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Dear Friends and Neighbors, 

The holidays are a time for gathering with loved ones 
from near and far. One of our favorite holiday traditions 
is cooking for those we love. As your calendar fills with 
social events, we know time is of the essence! 

This season, we bring you our favorite holiday gathering 
go-to recipes to share with others. These quick  
and delicious eats will please everyone you meet –  
while saving you time and energy. 

From our table to yours, may the holidays bring you  
peace, joy and togetherness.  

Warmest wishes, 
From all of us at Duke Energy
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Baked Brie

Ingredients:

Parchment paper

1 sheet puff pastry

3 tablespoons jam, your choice

1 wheel brie, medium-sized

1 egg

1 teaspoon water

Directions:

1. Preheat oven to 375°F. 

2. Lay one sheet of puff pastry flat on a sheet pan lined with 

parchment paper.

3. Spread jam on top of the puff pastry. 

4. Place wheel of brie in the middle of the puff pastry.

5. Fold the puff pastry surrounding the brie up over it,  

covering the brie wheel. 

6. Mix the egg and water to create an egg wash. 

7. You can leave it as is, or turn it upside down. Brush with egg wash.

8. Place in the oven for 20 minutes or until golden brown. 

9. Serve hot.

Cheese Wafers
Ingredients:
2 cups grated cheese ½ stick butter

1 cup flour
1 teaspoon salt
¼ teaspoon red pepper¾ cup pecans, finely chopped

Directions:
1. Preheat oven to 375°F.2. Sift flour and add salt and red pepper.3. Mix in nuts and cheese. 4. In a separate bowl, cream butter and add to flour mixture. 

5. Shape dough into two rolls and place in refrigerator  
or freezer to chill. 6. Slice thin, place on cookie sheet and bake for 8-10 minutes. 

7. Serve with your favorite dip recipe. 

A P P E T I Z E R S  |  5



Favorite Party Sausage Balls

Ingredients:

3 cups pancake baking mix 

1 lb. sausage (turkey, pork or spicy)

10 oz. package grated cheddar cheese

Directions:

1. Preheat oven to 350°F. 

2. Bring all ingredients to room temperature. 

3. Blend ingredients together and shape into balls. 

4. Bake on sheet pan for 12-15 minutes.

Crabmeat Balls

Ingredients:
½ cup tomato juice
1 egg, beaten
1 cup fine dry bread crumbs
½ teaspoon parsley, finely chopped
1 teaspoon chives, finely chopped 
6.5 oz. can crabmeat, flaked
1 teaspoon lemon juice
1 teaspoon celery leaves, finely chopped
For dredging:
1 egg, beaten 
2 cups fine dry bread crumbs

Directions:
1. Combine tomato juice, egg, bread crumbs, herbs, crabmeat,  lemon juice and celery in a medium-sized bowl and mix thoroughly. 2. Form mixture into ¾-inch balls. 

3. To dredge, dip each ball in egg, and then in dry bread crumbs. 4. Fry in hot oil (365°F) for 2-3 minutes until golden brown. 5. Serve on wooden toothpicks with your favorite dipping sauce.
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Italian Stromboli
Serves 4-6 people.

Ingredients:
1 ball pizza dough (check your local bakery)

¼ cup semolina 

½ cup tomato sauce

1 cup Italian cheese blend, shredded

½ cup pepperoni, sliced

¼ cup ham, sliced

½ onion, sliced thinly

¼ teaspoon garlic powder

½ tablespoon Italian seasoning

Directions:

1. Preheat oven to 400°F and sprinkle semolina onto a sheet pan.

2. Work pizza dough evenly into a rectangular shape with ¼-inch 

thickness and place on sheet pan.

3. Spread tomato sauce and cheese onto the pizza dough. 

4. Place pepperoni, ham and onion on top.

5. Sprinkle garlic powder and Italian seasoning evenly over  

meats and onion. 

6. Carefully roll the pizza dough up on the long end, making sure the 

ingredients stay in place and the tail end is wrapped underneath  

the stromboli. Use a knife to score the top of the dough a few times. 

7. Bake for 25-30 minutes or until dough is golden brown. 

8. Serve with marinara sauce.

Mini Everything Crescent DogsIngredients:
2 packages refrigerated crescent rolls2 packs mini hot dogs1 egg, whisked

1 teaspoon water
½ cup everything bagel seasoning

Directions:
1. Preheat oven to 375°F.2. Unwrap crescent rolls and cut each piece into three.

3. Place one mini hot dog in the middle of each  cut piece and roll, making sure the tail end  is on the bottom. Place on sheet pan as you go.
4. Whisk the egg and water to create an egg wash. 
5. Brush the egg wash on top of each roll-up.6. Generously sprinkle the everything bagel seasoning  

over the roll-ups. 
7. Bake for 10-15 minutes or until the crescent rolls are golden brown.

Check leaky faucets –  
1 drip per second can 

waste 100 gallons  
of hot water a month



Spicy Meatballs
Makes 30 to 36.

Ingredients:

½ lb. ground beef

1 egg
½ cup bread crumbs

1 ½ teaspoons minced onion

½ teaspoon salt

¼ teaspoon pepper

¼ teaspoon horseradish
1/8 teaspoon nutmeg

Dash of hot sauce

2 tablespoons salad oil

Grated parmesan cheese

Directions:

1. Combine beef with the rest of the ingredients,  

except salad oil and cheese. 

2. Shape into tiny meatballs. 

3. Sauté in a skillet with oil until golden brown and cooked  

all the way through. 

4. Sprinkle with grated cheese. 

5. Serve with heated marinara sauce for dipping.

Spinach-Artichoke PinwheelsMakes around 70 pieces.

Ingredients:
2 cups fresh spinach, chopped 2 cans artichoke hearts, diced8 oz. package cream cheese, softened¼ cup mayonnaise

¼ cup Parmesan cheese, shredded½ teaspoon red pepper flakes6  12-inch wraps, spinach or plain
Directions:
1. Mix together spinach, artichokes, cream cheese, mayonnaise, parmesan cheese and red pepper flakes in a medium-large bowl.2. Divide mixture evenly onto wraps and spread.3. Roll wraps up and place individually in cellophane wrap. 4. Place in fridge for an hour. 5. Unwrap and cut into half-inch pinwheels with a sharp knife.6. Bake for 10-15 minutes or until the crescent rolls are golden brown.
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Savory Sundried Tomato and Olive Bruschetta

Ingredients:

1 baguette

1 cup ricotta cheese, whipped 

1/3 cup sundried or fresh tomatoes, chopped

¼ cup pitted Kalamata olives, finely chopped 

1 clove garlic, minced

¼ cup fresh basil, chopped

1/8 cup balsamic glaze (optional)

Directions:

1. Slice baguette into ¼-inch pieces.

2. Spoon whipped ricotta onto bread slices. 

3. In a medium bowl, mix tomatoes, olives and garlic.

4. Spoon mixture over ricotta.

5. To garnish, drizzle balsamic glaze and sprinkle basil over each  

piece of bread.

Goat Cheese & Peach BruschettaIngredients:
1 baguette

Olive oil for brushing6 oz. goat cheese spread Peach preserves (or your favorite fruit preserve)
¼ cup nuts, chopped (your choice)Fresh mint, finely chopped

Directions:
1. Preheat oven to 350°F.2. Slice baguette into ¼-inch pieces and brush with olive oil  

on each side. 3. Bake baguette for 10 minutes or until golden brown.
4. Whip goat cheese in a bowl until light and fluffy.

5. Spread cheese on each toasted baguette slice.
6. Top with preserves, nuts and fresh mint.
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Place thermostats  
on inside walls  

away from  
sunlight, lamps and  

heat-producing 
appliances



Spicy Avocado Bruschetta

Ingredients:

1 baguette

1 cup ricotta cheese, whipped 

2 medium avocados, cubed

1 teaspoon lime juice

Pinch of salt, to taste

1 tablespoon jalapeno, minced and seeds removed

2-3 strips pre-cooked bacon, crumbled 

Fresh cherry tomatoes, diced (optional)

Directions:

1. Slice baguette into ¼-inch pieces.

2. Spoon whipped ricotta onto bread slices.

3. In a bowl, lightly smash avocado.

4. Stir in lime juice, salt and jalapeno. Add tomatoes, if using.

5. Spoon mixture on top of the ricotta. 

6. To garnish, sprinkle with crumbled bacon.
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Plan your meals so 
you can use the oven 

for several foods  
at the same time
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Avocado Dip
Makes 2 cups.

Ingredients:

2 ripe avocados, medium size

1 cup sour cream

¼ teaspoon salt

2 tablespoons horseradish

¼ cup onion, grated

Directions:

1. Mash avocado until smooth. 

2. Add remaining ingredients and mix well. 

3. Chill 2-3 hours before serving. 

4. Serve with multicolored tortilla chips.

Honey-Fig Crème Dip
Ingredients:
2 – 8 oz. packages cream cheese, softened½ cup fig jam

1 tablespoon honey
½ cup walnuts, optional

Directions:
1. Whip together cream cheese, fig jam and honey  with a stand mixer or hand mixer until blended.2. Top with walnuts (optional).3. Place in fridge for an hour. 4. Serve with fruit, crackers or crostini.



Layered Chili Cheese Dip

Ingredients:

8 oz. package cream cheese, softened

15 oz. can no-bean chili 

1 cup Mexican shredded cheese blend

Directions:

1. Preheat oven to 375°F.

2. In an 8x8 baking dish, spread cream cheese across  

the bottom of the dish.

3. Pour no-bean chili on top of cream cheese. 

4. Sprinkle cheese on top of no-bean chili. 

5. Bake for 20-30 minutes or until cheese has melted.

6. Serve with tortilla chips or celery.

Horseradish Dip 
Ingredients:
16 oz. carton cream-style cottage cheese3 tablespoons milk2 tablespoons horseradishDash of salt

½ teaspoon Worcestershire2 sprigs parsley

Directions:
1. Place all ingredients into a blender and blend until smooth. 
2. Chill until ready to serve. 3. Serve with fruit and vegetables.
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Be sure air registers 
or return air outlets 
are not blocked with 
furniture, draperies 

or carpet. Change air 
filters every 3 months



Pistachio-Cheese Dip

Makes 1 ½ cups.

Ingredients:

8 oz. package cream cheese

3 tablespoons blue cheese crumbles

½ cup light cream

1 tablespoon lemon juice

½ cup salted pistachio nuts, chopped

Directions:

1. Mix cheeses with cream and beat on low speed with mixer. 

2. Stir in lemon juice and nuts. 

3. Serve with crackers or vegetables.

Onion Dip
 
Ingredients:
16 oz. sour cream (or use equal parts sour cream  and mayonnaise or Greek yogurt)1 package dry onion soup mixCrispy bacon (optional)

Caramelized onions (optional)

Directions:
1. Mix ingredients together and chill in fridge for 30 minutes.2. Garnish with crispy bacon bits or caramelized onions before serving. 3. Serve with chips, pretzel thins or raw veggies.
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Pizza Dip
 
Ingredients:

1 pint sour cream

8 oz. packages cream cheese

1 package dry spaghetti sauce

1 lb. ground beef

1 jar pizza sauce

1 package mozzarella, shredded 

1 package cheddar cheese or Parmesan, shredded

Jalapenos, olives and/or green onions, chopped (optional)

Directions:

1. Preheat oven to 375°F.

2. In a medium-sized bowl, beat together sour cream,  

cream cheese and dry sauce.

3. Spread mixture on bottom of microwaveable 9-inch glass  

dish or pie plate. 

4. In a skillet, brown ground beef and drain.

5. Layer cooked beef and pizza sauce on top of cream mix.

6. Sprinkle shredded cheeses on top to cover. 

7. Bake for 20 minutes or until cheese has melted. 

8. Serve with toasted baguette slices or tortilla chips.

Spinach Dip
Ingredients:
1 can chopped spinach, drained2 cups sour cream¼ cup mayonnaise1.4 oz. package dry onion soup mix 1 cup red bell pepper, chopped

Directions:
1. Drain spinach well, reserving 2 tablespoons liquid. 
2. Combine reserved liquid from spinach, sour cream, mayonnaise 

and soup mix. 
3. Stir in red pepper. 4. Refrigerate several hours or overnight to blend flavors. 

5. Serve with vegetables, bread or crackers.

Cooking vegetables 
in a small amount 
of water retains 

nutrients and uses 
less energy
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The Lost Cheese Ball Recipe

Ingredients:

8 oz. package cream cheese, softened

¼ cup mayonnaise

2 cups ground cooked ham

2 tablespoons parsley, chopped

1 teaspoon onion, minced

¼ teaspoon dry mustard

¼ teaspoon hot pepper sauce

½ cup peanuts or pistachio nuts, chopped

Directions:

1. Beat cream cheese and mayonnaise until smooth. 

2. Stir in ham, parsley, onion, dry mustard  

and hot pepper sauce.

3. Cover and chill several hours. 

4. Form into ball and roll in nuts to coat. 

5. Serve with crackers.

Your Basic Cheese Ball
Ingredients:
2 – 8 oz. packages cream cheese, softened1 package chipped dried beef1 tablespoon pimento, diced1 tablespoon sweet onion, diced

Directions:
1. Beat cheese until creamy. 2. Add cut-up beef, pimento and onion. 3. Form into ball and garnish with parsley or another garnish. 

4. Serve with crackers or veggies.
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Butter Cookies

Ingredients:

1 lb. sweet butter, softened

½ cup confectioners' sugar

2 egg yolks

1 teaspoon baking powder

6 cups cake flour

1 cup almonds, chopped

½ teaspoon vanilla

Directions:

1. Preheat oven to 350°F.

2. Beat butter well in mixer; add sugar and beat until fluffy  

and light in color. 

3. Add egg yolks and beat thoroughly. Sift flour and baking powder  

and mix into butter mixture. 

4. Add vanilla and nuts to mixture and knead.

5. Roll dough out and cut into shapes or roll into balls. 

6. Bake on ungreased sheet pan for 20 minutes. 

7. Sprinkle with coarse sugar.

8 Minute Cheesecake 
Serves 8 people. 

Ingredients:
8 oz. package of cream cheese, softened
1/3 cup sugar
½ pint sour cream
2 teaspoons vanilla
8 oz. carton whipped topping
1 graham cracker crust

Directions:
1. Beat cream cheese until smooth. 
2. Gradually beat in sugar. 
3. Blend in sour cream and vanilla. 
4. Fold in whipped topping. 
5. Spoon into graham cracker crust. 
6. Chill at least 4 hours until set. 
7. Serve cold.
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Chocolate Spoonfuls

Makes around 20.

Ingredients:

12 oz. bag milk chocolate chips 

12 oz. bag white chocolate chips 

Plastic spoons

Directions:

1. Microwave a bowl of milk chocolate chips for a minute, stirring 

every few seconds to get a soupy texture. Don’t overheat. 

2. Dip the plastic spoon in the melted chocolate. Let set on wax paper 

and repeat. (Double dip for more flavor!)

3. Microwave white chocolate chips for a minute and dip spoons 

or drizzle over milk chocolate spoons to make designs, such as 

stripes, dots or dip the tips. 

4. Cool in the fridge. 

5. Wrap each spoon in a treat bag and give away as party favors. 

6. Serve with coffee.

Chocolate Fudge
Makes about 2½ lbs.
 
Ingredients:
3 cups semi-sweet chocolate chips 
14 oz. can sweetened condensed milk
Pinch of salt
1½ teaspoons vanilla extract
10 oz. package white chocolate chips

Directions:
1. In a 1-quart glass dish, combine chocolate chips  

with sweetened condensed milk. 
2. Microwave on high for about 3 minutes, stirring until smooth. 
3. Stir in remaining ingredients to make a swirled mixture.
4. Line a 9-inch square pan with wax paper  

and spread fudge mixture evenly into pan. 
5. Chill 2 hours or until firm. 
6. Turn fudge out onto a cutting board, peel off  

paper and cut into squares. 
7. Store covered in refrigerator. 
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Date Bites 
Makes 2-4 dozen. 

Ingredients:

½ cup butter

½ cup finely chopped nuts (walnuts, pecans, almonds, peanuts)

2 ½ cups rice cereal

1 cup dates, chopped (8 oz.)

1 cup sugar

1 teaspoon vanilla

½ teaspoon salt

1 egg
Powdered sugar, coconut, cocoa or finely chopped nuts

Directions:

1. In large saucepan, mix together sugar, egg, dates, salt and butter. 

2. Cover over medium heat until thick, stirring constantly. 

3. Remove from heat. Add vanilla, cereal and chopped nuts. 

4. Mix well and allow to cool slightly. 

5. Form into 1-inch balls and roll in powdered sugar,  

coconut or nuts. 

Tip: Try freezing for a make-ahead time saver.

Flourless Salted Chocolate Cookies
Ingredients:
2 ¾ cups powdered sugar¾ cup unsweetened cocoa powder2 tablespoons chickpea (garbanzo) flour¼ teaspoon salt

2 large egg whites
1 large egg
2 teaspoons vanilla extract1 cup semi-sweet chocolate chipsFlaky sea salt, for topping

Directions:
1. Preheat oven to 350°F and place all racks at the lowest levels.2. In a mixing bowl, blend together powdered sugar, cocoa powder, chickpea flour and salt with whisk (or whisk attachment). 3. Add eggs and vanilla into dry ingredients and mix until all ingredients are combined into a thick batter. 4. Fold in chocolate chips.

5. On a sheet pan lined with parchment paper, scoop out  20 teaspoon-sized cookies. 6. Bake for 10-15 minutes, or until they rise and crack. 7. Sprinkle cookies with flaky sea salt and let sit for 5-10 minutes  on sheet pan to solidify before moving them onto a cooling rack.



Holiday Ambrosia
Serves 4-6 people.

Ingredients:

20 oz. canned or fresh pineapple chunks

11 oz. can Mandarin oranges

1½ cups red seedless grapes, halved  

(can substitute maraschino cherries)

1 cup mini marshmallows

1 cup coconut flakes, plus more for garnish

½ cup chopped nuts (pecans or walnuts)

¾ cup sour cream

½ cup whipped topping

Directions:

1. Drain juice from pineapple and oranges.

2. Combine fruit and nuts in a bowl. 

3. In a separate bowl, mix together sour cream  

and whipped cream topping. 

4. Fold combined creams into fruit mixture. 

5. Chill for at least 1 hour. 

6. Garnish top with remaining coconut.
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Haystack Cookies
Makes 24 cookies.

Ingredients:
12 oz. semisweet chocolate chips
11 oz. butterscotch chips
4 cups crispy fried rice noodles

Directions:
1. Line two cookie sheets with wax paper. 
2. In a microwave-safe bowl, combine butterscotch and chocolate 

chips and cook for 30 seconds in the microwave.
3. Take the bowl out and stir. If needed, microwave at additional  

15-second intervals, and stir until smooth and melted.  
Gently fold crispy rice noodles into the melted mixture. 

4. Drop round tablespoons of the mixture onto waxed paper  
and place in the fridge to let the cookies set.

Microwave ovens  
can save time and 

energy. Can your recipe 
use this appliance 

instead of the oven?



Lace Cookies 

Ingredients:
½ cup butter
½ cup sugar
1/3 cup sifted flour
¼ teaspoon salt
1 cup quick rolled oats, uncooked

2 tablespoons milk

Directions:

1. Preheat oven to 375°F. 

2. Melt butter in saucepan or microwave. 

3. Stir in remaining ingredients, mixing well. 

4. Drop ½ teaspoonfuls about 3 inches apart onto  

greased and floured cookie sheet. 

5. Spread thinly with a spatula. 

6. Bake 5-7 minutes or until edges are brown.

No-Bake Cheesecake
Crust Ingredients:
7 graham crackers, crushed  1 tablespoon powdered sugar2 tablespoons butter

Filling Ingredients:
¾ cup sugar
2 envelopes unflavored gelatin¼ teaspoon salt
2 egg yolks, beaten
1 cup milk
3 cups creamed cottage cheese1 teaspoon vanilla
2 egg whites
¼ cup sugar
1 cup whipped cream

Directions:
1. For crust, melt butter and mix with powdered sugar  and graham cracker crumbs. Set aside.2. For filling, combine sugar, gelatin and salt in a saucepan.  Stir in egg yolks and milk. 

3. Cook over low heat, stirring until the gelatin dissolves. 4. Sieve cottage cheese through a strainer and stir into gelatin mixture  along with vanilla. 
5. Chill, stirring occasionally until mixture mounds. 6. In a separate bowl, beat egg whites to soft peaks, gradually adding sugar  until stiff peaks form. 

7. Fold whipped cream into gelatin mixture, and then fold in the egg whites. 8. Pour into springform pan and sprinkle graham cracker mixture over top. 9. Refrigerate until set. 
10. Once set and ready to serve, cover top with a plate and flip pan  over so graham cracker crust is now the bottom. 11. Loosen springform and serve.

S W E E T S  |  2 2



S W E E T S  |  2 3

No-Bake Fruitcake

Serves 6-8 people.

 
Ingredients:

8 cups graham cracker crumbs

4 cups mini marshmallows

2 cups raisins

1 package dates, chopped

1 ½ cups walnuts, chopped

1 ½ cups whole candied cherries

1 teaspoon cinnamon

½ teaspoon ginger

½ teaspoon nutmeg

20 oz. jar applesauce

Directions:

1. Line a 9x5x3 loaf pan with wax paper or plastic wrap. 

2. Combine all ingredients (except applesauce) in large bowl.  

Toss to mix. 

3. Add applesauce and mix thoroughly to moisten  

graham cracker crumbs. 

4. Pack mixture into prepared pan. 

5. Cover with foil and refrigerate for several days.

6. Remove, slice and enjoy.

A quick shower uses less 
hot water than a tub bath



No-Bake Peanut Butter Cookies 

Makes 24 cookies. 

Ingredients:

2 cups sugar

½ cup unsalted butter

½ cup milk
1 cup peanut butter

1 teaspoon vanilla

2 ½ cups rolled oats

½ cup peanuts, crushed

Waxed paper

Directions:

1. Line two cookie sheets with waxed paper. Set aside.

2. Using a large saucepan, mix sugar, butter and milk and bring  

to a full boil over medium to high heat for 1 minute.

3. Remove from heat and mix in peanut butter and vanilla until peanut 

butter is melted and then stir in oats and peanuts. 

4. Drop round tablespoons of the mixture onto waxed paper and let 

cool completely.

Sesame Crisps
Ingredients:
¾ cup sesame seeds½ cup coconut¾ cup butter or margarine1 cup brown sugar1 egg

2 cups flour
1 teaspoon baking powder½ teaspoon soda½ teaspoon salt1 teaspoon vanilla 

Directions:
1. Preheat oven to 350°F. 2. Toast sesame seeds and coconut in oven for 5 to 8 minutes until 

light golden brown, stirring occasionally. 3. Sift together flour, baking powder, soda and salt. 
4. Cream butter and gradually add brown sugar. 
5. Blend in egg, vanilla, seeds and coconut. 6. Add dry ingredients gradually and mix thoroughly. 

7. Chill 30-60 minutes for easier handling. 8. Shape into small, 1-inch balls. 9. Place each ball 3 inches apart on ungreased baking sheet; flatten 

to 1/8-inch thickness. 10. Bake for 10-13 minutes.
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Energy is a valuable resource that we all try not to waste.  
See how energy-conscious your family is by answering yes  
or no to the questions below.  

1. Is your water heater setting between  
140 and 150 degrees F?

2. When using the oven to cook, should you double  
the recipe when possible to save energy?

3. Do you avoid opening the oven door unnecessarily?
4. Do you use the self-cleaning oven feature  

after baking while oven is still hot?
5. Do you use small appliances instead of larger  

ones when they are both available?
6. Do you always have full loads when operating  

your dishwasher and laundry appliances?
7. Do you use cold water when washing laundry?
8. Do you clean the dryer lint filter regularly?
9. Do you turn off lights that are not being used?

10. Do you use the most efficient light  
sources possible?

How did your family score? Energy-conscious families will  
have all YES answers. If you answered no to some questions, 
try making small changes to your energy routine to help 
preserve power.

TOP 10
ENERGY AWARENESS

QUIZ
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