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When it comes to gifts, there’s nothing better than
something edible. Your friends and family will be
thrilled with these delicious gift giving ideas.

Here’s what we included in our basket:
« Mason Cash 9” x 6” Rectangular Baker
* Blueberry Mug
« Set of Flour Sack Towels
* Blueberry Print Tea Towels
» Stonewall Kitchen Blueberry Muffin Mix
« Stonewall Kitchen Wild Maine Blueberry Syrup
« Stonewall Kitchen Wild Maine Blueberry Spread
» Blueberry Silicone Spoon

Mix and match different mixes, fillings and cookbooks to personalize
the gift. Best of all, you can put together a basket all from one
store - all items shown are available at the Machine Shed gift shop.

\ Handmade items or gift baskets offer a
. personal touch and show that you gave

extra thogght to the gift, which is
something people appreciate.

Holidays in the Heartland « ©2012 The Machine Shed Restaurant « machineshed.com

SVidl 149

/
<
N



To start, pop 4 cups of plain popcorn,
then add one of these seasonings!

Movie Cinema Popcorn
Melt pure butter and add salt to
taste.

Cheddar Cheese

Mix together 3 tbsp melted butter,
1/4 cup cheddar cheese powder,
3/4 tsp mustard powder, 1/4 tbsp
cayenne pepper, salt and pepper to
taste.

Exotic Indian

Mix together 1 tsp of curry
powder, 1/4 tsp ground tumeric,
3/4 tsp ground ginger and a tiny
pinch of cayenne pepper.

Pizza

Mix together 3 tbsp grated
Parmesan cheese, 1 tsp ground,
dried oregano and 1/2 tsp dried
tomato powder.

Salt & Vinegar

Spritz 4 cups of popped, salted
popcorn with 1/4 cup of malt
vinegar.

Spicy Hot

Mix together 1/2 tsp chili powder
with 1/4 tsp dried crushed red
peppers. Add more chili powder
if you desire.

Cajun Spice

Mix 1 tsp paprika, 1/2 tsp garlic salt,
1/2 tsp red pepper, 1/2 tsp white
pepper, 1/2 tsp black pepper,

1/2 tsp garlic powder, 1/4 tsp
oregano and 1/4 tsp thyme.

Salty & Sweet

Heat together 1 cup of sugar and 1
cup of light corn syrup in a sauce
pan and stir continuously until mix
boils. Allow to boil for one

minute then add 1 cup of peanut
butter. Stir until peanut butter is
melted, then toss in homemade
popcorn. Spread on a baking sheet
and bake in oven for 10 minutes at
300°¢F. Sprinkle with kosher salt
when done.

Finish by putting popcorn in a cellophane
bag and tie with a holiday ribbon.

Want a custom gift tag?
Click here to download.
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YouR HOUBKY MEAL PLANER

Download our planning sheet to receive:
« A Complete Menu Planner
« Shopping List
« Important Cooking Tips

Who said you have to do it all yourself? If someone offers
to bring something to the holiday dinner, say yes!
T‘p Holiday dinners are all about sharing good food with
family and friends. It can be a great way to incorporate
everyones’ specialties and favorites.
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http://machineshedrestaurant.com/wp-content/uploads/2014/12/Shed-Holiday-Meal-Planner.pdf

This holiday season, learn how you can
iIncorporate the old with the new.

Machine Shed’s Interior Designer shows
you how to use a simple, plain wreath and
old ornaments to create your one of a
kind vintage wreath.

CLICK TO WATCH
THE VIDEO
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HEF

APPROVED

OLD FASHIONED
SOFT GINGERBREAD

This recipe will create a gingerbread bar
instead of a gingerbread cookie.

INGREDIENTS

1/2 ¢ white sugar 1tsp ground ginger
1/2 ¢ butter 1/2 tsp ground cloves
1egg 1/2 tsp salt

1 ¢ molasses 1 c hot water

2 1/2 c all-purpose flour
11/2 tsp baking soda
1 tsp ground cinnamon

DIRECTIONS

1. Preheat oven to 350 degrees F. Grease and flour a 9 inch
square pan.

2. In a large bowl, cream together the sugar and butter. Beat
in the egg, and mix in the molasses.

3. In a bowl, sift together the flour, baking soda, salt,
cinnamon, ginger, and cloves. Blend into the creamed
mixture. Stir in the hot water. Pour into the prepared pan.

4. Bake 1 hour in the preheated oven, until a knife inserted in
the center comes out clean. Allow to cool in pan before
serving.

serve it with Egg Nog ice cream for the perfect holiday treat.

Q\p Wrap in parchment paper and a ribbon to give as a gift, or
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INGREDIENTS

1(8 Ib.) fully-cooked, whole boneless ham

1 orange

1 cup honey

1/4 teaspoon ground cinnamon
1/4 teaspoon ground cloves

DIRECTIONS

1. Preheat the oven to 325 degrees F.

2. Carefully remove peel from orange in long strips. Squeeze
the orange, reserving juice. For glaze, in a small bowl combine
2 tablespoons of the orange juice, the honey, cinnamon and

cloves; mix well.

3. Place ham on rack in a shallow roasting pan. Insert meat

thermometer in thickest part of ham. Bake, uncovered, for 11/2 to
2 hours or until meat thermometer registers 135 to 140 degrees F,
basting with the honey glaze during the last 45 minutes of baking.

Garnish with the orange peel, if desired.
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\  THE SHED'S FAMOUS

CINNAMON ROLL

Machine Shed’s Famous

Cinnamon Rolls have been a
favorite treat and part of many
family memories through the years.
There’s no sweeter gift than these
cinnamon rolls.

Roll up your sleeves - We're sharing the
famous recipe with youl

CLICK TO DOWNLOAD
THE RECIPE CARDS
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LOOKING FOR THE
PERFECT GIFT?

Find it at the Shed!

 Gift Cards
« Homemade Pies
« Gift Shop ltems
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