ristmasti
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1 tsp. vanilla extract s ung, the presents are
Y% finel crushed | really Chri pped. But for Natalie, it's not
2 % cups flour 2 cup finely y Christmas till the cookies are baked.

1 tsp. salt peppermint candy , ca;‘!’c:‘o‘:i"- sister and | have made Candy
3 tsp. red coloring e % cup sugar declares the Chicks lead simger. 1t
s the Chicks’ lead singer. “It
| woulfin t be Christmas without t}!em'
Combine first 8 ingredients in large bowl. Mix well. Divide @ough in half. Add Ee:hre s e be:autifui
food coloring to one portion, Mixing well. Note: it helps t0 refrigerate d9ugh before - Nate :qhday el
il rolling. Ona lightly floured surface, roll 2 teaspoonful of each dough (Plam and < | by hO:tli: . fag;':l? st gl e
ll ored) into 2 4-inch-long rope. Place ropes side by side, and carefully twist together. { e R i T

Curve one end down t0 resemble a cane. Repeat with remaining dough. :
Place cookies on ungreased cookie sheets and bake at 375° for 9 minutes. Combine
candy and sugar, mixing well. Remove cookies while warm from sheet

f\ .nd immediately coat with candy mixture.

family and friends, feat
. featuring favorite holi
dishes like Chili Dip and Peanut Bﬁ?tt'l‘: o

This is the first of a special 3-part series - look for
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INGREDIENTS
e 1 Ib. regular bulk sausage
e 1 Ib. grated Velveeta cheese
e 1 24-ounce can chili

without beans :
« tortilla chips

Brown sausage. Pour off excess drippings- Add cheese and
chili. Simmer over low heat. Serve hot from chafing dish.




FIRST NOEL

Dixie Chick Emily Robison
prepares a holiday feast for her
newly extended family

ith the arrival of their newborn son, Charles
Augustus, who the couple calls “Gus,” this
Christmas will be especially joyful for Emily
and her husband, singer Charlie Robison. Baby
Gus will be surrounded by doting family and friends, along
with a bountiful holiday feast featuring a turkey prepared in
a rather unusual way.

“l don’t know where the tradition comes from,” says Emily,
“but my parents had pork and sauerkraut alongside the '
turkey, which has always been my favorite holiday meal.”

After the main dishes are devoured, Emily can’'t wait to
sample the Christmas Wreaths, a tasty treat made from
marshmallows and corn flakes. Both she and sister (and fellow
Chick) Martie claim them as their favorite holiday desserts.

— M.B. Roberts

BROCCOLI CHEESE CASSEROLE

INGREDIENTS

* % cups uncooked rice
* 2% cups water

° 1 tsp- salt

1 head of fresh

coli, chopped
* 6-ounce rojj of

The Dixie

NCHIMFROMT PAGE PLUBLICITY

Chicks' CD jalapefio cheesé
Home is 2 o 4u
now available:- z block of

in stores. Velveeta cheese * dash of garjic salt

1 ¢an mushroom soyp * 2 thsp. of
Picante Sauce

conjlpletely blended.
desired). Fold brocco

Emily anxiously l;;)m l?}-'rex dish and b,
awaited the arrival of baby ; 3 _”?"_‘Utf::i. Note: eliminace
Gus, who was born Nov. a delicious hor dip!

11, She and husband
This is the third of a special 3-part series - look for more holiday recipes from the
Dixie Chicks in the Nov, 26 and Dec. 10 issues of Country Weakly!
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CHRISTMAS WREATHS

INGREDIENTS
* 7 cups corn flakes

* 30 large
marshmallows

* 4 tbsp. butter
* % tsp. vanilla
* green food coloring
* cinnamon red hots
PREPARATION

Melt butter and add marshmallows. Add vanilla and green food
coloring until green. Stir in corn flakes and remove from heat.
Butter hands, spread waxed paper and drop mixture by tablespoons
on waxed paper. Make an indentation in the center. Another person
should arrange cinnamon candies in a ring on the hot mixture. It
should look like a wreath. Work

quickly or the mixture will 5
set up. Makes 30-36 wreaths. '

k
. the bottom of a croc
PREPARATION epper and put them in he pork.
Season ribs with salt 2‘::1 the jul;r.e ﬁ'olin the can or Jar 0,:,:;- tsxfaera)like
Sl sauerkm:;—iint- put it outside of%g’; rnh:ntﬁure becomes hot
. . * €
Plug in crock pot

igh heat. .
uerkraut for weeks’) Smcohngchlkgot;casionally to make sure there 1S
iy low.

Cook at least
and bubbly redd uce t0 ¢. Add water if necessary. (LOOK &
liquid 10 the pot.

efmuizurs Remove the bones and serve in a .
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SUGAR COOKIE

IN GREDIENTS
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CHRISTMAS CT-OUTS

1% cup shortening
1% cup granulated sugar

2 tsp. vanilla

2 eggs :
1 thsp. + 2 tsp. milk
4 cups sifted,
all-purpose flour

+ 1 tbsp. baking powder
« % tsp. salt

ON 1
cream shortening,
milk. Sift together dry

Add egg. Beat until light and

vanilla. :
e .7 nto creamed mIXture.

ingredients; blend i
i _Chill one hour- _ ‘ W
i hf;n ?:;r:fxzace, roll to 4" thickness. Cut in Chnsta;azlss“gesm 3
G ety d cookie sheet at 375° for 6—8 minutes. v
et B o kies with a thin powdered sugar

usually frost coo ¢ h
l‘effffﬂ‘l’:; fm;?hl?(:;'orvg sugar :nd multicolored sprinkles. The doug M
prinkle w

Thoroughly
fluffy. Stir in
Divide doug

eeded. :
inay be refrigerated for several days and used as n .
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Dixie Chick
Martie Maguire serves
up holiday sugar, spice

and everything nice!

hen Martie thinks of
Christmas she thinks ¢
home - a cozy fire, a
chance to cuddle up to her new hubby,

g,,o",,“"ﬂ'- ire. But first things first.
underway, there's baking to be done.
mm‘whrm
on something sweet. Dl Sl

“A yearly tradition in our home was

m’ﬂﬂtm,*m
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great fun. It always turned into a
massive art project!”

But a Chick can’t live on cookies
alone. Martie likes to start her holiday
feast with a family favorite - tasty
Chicken Artichoke Bake.

JAMES MINCHINFRONT PAGE

ICING

INGREDIENTS

* 1 cup sifted
WWdered sugar

* % tsp. vanilla

* milk or orange juice

PREPARATION

In a small mixing bowl,

combine powdered

sugar and vanilla.

Stir in 1 thsp.

milk or orange

juice. Stir in addi-

tional milk or orange

juice, 1 tsp. at a time,

till icing is smooth and of drizzling con-
sistency. You can flavor this icing with
fruit juice or liqueur to match the flavor
of the cake, cookies or nut bread. H!H‘
Makes about % cup. °




CHICKEN ARTICH OKE BAKE

INGREDIENTS
S |

% cup butter

6 chicken breast
halves, skinned
and boned

1 cup chicken broth

1 cup chopped

raw onion
1 clove garlic, minced

Mele butter (or heat olive oil) in pan. Add chicken

el and cook 5 minutes. R hicken and put i
C00 minutes. emove chicken an P'I.lt in
* % tsp. salt casserole dish. Sauté onion and garlic in pan drip-
« 1% cups dry white wine  pings uncil tender.
» 1 3-ounce package Add flour and salt, stirring until smooth — cook one

minute, stirring constantly. Gradually add wine

cream cheese
. 1 14-ounce can arti- and broth and cook over medium heat, stirring
choke hearts - drained constantly till chick and bubbly. Add cream cheese
and halved and stir until it melts. Arrange chicken and arti-
choke hearts and pour sauce mixcure Over chicken.
« % cup sliced almonds, Bake covered at 350° for 45-50 minutes. IR R
toasted Sprinkle with roasted almonds. - ne “m’;’::ﬂm - look for




