


Christmas 2021 will be celebrated together as a church
family this year! We will be sharing some of the delicious
baked goods included in this cookbook on Sunday,
December 19, 2021. We had two additions to the cookbook
this year. Bristalone, which sounds delicious and | will be
making, and Downeast Maine pumpkin bread which | was
asked to include.

We hope you enjoy making these, or getting someone else to
make them for you if need be. They all sound delicious!

There are some easy crafts for kids scattered within the
book for them to enjoy as well.

May God shine the light of his love on you and your
families, gracing all with Health, Peace and Love this
holiday season and forever.

In grateful service,

The Fellowship Board










































DOWNEAST MAINE PUMPKIN BREAD

From Michelle Cardentey (Food.com)

READY IN: Thr Smins SERVES: 18

YIELD: 3 7 X 3-In loaf UNITS: US
pans :
DIRECTIONS

Preheat oven to 350 degrees F.

Grease and flour three 7x3 inch loaf
pans.

In a large bowl, mix together pumpkin
puree, eggs, oil, water and sugar until
well blended.

In a separate bowl, whisk together the
flour, baking soda, salt, cinnamon,
nutmeag, cloves and ginger.

Stir the dry ingredients into the
pumpkin mixture until just blended.

Pour into the prepared pans.

Bake for about 50 minutes in the
preheated oven.

Loaves are done when toothpick
inserted in center comes out clean.


















Bristalone (By Aunt Mary — Michele Molloy’s Aunt)

Christmas 2021

My Aunt Mary was the kindest and most generous person in the world. She made
every day and every holiday the most special.

%4 cup of Crisco GLAZE:
1 cup of Sugar Confectioners’ Sugar & water
2 Eggs Multi-colored sprinkles

3 cups of Flour
3 Tbs Baking Powder
Y4 Tsp Salt

%, Cup of Milk
1 Small bottle of Anise extract or 2 Tbhs Vanilla extract

Cream Crisco and sugar together. Add 2 eggs, sifted flour, baking powder, salt together
and add alternating with mild and extract.

Grease and flour a pizza pan. Spoon batter on and form into a
ring. Hopefully the center will not close.

Bake at 350 for 30-45 minutes.

While still warm in pan, make glaze of confectioners’ sugar and
water. Brush top sections at a time with glaze and sprinkle
multi-colored sprinkles on after each section is glazed.
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