





DIY Holiday Craft - Dried Fruit Garlands

Oranges, grapefruits, limes, and lemons all make for gorgeous, traditional and most
importantly, eco-friendly Christmas decorations.

Ingredients

e An assortment of citrus fruits
(oranges, ruby red grapefruits,
limes, lemons, blood oranges,
etc.)

e Supplies:

e Dehydrator

e Knife for slicing fruit

e A small bottle of liquid interior
varnish

e Paint brush

e Twine

e Scissors

 Newspaper or paper bags

Directions

Recipe, photo, and tutorial from evermine.com

1.Slice your citrus fruits into wheels that are 1/4 to 1/2-inch thick. Place
citrus rounds in a dehydrator set to 135F. Dehydrate for 18 hours.

2.Remove citrus from dehydrator, let cool, and line up on paper bags or
newspaper.

3.Paint a coat of varnish on one side of each round. Once varnish has dried,
flip the rounds and paint a coat on the other side. Let dry completely.

4.Use your citrus wheels as holiday decorations by attaching a piece of
twine to each wheel and hanging them as tree ornaments or gift/wreath
embellishments. Alternatively, you can string a piece of twine or ribbon
through multiple wheels to create a citrus-y holiday garland.



vl IN THE KITCHEN

Bu&erscdtch Gingerbread Cookies

Butterscotch Gingerbread Cookies Recipe photo by Taste of Home

@ Total Time XO Makes
Prep: 15 min. + chilling Bake: 10 min. + cooling about 3 dozen

Ingredients

1 cup butter, softened

1 cup packed brown sugar

2 large eggs, room temperature

3 cups all-purpose flour

2 packages (3-1/2 ounces each) cook-
and-serve butterscotch pudding mix

3 teaspoons ground ginger

1 teaspoon baking powder

1 teaspoon ground cinnamon

Directions

1. In a large bowl, cream the butter and
brown sugar until light and fluffy, 5-7
minutes. Beat in the eggs. Combine the
flour, pudding mixes, ginger, baking
powder and cinnamon; gradually add to
creamed mixture and mix well. Cover and
refrigerate for 1 hour or until easy to
handle.

2. On a lightly floured surface, roll out
dough to 1/4-in. thickness. Cut with lightly
floured cookie cutters. Place 1in. apart on
ungreased baking sheets.

1 3. Bake at 350F for 6-8 minutes or until

firm. Remove to wire racks to cool.

Nutrition Facts

1 cookie: 194 calories, 8g fat (5g saturated fat), 38mg cholesterol, 144mg D ecora te as d €Sl red .

sodium, 29g carbohydrate (15g sugars, 1g fiber), 2g protein.






