Happy Holidays from mrtland!
Bailey's Irish Cream Fudge

4 1/2 cups sugar

1 can (12 oz.) evaporated milk

1/2 lb. butter

2 pkgs. (12 oz. each) milk chocolate chips

1 pkg. (12 oz.) semi-sweet chocolate chips

2 jars (7 oz. each) marshmallow cream

2 tsp. vanilla

2/3 cup Bailey’s Irish Cream

2 cups chopped nuts (optional)

In a large bowl, add chocolate chips, marshmallow cream, vanilla, Bailey's Irish Cream. Set aside.

Heat butter, sugar and milk to a boil, reduce heat and cook slowly for 11 minutes, stirring constantly. 

Pour milk mixture over the ingredients in bowl and stir slowly to blend. DO NOT USE A MIXER. Add nuts.

Pour fudge into a buttered (or lined and sprayed) 9x13 pan and chill. When fudge is cold, cut into uniform pieces. (Fudge will stay soft, and not completely harden.)

Banana Bread
2 cups flour

1 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

1 cup sugar

1/2 cup butter or margarine

1 egg

1 cup mashed overripe bananas

5 tbs milk

1/2 cup chopped nuts (optional)

Sprinkles (optional)

Preheat oven to 350 degrees.

Sift together flour, baking soda, baking powder and salt.

In a large bowl, cream sugar and butter/margarine. Beat the egg slightly and mix into creamed mixture with bananas. Mix in sifted ingredients until just combined. Stir in milk and nuts. Spread batter into two greased and floured (or sprayed) 9x5 loaf pans. 

Bake till tops are brown and cracked along the top (45-55 minutes). Wrap immediately in tin foil to retain moisture.


Cuckoo Cookies

1/2 cup shortening

1 cup sugar

1 egg

1 3/4 cups flour

1/2 tsp baking soda

1/2 tsp salt

1/2 cup cocoa

1/2 cup milk

1 tsp vanilla

1/2 cup chopped nuts

1 pkg marshmallows

Preheat oven to 375 degrees.
Cream shortening and sugar, then beat in egg.

Mix dry ingredients in separate bowl, then add to creamed mixture alternately with milk; beat well. Add vanilla and nuts.

Drop onto greased cookie sheet and bake for 10 minutes. Top each cookie with half a marshmallow (or mini marshmallow if making smaller cookies), pressing gently.
Bake 2 minutes more or until marshmallow melts. Cool. Spread with Cocoa Glaze.

Cocoa Glaze

1/2 cup cocoa

1 1/2 cups powdered sugar

3 tbs hot water

1/3 cup butter, melted

1/2 tsp vanilla

Mix together and spread immediately. Cool and store at room temperature.
Peppermint Bark

1 pkg. (7.5 oz.) hard peppermint candies, unwrapped  

1 lb. white chocolate, chopped (or chips)

2 cups puffed rice cereal  

Spray a rimmed baking sheet with nonstick cooking spray; line with waxed paper. Place candies in a doubled resealable plastic bag; seal, and wrap in a kitchen towel. Using a rolling pin or skillet, crush candies into tiny pieces. Sift to separate crushed candy from fine powder, reserving fine powder for another use; set crushed candy aside.  

Place white chocolate in a heatproof bowl set over (not in) a saucepan of simmering water. Heat, stirring occasionally, until smooth, 4 to 6 minutes. Remove from heat; stir in rice cereal.  

Pour mixture onto prepared baking sheet; using a spatula, spread evenly to a 1/4-inch thickness.  

Sprinkle with crushed candy; with a piece of waxed paper covering entire surface, press in gently. Chill until firm, 20 to 30 minutes (no longer, as candy will begin to soften).  

Peel waxed paper off. Break bark into 2-inch pieces. Store at room temperature in an airtight container up to 1 week.  
