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The holiday season calls for spending time with family, friends  

and loved ones. Memories are made, and traditions are shared,  

often around the table. 

Since 1933, we’ve welcomed members and employees into the  

Navy Federal family. Also, like many families, we love to share  

recipes, create new memories and reflect on years past.

From festive little bites to delicious dishes, celebrate the holidays  

with these recipes submitted by our employees. Spread out over  

300 worldwide locations, they were kind enough to share their  

favorite holiday recipes for you to enjoy and include into your  

own family traditions. 
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Baked Pumpkin Pie Oatmeal
I love waking up and having warm pumpkin pie oats on cold fall days. It's hearty, 
filling and starts the day in a sweet way! 

Leah T. 
Security 

Headquarters 
Vienna, VA

Ingredients: 

>  1 can (15 oz.) pumpkin puree

>  1/2 cup brown sugar 

>  2 large eggs 

>  1/2 tbsp. pumpkin pie spice 

>  1/2 tsp. salt 

>  3/4 tsp. baking powder 

>  1/2 tsp. vanilla extract 

>  1 and 1/2 cups milk 

>  2 and 1/2 cups dry old-fashioned oats  

>  Optional: Maple syrup, whipped cream, nuts 

Directions:

1. Preheat oven to 375° F.

2.  In large bowl, whisk together pumpkin puree, brown sugar, eggs, vanilla,  
pumpkin pie spice, salt and baking powder until smooth.  

3. Whisk in milk.  

4. Mix in dry oats.  

5. Coat an 8 x 8-inch (or similar size) dish with non-stick spray.  

6.  Pour in mixture and bake for 45 minutes, or until center is no longer wet  
and edges are lightly golden brown. 

Tip: Serve hot right out of the oven or refrigerate until ready to serve. The oats can 
be eaten cold or reheated. Top with milk, maple syrup, whipped cream or nuts.

Creamy Strawberry Crepes 
One of my favorite times in my life is Christmas morning when I watch my daughter 
and husband open their presents. After the presents are ransacked, I love to cook 
breakfast for them while watching them play with their new gifts. They always love 
my crepes and look forward to them every year. I hope your family enjoys as much 
as mine! Happy Holidays!

Heather P.  
Contact Center Operations 

Heritage Oaks  
Pensacola, FL

Ingredients:

>  3 eggs 

>  1/2 cup milk 

>  1/2 cup water 

>  3 tbsp. butter, melted 

>  3/4 cup all-purpose flour 

>  1/2 tsp. salt 

>  1 (8 oz.) package cream cheese 

>  1/4 cup sifted confectioner’s sugar 

>  1 tbsp. lemon juice 

>  1 tsp. lemon zest 

>  1/2 tsp. vanilla extract  

>  1 cup heavy cream                    

>  4 cups sliced strawberries 

Directions: 

1.  In a blender, place the eggs, milk, water, melted butter, flour and salt into the 
bowl and blend until smooth. 

2.  In a separate bowl, blend the cream cheese, confectioner’s sugar, lemon juice, 
lemon zest and vanilla with an electric mixer until smooth. 

3. Gently fold in the whipped cream. 

4. Heat a lightly oiled griddle or non-stick skillet over medium heat. 

5.  Pour or scoop the batter onto the griddle, using approximately 2 tbsp.  
for each crepe. 

Continued...
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French Toast Casserole  
From the first time I prepared this delicious treat for Christmas breakfast, it immediately 
became a holiday tradition. This casserole allows for a scrumptious breakfast to be 
baking while watching the children delight in presents from Santa.  

Shelly W. 
Contact Center Operations 
Winchester Contact Center 

Winchester, VA

Ingredients:

>  1 loaf French bread

>  8 eggs 

>  2 cups half-and-half 

>  1 cup 2% milk  

>  2 tbsp. granulated sugar 

>  1 tsp. vanilla  

>  1/4 tsp. ground cinnamon 

>  1/4 tsp. ground nutmeg   

For the nut topping: 

>  2 sticks butter (not margarine)  

>  1 cup packed light brown sugar  

>  1 cup chopped pecans  

>  2 tbsp. light corn syrup  

>  1/2 tsp. ground cinnamon   

>  1/2 tsp. ground nutmeg   

Pre-baking: 

1.  The day before you are planning to have the casserole, cut the bread into cubes  
and let it sit out to dry and become stale.   

2.  In a mixing bowl, combine the bread cubes and all ingredients (except for the nut 
topping mixture to make later) until well distributed.   

3. Pour the soaked bread and spices into a well-greased 9 x 13-inch pan.   

4. Cover and let it sit in the refrigerator overnight.

The next morning:  

1. Preheat oven to 350° F.  

2.  In a bowl, mix together the nut topping ingredients. Spread evenly over bread mixture.  

3. Bake for 45 minutes or until mixture is puffed and lightly browned.

Tip: Adjust cooking 
time if necessary to 
ensure casserole is  

not soggy. Enjoy!

6. Tip and rotate pan to spread batter as thinly as possible. 

7. Flip over when the batter is set and the edges are beginning to brown. 

8. Cook until the other side begins to brown. 

9. Stack finished crepes on a plate, cover with a damp towel and set aside. 

10.  To serve, fill each crepe with 1/4 cup sliced strawberries and 1/3 cup of the  
cream cheese filling, roll up, top with a small dollop of the cream cheese filling, 
and top with more sliced strawberries.



7

RECIPES FROM YOUR NAV Y FEDER AL FAMILY

6

RECIPES FROM YOUR NAV Y FEDERAL FAMILY

Salads Cherry Salad
When my dad was on a solo tour of duty in Korea, he took over for Sgt. Antonio 
Bolivar. During the time their jobs overlapped, they formed a friendship, and my dad 
suggested he and wife Elsa and their two daughters stay with his family in Virginia 
while they looked for a house in the D.C. area. Despite not knowing them personally, 
my mother welcomed them into our home, and they lived with us for nine months. 
We adored them. During their time with us, we celebrated Christmas together. 
Neither of our families had family nearby, so we became family. Elsa introduced us  
to her Cherry Salad that Christmas in 1975, and since that time, her salad has become 
a part of our holiday tradition. It’s perfect for group gatherings—especially when 
oven space is limited.

Sheryl S.  
Marketing Communications 

Headquarters 
Vienna, VA

Ingredients:

>  2 cans cherry pie filling

>  1 to 2 bananas

>  1 bag mini marshmallows

Directions: 

1. Mix cherry pie filling and marshmallows in a serving bowl and refrigerate. 

2.  When you’re ready to serve, slice the bananas and mix them with the other 
ingredients in the bowl. That’s it!

Tip: The bananas will turn brown if you add them too early. This dish is best eaten 
the same day.
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Cranberry Salad 
My Grandma Smith made this traditional side dish every Thanksgiving and Christmas 
since I was a child. This recipe was passed down to me, and now to my children who are 
adults now and make it as well.

Danette G. 
Contact Center Operations 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  1 bag of cranberries

>  2 large apples

>  2 large oranges

>  1/2 lemon

>  3/4 cup sugar

>  Cool Whip

Directions: 

1. Process all ingredients in food processor until moderately chopped. 

2.  Place processor ingredients into large bowl and add Cool Whip for volume and flavor. 
Use about half of the container. 

Tip: You may also add more sugar to suit your taste. Make sure you prewash all 
cranberries and remove stems. Enjoy! 

Grandma’s Good Stuff 
I can remember as a child being just as excited to go to Grandma's as I was for Santa. 
Grandma made the most amazing salad dressing. I didn't care what else she had—I 
wanted the Good Stuff! All my cousins, aunts and uncles would gather at Grandma's 
for dinner. Her Good Stuff was the most popular every year. I asked for her recipe as a 
teenager and she gave me the following. Every time I eat Good Stuff, it reminds me of 
those wonderful holidays, Grandma's smile and enjoying Good Stuff with everyone. 

Sheri C. 
Contact Center Operations 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  2 tbsp. mayonnaise

>  1/2 tbsp. ketchup

>  1/4 tsp. mustard

>  1/2 tsp. vinegar      

>  Salt if you would like

Directions: 

1. Mix all ingredients in a small bowl with a wire whisk until thoroughly blended.  

2. Pour over a garden salad. 

Tip: Think of the memories of your Grandma and enjoy. Goes great on crackers, too.
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Candied Pecans 
Every holiday, my mother made several types of cookies and candy. I fondly 
remember my siblings and I helping cut, roll and lick the bowls. These treats were 
shared with neighbors, family and friends. I have carried on this tradition and still 
enjoy my holiday baking. Here is one of my favorite recipes. Not only are they 
delicious, they are very easy to make. 

Julianne B. 
Contact Center Operations 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  1 lb. pecans 

>  3 egg whites 

>  1 cup sugar 

>  1/2 tsp. vanilla 

>  1/4 cup melted butter      

Directions: 

1. Preheat oven to 325° F.  

2.  Toast pecans in the oven for 20 minutes. Stir after 10 minutes  
and continue baking.

3. Whip egg whites into peaks as pecans bake. 

4. Mix eggs, sugar and vanilla. 

5. Fold this mixture into the pecans until all are coated. 

6. Add butter and stir until coated. 

7. Bake for 30 minutes, stirring every 10 minutes.  

8. Allow the sugar butter mixture to dry and harden to the pecans. 

9. Enjoy once cooled! 

Tip: These are so good—they go fast in my house!
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Chicken and Sauce 
My daughter made it around Christmas last year and it has been my favorite go-to recipe 
ever since. It’s quick, easy and great! 

Dolores M. 
Contact Center Operations 
Winchester Contact Center 

Winchester, VA

Ingredients:

>  2 cans (10 oz.) cream of chicken soup  

>  1 can (10 oz.) cream of mushroom soup 

>  1 or 2 lbs. chicken—I like to use chicken breasts cut into small pieces

Directions: 

1. Preheat oven to 350° F. 

2.  In a bread pan or small baking pan, mix soups together so pan is filled  
2 inches or deeper. 

3. Add chicken. Be sure chicken is covered with the soup. Do not add water. 

4. Bake for about 20 minutes. 

Tip: I often bake longer if I leave the chicken in larger pieces. Smaller pieces of 
chicken cook faster. This would be great served over rice or mashed potatoes. 

Crab Mornay  
My husband and I have been hosting an annual Winter Solstice Party for years. We 
gather about 40 of our friends and neighbors, toast the current and future year at 
sunset, and dine on a table full of holiday worthy hors d’oeuvres. All are homemade 
and include such items as Crawfish Cheesecake, Ahi Tuna Poke, Asian Meatballs, 
Baked Brie and Crab Mornay. The Crab Mornay has been a hit each year, and 
leftovers (if there are any!) go great over pasta, rice or toasted baguettes. 

Trish T. 
Navy Federal Financial Group 

Heritage Oaks  
Pensacola, FL

Ingredients:

>  1/2 cup quality butter, softened 

>  2 tbsp. all-purpose flour 

>  1 cup freshly grated Gruyere or Swiss cheese, or combo 

>  1/4 tsp. kosher salt 

>  1 lb. fresh jumbo lump crabmeat  

>  1 bunch green onions, chopped 

>  2 cups heavy cream 

>  1/4 cup quality dry white wine (or dry sherry) 

>  1/4 tsp. ground red pepper 

>  1/2 cup chopped fresh flat-leaf parsley 

>   1 thinly sliced French baguette for each serving, toasted in a 175° F oven  
until crunchy  

Directions: 

1.  In a heavy saucepan, melt butter over medium-high heat and sauté with green 
onions for a few minutes. 

2. Whisk in flour and cook for 2 minutes while continuing to whisk.  

3. Add cream while continuing to whisk until smooth and sauce begins to bubble.  

4. Remove from heat and stir in cheese, wine, salt and pepper, stirring until smooth. 

5. Gently fold crabmeat and parsley into mixture.

6. Keep warm in a chafing dish or a slow cooker so the cheese doesn’t stiffen. 

7. Before serving, top with a little extra fresh minced parsley. 

8. Serve over toasted baguette slices.  

Tip: Make sure to use a good white wine (I use my favorite Chardonnay) and  
avoid anything sweet like a Riesling. Quality wine, cheese and crab make all  
the difference in this dish!



14

RECIPES FROM YOUR NAV Y FEDER AL FAMILY

15

RECIPES FROM YOUR NAV Y FEDER AL FAMILY

Grandma Lela’s Aebleskivers
We enjoy this Danish tradition on Christmas Eve!

William J. 
Real Estate Lending 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  4 cups pancake mix 

>  4 tbsp. sugar 

>  2 and 1/2 cups buttermilk 

>  4 eggs, separated 

>  4 tbsp. vegetable oil 

>  1 tsp. baking powder

>  Jams, jellies, sugar, etc. for toppings

Tools:

>  Cast-iron Aebleskiver pans

Directions: 

1.  In a large bowl, combine pancake mix, sugar, buttermilk, egg yolks,  
vegetable oil and baking powder.    

2. In a separate bowl, beat egg whites until stiff. 

3. Fold beaten egg whites into large bowl with batter.    

4. Heat stovetop to medium-high. 

5. Make sure Aebleskiver pans are hot enough, but not too hot.    

6. Place small amount of butter in the bottoms of rounds on the pan. 

7. Fill the rounds of pans about 2/3 full with mixture. 

8.  Let the Aebleskivers cook until tiny bubbles begin to show on the surface  
and the edges look like they are setting a bit (about a minute or so).

9.  Cook until the bottoms are golden brown and flip with skewers or  
Grandma’s steel knitting needles.    

10. Fill or top with jams, jellies, sugar, etc. Enjoy!

World’s Best Pasta Sauce 
This is always our go-to when planning for an Italian meal. Seems there is never 
enough of a good thing!

Laurie D. 
Contact Center Operations  

Heritage Oaks 
Pensacola, FL

Ingredients:

>   1 lb. sweet Italian sausage, sliced or removed from casing 

>   3/4 lb. lean ground beef 

>   1/2 cup minced onion 

>   2 cloves garlic or 2 tsp. crushed garlic 

>   1 can (28 oz.) crushed tomatoes 

>   2 cans (6 oz.) tomato paste 

>   2 cans (6.5 oz.) tomato sauce 

>   1/2 cup water 

>   2 tbsp. white sugar 

>   1 and 1/2 tsp. dried basil  

>   1/2 tsp. fennel seed  

>   1 tsp. Italian seasoning   

>   1/2 tsp. salt  

>   1/4 tsp. black pepper 

Directions:

1.  In a large pot or Dutch oven over medium heat, cook the sausage, beef, onion 
and garlic until well browned. Drain the fat. 

2. Stir in the crushed tomatoes, tomato paste, tomato sauce and water. 

3.  Mix in the sugar and season with the basil, fennel seed, Italian seasoning, and salt 
and pepper. 

4.  Reduce heat to low, cover and simmer 1 and 1/2 hours, while stirring occasionally.

Tip: You may want to double the recipe for a large gathering.
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 Side  
Dishes

Beans With a Kick
For me, this is one of the best things about family gatherings. I love baked beans and 
even more so now since they have a little kick to them!

Carrie E. 
Contact Center Operations 
Winchester Contact Center 

Winchester, VA 

Ingredients: 

>  1 large can baked beans 

>  1 lb. hamburger 

>  1 onion 

>  1 green pepper 

>  2 to 3 jalapeño peppers 

>  1 tbsp. cayenne pepper 

>  1/2 cup brown sugar 

>  3/4 cup barbecue sauce of your choice 

>  3/4 cup ketchup 

Directions:   

1. Preheat oven to 350° F. 

2.  In a medium saucepan, fry hamburger and add in green pepper, onion  
and jalapeño peppers. 

3. Drain hamburger grease.  

4.  In 9 x 13-inch pan, mix together hamburger mixture, beans, brown sugar, 
barbecue sauce, ketchup and cayenne pepper. 

5. Bake for 30 minutes and serve.

Tip: I usually add the cayenne pepper until I can smell the pepper (because I like 
the extra kick!), and I add barbecue sauce and ketchup until the beans have a  
dark red look.
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Corn Casserole 
Each year for both Thanksgiving and Christmas, I always make Corn Casserole.  
This was something my husband’s family used to make, and now the tradition has 
been passed down to us. The recipe is easy and delicious! It is one of those comfort 
foods that once you have it, you want it again and again! I usually make a double 
batch to ensure that there is enough for everyone to enjoy!

Rachael B. 
Branch Operations 

Pensacola, FL

Ingredients: 

>  1 can whole corn (15 oz.) 

>  3/4 cup liquid from can, drained 

>  1 can creamed corn (15 oz.) 

>  1 box corn muffin mix 

>  1 cup sour cream 

>  1/2 cup butter, melted     

Directions: 

1. Preheat oven to 350° F.  

2. Pour the melted butter into a casserole dish.  

3.  In a large bowl, mix the corn, creamed corn, corn muffin mix and sour cream  
in a bowl until mixed well.  

4. Pour into buttered casserole dish.   

5. Bake uncovered in oven for approximately 1 hour. 

Tip: To make the recipe a tad more “figure friendly,” I use unsalted butter,  
low-fat sour cream, and low- or no-sodium corn and creamed corn.

Grilled Barbecue Potatoes  
Great for summer family and friend cookouts!

Britteney D. 
Contact Center Operations 
Winchester Contact Center 

Winchester, VA 

Ingredients: 

>  10 to 12 red potatoes, cut into cubes 

>  1 bottle sweet honey barbecue sauce 

>  1 tsp. salt 

>  1 tsp. pepper 

>  2 to 3 cups water 

>  1 red onion    

Directions:  

1. Clean potatoes and dice into medium-sized cubes.  

2.  Bring water to a boil. While water is warming, start the grill and bring it to  
a medium heat.  

3. Put diced potatoes in boiling water and boil for 7 to 10 minutes.

4. Dice red onion while potatoes boil. 

5.  After boiling, strain potatoes. They shouldn’t be soft enough to mash, but they 
shouldn’t be firm, either.   

6. Spray aluminum foil with cooking spray to keep potatoes from sticking.  

7.  In a large bowl, mix potatoes, onions, salt, pepper and barbecue sauce so that  
all potatoes and onions are covered in sauce.   

8.  Place mixed ingredients on aluminum foil and wrap it tight so the heat is 
contained in the foil wrap.

9. Place directly on grill for 20 to 25 minutes.  

10.  Once potatoes are soft and onions are cooked, carefully remove foil wrap  
from grill.  

11. Add your potatoes to a serving dish and enjoy!   

Tip: Don’t be afraid to taste test your potatoes while they’re grilling to see if 
they’re soft enough!
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Mashed Potato Surprise 
This recipe was created in a pinch to fulfill the need of a last-minute side dish to bring 
to a Memorial Day BBQ event. Things were just thrown in a pot and boom—success!

Wyatt M. 
Information Services Division 

Headquarters 
Vienna, VA

Ingredients:

>  2 and 1/2 lbs. red-skinned potatoes 

>  1 brick cream cheese 

>  1 stick butter 

>  1 cup milk 

>  1 packet sharp shredded cheddar cheese 

>  4 stalks green onion (scallions) 

>  1/2 lb. thick-sliced bacon 

>  Pepper and garlic to taste 

Directions:

1. Cook the bacon until it is lightly crisp. Do not burn it.  

2. Save the bacon grease—this is key! You will use it later. 

3. Chop the bacon into small bits.

4. Clean and cook potatoes. Leave skins on.

5. Chop green onions.

6.  Once everything is cooked, chopped, and the potatoes are still hot, add butter, 
cream cheese, milk and sharp cheddar cheese to potatoes.

7. Mix and mash the potatoes to your desired consistency. 

8. Add the green onions, bacon and bacon grease. 

9. Continue to mix until everything is mixed well. 

10. When almost complete with mixing, add the pepper and garlic to taste.  

Tip: This goes very well with any type of barbecue. A light beer is suggested as 
this is a heavy side dish. If these will be placed out for serving, line a crock pot 
with butter and keep on low heat setting to keep them warm. If this is a very large 
party, everything can be doubled in the recipe and you will still get perfection! 
This was not designed to be a healthy alternative to anything—it was made to 
make people smile and enjoy tasty food!

 

Scalloped Potatoes 
Nothing says comfort food quite like potatoes, and this recipe does not disappoint. 
Potatoes and cheese—how can you go wrong? Each year I try to rotate in something 
new to the family holiday dinner. After incorporating this one several years ago, my 
family insisted that it permanently remain. They say it tastes just like “home.” To me, 
it’s a reminder of all the family who have been around the table throughout the years 
enjoying the food, of course, but mostly one another’s company.  

Joni C. 
Branch Operations 

Carlsbad, CA

Ingredients: 

>  4 washed and peeled russet potatoes 

>  2 cups shredded cheddar cheese (a mix of sharp and medium works well) 

>  3 tsp. dried tarragon 

>  1 cup Sauvignon blanc white wine

>  1 cup cream     

>  Salt and pepper

Directions: 

1. Preheat oven to 400° F. 

2. Slice potatoes into 1/8 inch slices (a mandoline makes this easy). 

3.  Layer 1/3 of the potatoes into a greased 9 x 13-inch pan and top with  
1/3 of the cheese.

4. Sprinkle/season with salt and pepper to taste and 1/3 of the tarragon. 

5. Repeat layering 2 more times, ending with cheese and spices. 

6. Mix the cream and Sauvignon blanc white wine and drizzle over the top. 

7.  Bake for approximately 1 hour until potatoes are tender when pierced,  
and the cheese is bubbly and browned a bit.  

Tip: The secret? Tarragon! Don’t skip using it!



22

RECIPES FROM YOUR NAV Y FEDER AL FAMILYRECIPES FROM YOUR NAV Y FEDER AL FAMILY

Sweet Rice
Growing up, I always looked forward to Easter, Thanksgiving, Christmas and  
New Year’s Day. This meant I was able to enjoy my great granny’s sweet rice.  
I always made room for seconds! This is an amazing side dish, or you could  
possibly have it for breakfast.   

Ericka C. 
Branch Operations 

San Antonio, TX

Ingredients:

>  1 cup uncooked rice

>  2 cups (or more) water 

>  6 oz. evaporated milk 

>  1/2 to 3/4 cups, plus 1 tbsp. sugar

>  1/2 stick, plus 3 tbsp. butter 

>  1 pinch salt

>  1 tsp. ground cinnamon 

Directions:   

1. In a medium saucepan over medium heat, add rice and 2 cups of water.  

2.  Cook uncovered at a very low boil/simmer until rice is tender and water  
has evaporated. Add pinch of salt.  

3.  You may need to add 1/4 to 1/2 cup water every so often until the rice is  
cooked completely.  

4.  Once rice is cooked and most of the water has evaporated, add 6 oz. of 
evaporated milk, 1/2 to 3/4 cups of sugar and 1/2 stick butter.  

5. Stir well.  

6. Add more sugar to taste. Stir.  

7. Remove from heat.  

8. Slice remaining butter over top.  

9. Sprinkle with cinnamon, then sugar.  

10. Cover until ready to serve.  

Tip: Enjoy! You do not want the sweet rice to be a runny consistency. To avoid this, 
try to allow the rice to be fully cooked with a minimal amount of liquid left in pot 
(avoid burning) and minimize the amount of evaporated milk used.    

23
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Braised Short Ribs
My husband and I like to enjoy a nice dinner as just the two of us on Christmas  
Eve before the running around to different family members’ houses begins on 
Christmas Day.

Carolyn R. 
Consumer and Business Lending 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  4 beef short ribs 

>  1 cup diced tomato 

>  1/2 cup garlic  

>  1/2 cup diced onion 

>  Salt and pepper to taste 

>  2 tbsp. butter 

>  1/4 cup ketchup 

>  2 tbsp. soy sauce 

>  1/2 cup red wine 

>  4 cups water 

>  1/4 cup sugar 

>  2 sprigs fresh rosemary

>  Cherry tomato and cilantro for garnish  

Directions:

1. Coat ribs with salt and pepper according to your taste. 

2. In a frying pan, brown all sides of ribs on medium heat. 

3. Add all ingredients (except garnish) and bring to a boil. 

4. Cover and braise for 2 hours at low heat. 

5. Garnish with cherry tomato and cilantro, serve and enjoy!

Tip: I like to use cherry tomatoes for the entire dish.

Butter-Roasted Salmon With Butter-Dill Sauce 
I first came up with this recipe after holiday shopping for Thanksgiving Eve dinner  
in 2014. Ever since, it’s been my go-to salmon recipe for all occasions. 

Joseph C. 
Financial Operations 

Headquarters 
Vienna, VA

Ingredients: 

>  1 large salmon fillet 

>  2 sticks unsalted butter 

>  1/4 cup olive oil 

>  2 tbsp. dried dill weed 

>  1/2 cup lemon juice 

>  1/2 tbsp. French fry seasoning 

>  Salt and pepper to taste (optional)    

Directions: 

1. Preheat oven to 450° F.   

2. Drizzle roasting pan with olive oil.

3. Place fillet skin-side down in pan, cutting fillet into serving-size portions.

4. Pour on lemon juice and sprinkle French fry seasoning onto fillet.  

5. Put into oven on mid-level rack and roast for 15 minutes.  

6.  Remove from oven, flip portions over and return to oven for an additional  
2–3 minutes or until flaky. 

7. In separate container, melt butter in microwave and combine with dill weed.  

8.  When serving fish, put some of the sauce on the fish at serving and set aside 
remainder as additional sauce for guests to add if desired. 

Tip: Use a non-serrated knife to cut fish. A serrated knife only tears the flesh while 
cutting the fish.
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Jamaican Curry Chicken 
My brother and new sister-in-law came to visit one year, and as she is from Jamaica, 
she took the time to teach me the proper way to prepare this dish. It’s been a hit  
ever since! 

Cynthia J. 
Branch Operations 
Newport News, VA

Ingredients:

>  Curry seasoning to coat chicken 

>  1 red bell pepper, diced           

>  1 yellow bell pepper, diced       

>  1 orange bell pepper, diced        

>  1 package fresh thyme                

>  1 can cut carrots 

>  1 onion, diced               

>  2 cans diced potatoes 

>  6 to 8 boneless, skinless chicken thighs 

>  1 to 2 cups chicken broth  

>  Jasmine rice to serve              

Directions:

1.  Cut chicken thighs into small pieces, mix with curry seasoning, thyme, peppers 
and onions, and let marinate for at least an hour.   

2.  In a large, deep skillet, pour chicken broth. Bring to a slight boil and place 
chicken, peppers, potatoes, carrots and onions inside broth.  

3. Allow chicken to cook thoroughly in broth. 

4.  Curry seasoning should begin to make a gravy that will be used later to pour  
over jasmine rice.  

5. Add additional broth to mixture if the sauce becomes too thick. 

6.  Let simmer with vegetables, and then pour over jasmine rice (or serve on the 
side) for a tasty meal!

 

Nothing Like Mom’s Tamales 
Once a year I look forward to eating my mom’s homemade tamales. It is the 
highlight of my holiday season. The recipe she uses was handed down through the 
generations. What makes them so special? Well, besides the amazing taste, they 
bring back warm memories of the effort my mom put into making an amazing meal 
for our family. We all gathered to celebrate the holiday season together as a loving 
family. Unwrapping a tamale is not unlike unwrapping a Christmas present—the 
anticipation is great and the reward is even better!  

Gabriel S. 
Branch Operations 

San Diego, CA 

Ingredients: 

>  3 and 1/2 lbs. pork shoulder  

>  10 cups water 

>  1 medium onion, quartered 

>  3 garlic cloves, minced 

>  3 and 1/2 tsp. salt 

>  4 cups red chili sauce 

>  3/4 cups shortening 

>  6 cups masa harina 

>  1 and 1/2 tsp. baking powder 

>  50 dried corn husks

Directions: 

1. In a 5-qt. Dutch oven, bring pork, water, onion, garlic and salt to a boil.  

2. Simmer covered about 2 hours and 30 minutes, or until meat is very tender.  

3.  Remove meat from broth and allow both meat and broth to cool. Chilling  
the broth will allow you to easily remove the fat if you desire to do so.  

4. Shred the meat using 2 forks, discarding fat.  

5. Strain the broth and reserve 6 cups.  

6.  In a large sauce pan, heat the red chili sauce and add meat. Cover and  
simmer for 10 minutes.  

7. To make masa, beat shortening on medium speed in a large bowl for 1 minute. 

8. In a separate bowl, stir together masa harina, baking powder and salt.  

Continued...
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9.  Alternately add masa harina mixture and broth to shortening, beating well after 
each addition. Add just enough broth to make a thick, creamy paste.  

10.  In the meantime, soak corn husks in warm water for at least 20 minutes. Rinse  
to remove any corn silk and drain well.  

11.  To assemble each tamale, spread 2 tbsp. of the masa mixture on the center of  
the corn husk. Each husk should be 8 inches long and 6 inches wide at the top.  
If husks are small, overlap 2 small ones to form one. If it is large, tear a strip  
from the side.  

12. Place about 1 tbsp. meat and sauce mixture in the middle of the masa.  

13. Fold in sides of husk and fold up the bottom.  

14.  Place a mound of extra husks or a foil ball in the center of a steamer basket 
placed in a Dutch oven.  

15. Lean the tamales in the basket, open side up.  

16. Add water to Dutch oven just below the basket.  

17. Bring water to boil and reduce heat.  

18. Cover and steam 40 minutes, adding water when necessary.  

Tip: To freeze these for future meals, leave them in the husks and place them in 
freezer bags. To reheat, thaw and wrap in a wet paper towel and reheat in the 
microwave for 2 minutes, or re-steam them just until hot. 

Desserts
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An Irish Christmas—Cheesecake Bites 
I always loved to bake, and my stepbrother who was in the Navy visited us from  
time to time for the holidays. Whenever we did host him, I would make these special 
treats because he loved cheesecake. My entire family would fight over them and 
usually start eating them before they were even done fighting! They are a wonderful 
treat to enjoy with family in front of a Christmas movie—with coffee as well. 

Kayla B. 
Branch Operations 

Pace, FL

Ingredients:

>  32 oz. cream cheese 

>  1 pack crème-filled vanilla sandwich cookies

>  Irish cream liquor 

>  4 bars white chocolate to melt

>  Non-stick spray 

Directions:

1.  In a large mixing bowl, combine cream cheese and Irish cream. It may be easier 
to put cream cheese in the microwave to soften it up and make it easier to stir.     

2.  Place cookies in a sealable plastic bag and crush them until they are tiny pieces.

3. Add crushed cookies to mixture and stir in until mixed well.     

4. Place foil over large mixing bowl and place in fridge for 30 minutes to harden.    

5.  Take 2 large cookie sheets and cover them in foil. Spray a very tiny amount of 
non-stick spray. 

6.  Use a tablespoon to measure and roll cheesecake into balls and place on cookie 
sheet. Place in fridge for 1 hour.    

7.  In a saucepan, melt chocolate on medium heat and place in smaller mixing bowl. 
Take cheesecake balls out of fridge and cover them in white chocolate.     

8. Place in freezer and take out an hour before serving. 

9. Enjoy with some coffee! 

Tip: Make them at night before going to bed so they have time to freeze and set. 
Then take out an hour before serving for a cold treat!    

Almond Crescent Cookies 
Every year without fail, my family and I bake multiple batches of these delicious 
Almond Crescent Cookies. This recipe was shared by a family friend, and we would 
love to share it with everyone during the Christmas holiday. From my family to yours, 
we hope you enjoy them as much as we do.   

Debra S. 
Contact Center Operations 
Winchester Contact Center 

Winchester, VA

Ingredients: 

>  1/2 cup shortening 

>  1/2 cup butter 

>  1/3 cup white granulated sugar 

>  2/3 cup ground blanched almonds

>  1 and 2/3 cups all-purpose flour 

>  1 tsp. salt     

>  Confectioner’s sugar for coating cookies when fresh out of oven

Directions: 

1. Preheat oven to 325° F.  

2. In large bowl, mix together shortening, butter and white granulated sugar.

3. Add the flour and salt.  

4.  Mix well with electric mixer, add blanched almonds and mix with spoon  
until mixed well.  

5.  Refrigerate until cooled enough to roll by hand, pencil thick, and 2 and 1/2  
inches long.  

6. Bake for 12 to 16 minutes in preheated oven. Bake until set, but not brown. 

7. While slightly warm, roll in the confectioner’s sugar.

Tip: On occasion, I’ve added ground cinnamon to the confectioner’s sugar.  
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Banana Bread 
I started making banana bread for Christmas with my family when I was a teenager 
(so, not long ago)! Now when I return to Maryland for the holidays, it’s expected that 
I will make it for all to enjoy!

Michelle T. 
Information Services Division 

Heritage Oaks 
Pensacola, FL

Ingredients:

>  3 ripe bananas 

>  1 cup organic sugar

>  1 and 3/4 cup pancake mix 

>  3 eggs 

>  1/4 cup oil 

>  1 tsp. vanilla extract 

>  3 tsp. cinnamon 

>  1/3 cup walnuts (optional)    

Directions: 

1. Preheat oven to 400° F.   

2. Mash the bananas.  

3. In a separate bowl, beat the eggs, vanilla and cinnamon.  

4. Slowly add the additional ingredients:  sugar, bananas, pancake mix, etc.  

5. Grease a bread pan and dust it with flour.  

6. Add mixture and bake until golden brown.   

7. Stick bread in middle periodically with a toothpick to ensure it is cooked.  

Tip: When it is cooked, the toothpick will come out clean. You may add walnuts to 
the mixture and/or put it on top. If you would like it sweeter, add additional sugar. 
If the consistency is too runny, you may add more mix. Enjoy, and don’t forget to 
send me a slice!

Black Pepper Christmas Cookies 
My stepmother’s friend made these for us, and I looked forward to her making them 
every year. Eventually, she gave me the recipe. 

William G. 
Learning and Development 

Headquarters 
Vienna, VA

Ingredients:

>  3 tsp. ground ginger 

>  1/2 tsp. ground cloves 

>  2 tsp. ground cinnamon 

>  1 tsp. ground black pepper 

>  1 and 1/2 cups sugar 

>  3 cups all-purpose flour 

>  2 tsp. baking powder 

>  1 egg 

>  2 sticks butter

>  3/4 cup heavy cream

Directions:

1.  In a large mixing bowl, add ginger, cinnamon, cloves, and pepper to butter  
and cream until fluffy.  

2. Gradually blend in sugar. Beat in egg, flour and baking powder.  

3.  Mix well and leave in refrigerator several hours or overnight. If the batter gets  
too hard, let it sit before rolling.  

4. Preheat oven to 375° F. 

5. Roll out and cut with cookie cutter.  

6. Bake for 8 to 10 minutes until done. 

Tip: If you want them even spicier, add a dash or two of cayenne pepper.
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Chocolate Cherry Cookies
My mom makes these cookies every Christmas—and only for Christmas—which 
makes them extra special! They’re one of her specialties and a favorite of mine 
to help make. From rolling the dough to drizzling on the chocolate icing (without 
trying to lick the spoon in between), these cookies are a labor of love, but fun (and 
delicious!) for the whole family! 

Kasey K. 
Corporate Communications 

Headquarters 
Vienna, VA 

Ingredients: 

Chocolate Cookie Dough:

>  1/2 cup butter or margarine, softened

>  1 cup sugar

>  1 egg

>  1 and 1/2 tsp. vanilla

>  1 and 1/2 cups all-purpose flour

>  1/2 cup unsweetened cocoa (not instant hot chocolate) 

>  1/4 tsp. salt

>  1/4 tsp. baking powder

>  1/4 tsp. baking soda

>  36 to 48 maraschino cherries, well drained

Frosting:

>  1 cup semi-sweet chocolate pieces (not milk chocolate) 

>  1/2 cup sweetened condensed milk

>  1/4 tsp. salt

>  1 tsp. or 1 and 1/2 tsp. maraschino cherry juice

Directions: 

Cookies: 

1. Preheat oven to 350° F. 

2. In a large mixer bowl, cream butter, sugar, egg and vanilla until light and fluffy. 

3. Add remaining ingredients.

4. Blend at a low speed until dough forms (roughly 1 minute). The dough will be stiff. 

5. Shape dough into 1-inch balls, using a heaping teaspoon of dough for each. 

6. Place 2 inches apart on ungreased cookie sheet. 

7. Using your knuckle, gently press to create a small dent in each dough ball. 

8. Push one cherry into each dough ball, using the dent as a base.

9. When all cookies are molded with cherries, prepare frosting to use immediately. 

Frosting: 

1.  In small heavy saucepan over low heat, melt chocolate pieces with condensed 
milk, stirring constantly. 

2. Remove from heat and add salt and cherry juice. Stir until smooth. 

3.  Frost each cherry by spreading 1/2 tsp. of frosting over. Some frosting will spread 
over the cookie while baking. 

4. Bake frosted cookies at 350° F for 8 to 10 minutes until puffy. 

Tip: Be sure to store tightly covered! These also freeze well if you want to try  
to save a few for later. Best served fresh out of the oven or reheated for a few 
seconds in the microwave! Enjoy!  

Continued...
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Coconut Cake 
The Real Estate Lending Review Team here at Navy Federal loves this cake! 

Annie R. 
Real Estate Lending 

Heritage Oaks 
Pensacola, FL

Ingredients:

>  1 coconut cake mix 

>  1 can condensed milk

>  1 tub Cool Whip

>  1 bag shredded coconut       

Directions:

1. Preheat oven to 325° F. 

2. Grease 9 x 13-inch cake pan or casserole dish.  

3. Prepare cake according to directions on the box.  

4.  When cake is done and removed from oven, take a fork and poke holes  
in the hot cake.  

5. Pour condensed milk evenly over entire cake.   

6. Allow time for cake to completely cool.  

7. Frost with the Cool Whip and shredded coconut.  

8. Keep refrigerated.   

Tip: During the holidays, you can add red and green gumdrops to decorate.

Delightful Dessert 
This recipe comes from my husband’s grandmother, who would make this dish 
every Christmas. She has since passed, but we keep her tradition alive by having  
this delicious dessert for our holidays! Once you make this for your family, be 
prepared to make it for every special occasion. It’s that good! 

Noelle S.  
Branch Operations 

Parris Island, SC

Ingredients: 

>  1 cup flour 

>  2 tbsp. sugar 

>  1/2 cup butter, softened 

>  3/4 cup (total) crushed pistachios—you will use 1/2 cup and 1/4 cup separately

>  1 (8 oz.) package cream cheese, softened

>  2/3 cup powdered sugar 

>  Cool Whip (16 oz.) 

>  2 (3.4 oz.) packages pistachio instant pudding  

>  2 and 1/2 cups milk 

>  1/4 cup crushed pistachios 

>  Lots of love 

Directions: 

First Layer:

1. Preheat oven to 350° F.    

2. Mix together flour, sugar, butter and 1/2 cup crushed pistachios. 

3. Spread and press into 9 x 13-inch cake pan. 

4. Bake 10 minutes. Let cool. 

Continued...
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Second Layer: 

5. Beat together cream cheese and powdered sugar until smooth. 

6. Fold in 1/2 container of Cool Whip (8 oz.). 

7. Spread on top of first layer. 

Third Layer: 

8. Make pudding with milk as directed on package. 

9. Spread on top of second layer. 

Top Layer: 

10.  Spread remaining Cool Whip onto third layer and sprinkle with remaining  
1/4 cup crushed pistachios. 

11. Keep refrigerated until served.  

Tip: Maraschino cherries on top add a holiday touch! I recommend finding  
shelled pistachios as it will make it easier.  

Gluten-Free Pumpkin Muffins 
These muffins are a fun, healthy way to snack during the holidays. That way, you can 
save space for those other sugary and delicious treats! 

Emily B. 
Credit Cards and Business Optimization 

Headquarters 
Vienna, VA

Ingredients: 

>  1 and 1/2 cups rolled oats 

>  1 cup pumpkin puree 

>  1/4 cup unsweetened applesauce 

>  1 and 1/2 tbsp. vanilla extract 

>  2 tbsp. coconut oil 

>  1/4 cup skim or almond milk 

>  1/4 cup maple syrup 

>  1 tsp. baking powder 

>  1/2 tsp. baking soda 

>  2 tsp. cinnamon 

>  1/4 tsp. salt    

>  Any additional items (chocolate chips, walnuts, etc.) 

Directions:

1. Preheat oven to 350° F.

2. Spray muffin pan with cooking spray.     

3. In a food processor, combine the ingredients and mix well. 

4. Add in any additional ingredients such as chocolate chips or walnuts. 

5.  Pour into muffin tins and bake for 15-20 minutes (less time is needed for  
mini muffins).

Tip: These muffins pair nicely with morning coffee, peanut butter and store-bought 
frosting! You know, the good kind. You can also choose to make mini muffins—just 
use a mini muffin pan.
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Grandma’s Apple Cake 
I loved walking into my grandmother’s house and smelling the apples for this recipe 
baking in the oven!

Sandra C. 
Branch Operations 

Pace, FL

Ingredients: 

>  6 medium red delicious apples, peeled, cored and chopped 

>  5 tbsp. granulated sugar 

>  1 tbsp. ground cinnamon 

>  2 and 3/4 cups all-purpose flour 

>  1 tbsp. baking powder 

>  1 tsp. ground cinnamon 

>  2 cups granulated sugar 

>  1 cup vegetable oil 

>  1/4 cup orange juice 

>  2 and 1/2 tsp. vanilla extract 

>  4 eggs

Directions: 

1. Preheat oven to 350° F. 

2. Grease and flour a 10-inch tube pan. 

3. In a large bowl, mix apples with granulated sugar and cinnamon. Set aside. 

4.  In a second large bowl, prepare the cake batter. Whisk together the flour,  
baking powder and salt. 

5.  In a separate bowl, mix together the sugar, vegetable oil, orange juice  
and vanilla. 

6.  Add wet ingredients to the flour mixture and combine with spatula or  
wooden spoon. 

7. Add eggs to the mixture one at a time. 

8.  Layer cake batter with apples, beginning with a layer of cake batter on the 
bottom and one-fourth of the apple mixture on top. Repeat with cake batter  
and apples, leaving enough batter to coat as the top and final layer.  

9. Bake for 1 hour and 30 minutes. 

Tip: You can also use a regular-size Bundt pan if you don’t have a tube pan.

Holiday Bliss Bars 
These bars are not only decadent and delicious, but a holiday staple my family looks 
forward to every year. They’re so good that I gift them for family and friends. A 
decadent blondie with cranberries and white chocolate morsels mixed in make up 
the yummy foundation of these bars, and a white chocolate cream cheese frosting is 
spread on top. For the pièce de résistance—topped with more cranberries and white 
chocolate drizzle. The sweet and tart bursts of cranberries pair perfectly with the 
sweet, buttery white chocolate. These bars are a beautiful red and white delight to 
enjoy during the holidays or any time of the year. They’re sweet and from the heart.

Olivia B. 
Branch Operations 
Virginia Beach, VA

Ingredients: 

Bars: 

>  1 and 1/2 sticks salted butter, cubed  

>  1 and 1/2 cup packed brown sugar 

>  3/4 tsp. vanilla extract 

>  2 eggs 

>  2 and 1/4 cups all-purpose flour 

>  1 and 1/2 tsp. baking powder 

>  1/4 tsp. salt 

>  1/4 cup dried cranberries, chopped roughly 

>  3/4 cup white chocolate chips 

>  1 package (8 oz.) cream cheese 

>  1 cup powdered sugar    

Frosting:

>  1 and 1/4 cups white baking chocolate, melted

>  1/2 cup dried cranberries, chopped 

Directions: 

1. Preheat oven to 350° F.

2. Spray a 9 x 13-inch baking dish with non-stick spray.  

Continued...
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Blondie:

1.  In a microwave-safe dish, melt butter in microwave for about 35 seconds  
or until melted.   

2.  In a large mixing bowl, mix melted butter and brown sugar, and let cool to  
room temperature.  

3. Add eggs and vanilla, and then mix until incorporated.  

4. In a medium mixing bowl, whisk together the flour, baking powder and salt.   

5. Gradually add the dry mixture to the egg mixture, mixing until incorporated.  

6. Stir in cranberries and white chocolate chips (batter is supposed to be thick).  

7.  Spread batter mixture into prepared baking dish. Bake for 20 minutes or until  
a toothpick inserted in the center comes out clean. 

8. Cool completely.   

Frosting: 

1.  Using stand mixer or hand mixer, whisk together the cream cheese and 
powdered sugar until blended. Add half of the melted white chocolate and  
whisk until incorporated.  

2. Spread frosting evenly over blondies.  

3. Top with chopped cranberries and drizzle with remaining melted chocolate.  

4. Refrigerate bars until set.    

5. Cut and enjoy!   

Tip: Blondie bars will keep in the refrigerator for up to four days. I like to cut them 
into triangles.  

Mini Banana Mousse Pudding Cups 
Each year, my family always gets together for Thanksgiving dinner, dessert and a 
name exchange for Christmas. Each sister provides a dessert to share, and I started 
making banana pudding after tasting it one day at a co-worker’s house. Every year 
I’ve changed it a little to make it my own! 

Shon L. 
Branch Operations 

Bowie, MD

Ingredients:

>  1 box vanilla wafers 

>  1 large box French vanilla instant pudding mix 

>  5 bananas or 1 small box banana instant pudding 

>  2 tubs (16 oz.) Cool Whip 

>  1 can (14 oz.) condensed milk

>  1 jar maraschino cherries (enough to top 12 to 24 pudding cups)

>  2 cups whipped cream cheese 

>  1 and 1/2 cups milk  

Directions: 

1. Mix the French vanilla pudding mix with 1 cup of milk and set aside.   

2.  If not using sliced bananas, mix the banana pudding mix with 1/2 cup of milk  
and place in the refrigerator.  

3. Mix the condensed milk with whipped cream cheese until smooth.

4.  Mix in the French vanilla pudding mixture and 1 tub of Cool Whip. Then place in 
refrigerator until stiff.  

5. In a bowl, crush vanilla wafers.  

6. Slice the bananas or retrieve the banana pudding from the refrigerator.  

7.  Place 12 to 24 small cups on a tray and layer each cup with 1 tbsp. of crushed 
vanilla wafers, French vanilla mix, bananas or banana pudding. Repeat until  
cup is full. 

8. Top with Cool Whip and a cherry!  

9. Keep chilled until served. 

Tip: Great dessert for all holidays and occasions. They’re easy to serve with no 
cleanup, and everything is disposable!
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Pecan Pie Bars 
Growing up, my favorite holiday pie was pecan. I am the youngest of eight children, 
and every year my mother made four pies at Thanksgiving—only one pecan—and  
it was the first pie finished. After I was married, I continued our holiday traditions 
with my growing family. We make three pies and now this version of pecan pie. My 
family enjoys these squares so much, we now make them for our family gatherings  
in December. 

Patti P. 
Branch Operations 

Norfolk, VA

Ingredients:

>  3 cups flour 

>  3/4 cup sugar 

>  1/2 tsp. salt 

>  1 cup cold butter, cubed 

>  4 eggs 

>  1/2 cup sugar 

>  1 and 1/2 cups corn syrup 

>  1/4 cup butter, melted 

>  1 and 1/2 tsp. pure vanilla extract 

>  2 and 1/2 cups chopped pecans

Directions: 

1. Preheat oven to 350° F.  

2.  In a large bowl, combine the flour, sugar and salt. Cut up butter until crumbly. 
Press onto the bottom and up the sides of a greased (15x10x1-inch) baking pan.   

3.  Bake at 350° F for 18 to 22 minutes or until crust edges are beginning to brown 
and bottom is set.   

4.  In a large bowl, combine the eggs, sugar, corn syrup, butter and vanilla to  
make filling. 

5. Stir in pecans. Pour over crust.  

6. Bake 25 to 30 minutes or longer until edges are firm and center is almost set.  

7. Cool on wire rack. Cut into bars.  

Tip: Refrigerate until serving. Enjoy! Makes 3 to 4 dozen.

Pecan Pie 
A few years ago, I came across this recipe. Pecan pie was actually not a fan favorite 
with my family or my husband’s, but after I made this pie, it was a huge hit! Now for 
Thanksgiving and Christmas, I am expected to make this pecan pie recipe…or else!

Ashley A. 
Branch Operations 

Moyock, NC

Ingredients: 

>  3 eggs, beaten 

>  1 cup corn syrup 

>  1 cup light brown sugar, packed

>  1 tsp. vanilla extract 

>  1 tsp. salt

>  1 stick butter, melted

>  1/2 cup pecans, divided into two 1/4 cups

>  Pecans, whole (to cover top of pie) 

>  1 pie crust (homemade or store-bought)   

Directions: 

1. Preheat oven to 350° F. 

2. Once oven is preheated, place crust in pie plate and bake for 5 minutes.  

3.  Roughly chop 1/4 cup pecans and place in bottom of pie crust once it is  
out of the oven.  

4.  In a medium bowl, mix the corn syrup, light brown sugar, beaten eggs,  
melted butter, vanilla extract and salt until well combined.  

5.  Finely chop 1/4 cup pecans and add to the corn syrup mixture. Mix until  
well combined.  

6. Pour mixture into pie crust. You will have a little extra remaining.

7. Top the pie with whole pecans. 

8.  Bake for 30 minutes. Test to see if the pie is starting to gel. If it is still too  
loose, bake for an additional 5 minutes. You should not have to bake more  
than a total of 45 minutes. 

9. Once pecan pie is done baking, remove from oven and enjoy!   

Tip: Feel free to adjust the amount of salt to taste.
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Scotcheroos 
Scotcheroos were the first thing I made by myself as I fell in love with baking at a 
young age, and I have made them for my family at Christmas every year since! 

Christine G. 
Navy Federal Financial Group 

Headquarters 
Vienna, VA

Ingredients: 

>  1 cup granulated sugar 

>  1 cup light corn syrup 

>  1 cup creamy peanut butter 

>  6 cups crispy rice cereal 

>  1 cup semi-sweet chocolate chips 

>  1 cup butterscotch chips     

Directions: 

1.  In a large pan over medium heat, heat corn syrup and sugar together.  
Stir to dissolve sugar. 

2. Bring mixture to a boil. Remove from heat. 

3. Stir in peanut butter and mix well. 

4. Add cereal and stir until evenly coated.    

5. Pour into greased 9 x 13-inch pan and pat into place.    

6.  In saucepan over low heat, melt chocolate and butterscotch chips together, 
stirring constantly. Spread over cereal.    

7. Cool at least 45 minutes or until firm. 

8. Cut into bars. 

Tip: I usually add more chocolate and butterscotch mix than the recipe calls for.  
It depends on how much you like chocolate!

Protein Sweet Balls
This is an age-old sweet usually made for festivals and holidays! 

Raju B. 
Information Services Division 

Headquarters 
Vienna, VA

Ingredients: 

>  1 cup urad dal

>  1/2 cup sugar or jaggery

>  1/2 cup butter or ghee 

>  1/4 cup water

Directions: 

1. Fry the urad dal on low heat until it turns slightly brown. 

2. Let cool. Urad dal is very protein-rich and will take time to cool down.

3.  Once cooled, grind the fried urad dal in a mixer until it becomes powder.  
The powder should not be too fine or too coarse.      

4. In a pan, heat sugar/jaggery and water for 5 minutes. 

5. Pour in urad dal powder and mix. Turn off heat. 

6. Add butter/ghee and mix well.     

7. While still warm, roll mix to make small balls. Enjoy!

Tip: If at the end the mixture is still too powdery to make the balls, blend it in a 
mixer until it is sticky enough. When heating the sugar, it should melt, but do not 
heat too long as the balls will become like rocks. 
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Snickerdoodles 
Christmas and snickerdoodles go hand in hand when it comes to the holidays for me. 
My best memory is a cold winter morning, walking into my Grandma’s warm house 
and smelling these snickerdoodles baking in her oven. Then, when the timer went off, 
being able to get one right out of the oven and directly into my cold hands. Aw…what 
could be better? Grandma’s are the best! 

Monica D. 
Financial Operations 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  1 and 1/2 cups sugar

>  1/2 cup margarine or butter 

>  1/2 cup shortening 

>  2 eggs 

>  2 and 3/4 cups flour

>  2 tsp. cream of tartar 

>  1 tsp. baking soda 

>  1/4 tsp. salt (or to taste)

>  1 tbsp. ground cinnamon (or to taste) 

Directions: 

1. Preheat oven to 400° F.  

2. In a large bowl, mix 1 and 1 ⁄2 cups sugar, margarine, shortening and eggs. 

3. Stir in flour, cream of tartar, baking soda and salt. 

4. Shape dough by rounding into teaspoonful-size balls. 

5. Mix cinnamon and sugar together. Roll balls of dough into mixture. 

6. Bake 8 to 10 minutes or until set. 

Tips: You may need to add additional cinnamon and sugar for when you roll 
the dough in it before putting into the oven (step 6). Makes about 5 dozen 
snickerdoodles. Let them completely cool before storing.

Beverages

RECIPES FROM YOUR NAV Y FEDERAL FAMILY
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Coquito  
Coquito is a traditional holiday drink in Puerto Rico. My family has this every 
Thanksgiving, Christmas and New Year’s. Traditionally, it’s made with eggs,  
like eggnog, but this is an egg-free version. Hope you all enjoy! 

Liz O. 
Branch Operations 

Bowie, MD

Ingredients: 

>  1 can coconut cream 

>  1 can coconut milk 

>  1 can evaporated milk 

>  1 can sweetened condensed milk               

>  1 to 2 tsp. vanilla extract 

>  1 to 2 cinnamon sticks  

>  Splash of white rum or brandy (to taste, and can be left out or substituted)

Directions: 

1.  Pour condensed milk, evaporated milk, cream and coconut milk into blender  
and blend until smooth. 

2. Add rum or brandy and pour into your glass. I prefer glass bottles. 

3. Throw in the cinnamon sticks and let it chill. 

Tip: Adding ground cinnamon intensifies the flavor and also adds color. My  
family likes to add rum and brandy for a nuttier flavor. The Coquito can be kept  
in the fridge for a couple days to strengthen the flavor of the rum, or enjoyed  
as is. Add a cinnamon stick to the glass or sprinkle cinnamon on top to jazz  
it up when serving.
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Hot Apple Cider 
A holiday family tradition—the aroma from this cider is usually enjoyed throughout 
the party area and sets the holiday mood! 

Michael P. 
Security 

Heritage Oaks 
Pensacola, FL

Ingredients: 

>  1 gal. apple cider 

>  4 cinnamon sticks 

>  4 allspice berries 

>  2 sliced oranges (leave rind on) 

>  4 whole cloves      

>  Pinch of salt

Directions: 

1. Add all ingredients to a 2- to 3-gal. stock pot. 

2. Heat on high, bringing cider mixture to a slow boil for 1 minute. 

3. Reduce to low heat. 

Tip: Serve with a cinnamon stick. Add whipped cream if desired!

RECIPES FROM YOUR NAV Y FEDER AL FAMILY
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