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Editorial
Welcome to the Holiday 2015 Issue of Sensual Treats. This is our last issue of the year,
and…our last issue of the old, we are ringing in the new with the 2016 year. We will be
taking a small hiatus as we revamp and work on our format, our columns, our features
and our covers. We will be back in the Spring of 2016 with some fantastic stuff for you.
As a collective whole the 3 of us have had some rough years, we know the magazine has
been more miss than hit in coming out the past few years, but with Heather’s change in
family life, Kayden’s move to the States and subsequent need to live, and the decline in
health and death of Denysé’s mom we have all had to focus on what needed to be done.
Now that we are all stable and ready to move forward we are going to be taking the
magazine with us. What started as Denysé and I saying “we can do it better than….” is
going to be something worth being a part of. We are glad you are on the journey with
us.
In the meantime, we want to share with you some of our favorite author’s favorite family
recipes, some of our favorites, as well as a few stories to keep you company.
Be sure to follow us on our social media sites, and if you’d like to get an email each time
a new issue is uploaded, please drop by the website and register–it is the only time you’ll
get an email from us.
May your holidays be family, love and fun filled.
Heather
Denysé Bridger & Heather Shaw
Editors / Owners,
Kayden McLeod
Art Director / Owner
Sensual Treats Magazine
Website: http://sensualtreats.webs.com
E-mail: sensualtreats@gmail.com
Twitter: http://twitter.com/sensual_treats
Facebook: http://www.facebook.com/OnlineRomanceMagazine

A touch of romance and chocolate from the lovely Gina. Who can resist strawberries
coated in chocolate? This one is sure to beat the blues. Here is one my favorite original
recipes:

Ice Wine Dipped Chocolate Strawberries
Gina Cianfarani Copyright 1976-2015
Satisfy You and Me Cookbook for Lovers
Second Edition come this Christmas 2015

You will need:
2 cups of strawberries
1 cup Canadian Ice Wine
6 oz of pre-melted white or dark or flavored chocolate
or do it yourself using a double boiler
1/2 cup of macadamia nuts, chopped (optional)
(you may substitute with your favorite nuts or sprinkles of your choice. )
Cookie sheet
Wax paper
Wash your strawberries do not remove the stem on all of the strawberries only half.
Pat dry and dip them one by one in the ice wine and place them on the cookie sheet and
refrigerate. If you are using the flavored chocolate you do not need to dip the
strawberries in the ice wine but you can drink on the while eating your strawberries.
In the meantime, melt the chocolate in the double boiler on low heat.
Once the chocolate has all melted, remove the cold strawberries out of the refrigerator
and dip each one by one in the melted chocolate. Use a toothpick if you wish and leave it

in the strawberries or use a chocolate spatula to pull out the chocolate coated
strawberries and place them on cool wax paper.
Once all the strawberries have been coated, refrigerate until the chocolate has harden.
Serve cold...and of course share with your lover or let the smooth chocolate awaken your
senses.
Enjoy, Gina

Brynley Bush’s Emma’s Cream Cheese Lasagna
I love to cook, and each book in the trilogy somehow ended up with recipes from my
personal collection. This lasagna recipe is the one I always cook when I want to impress
(which is no doubt why my character made it, lol), and it's become a tradition for my
family on Christmas Eve. Here's the recipe for Cream Cheese Lasagna that Emma, the
character in Fearless, the first book of my erotic romance trilogy, cooks for the dominant
doctor she meets who's determined to break through her need to always be in control.
To connect with me or learn more about my books, you can visit my website at
www.brynleybush.com
Emma’s Cream Cheese Lasagna
1 lb. ground beef
1/2 cup chopped onion
1 (8 oz.) can tomato sauce
1 (6 oz.) can tomato paste
1/4 cup water
1 tablespoon dried parsley flakes
2 teaspoons dried Italian seasoning
1 teaspoon beef bouillon granules
1/4 teaspoon garlic powder
1 (8 oz.) package cream cheese
1 cup cottage cheese
1/4 cup sour cream
2 eggs, beaten 8 oz. lasagna noodles, cooked and drained
1 (4 oz.) package pepperoni 2 cups shredded mozzarella cheese
1/2 cup grated Parmesan cheese green pepper rings (optional)
Cook beef and onion in a skillet until meat is browned; drain. Stir in tomato sauce and
next six ingredients. Cook over low heat 10 minutes. Combine the cream cheese , cottage
cheese, sour cream, and eggs in a separate bowl; stir well.
Spoon a small amount of meat sauce in a lightly greased 12x18x2-inch baking dish.
Layer with half each of lasagna noodles, cheese mixture, pepperoni, meat sauce, and
mozzarella cheese; repeat layers.
Sprinkle with Parmesan cheese. Cover at bake at 350 for 30 minutes. Top with green
pepper rings.

Roast Turkey With Pacific-Northwest Stuffing
Deborrah Girard -

www.deborrahgirard.com

15 lb. turkey 6.75 kg
2 tbsp. olive oil 25 mL
1 tsp. dried sage 5 mL
1/2 tsp. each salt, pepper 2 mL
Rinse turkey inside and out; dry skin and cavity well. Loosely stuff neck opening; fold
neck skin over stuffing and skewer to back. Lift wings and twist under back. Stuff body
cavity. Tuck legs under band of skin or tie together with string.
Place turkey on greased rack in roasting pan. Brush with olive oil; sprinkle with sage,
salt & pepper.
Tent with foil, dull side out, tucking in ends and leaving sides open. Roast in 325 F (160
C) oven for 4 hours, basting every 30 minutes. Remove foil; roast for 30 to 60 minutes
longer or until juices run clear and thermometer inserted into thigh reads 185 F (85 C)
and stuffing 165 F (75 C). Let stand well tented, for 30 minutes before carving.
TURKEY TIPS
Count on a 15 lb. (6.75 kg) turkey to serve eight to 10 people. That’s generous enough to
allow for leftovers.
Fresh turkey is my first choice, and free-range turkey is a favorite of
mine, if it's available and affordable. If you buy a frozen turkey, thaw it in its original
plastic wrapper in one of two ways; either set it on a tray in the fridge, allowing five
hours per lb. (500 g), or in cold water to cover,
allowing one hour per lb. (500 g) and changing water occasionally.
Roast turkey all at once; don’t partially cook at one time and complete at a later date.
For a perfectly roasted turkey every time, use a meat thermometer. Place
turkey on rack in roasting pan and roast in 325 F (160 C) oven until meat
thermometer inserted into thickest part of thigh registers 185 F (85 C). Many factors,
such as the initial temperature of the bird and its size relative to the oven, can affect
cooking time, so use the chart below as a guide and check for doneness early to avoid
overcooking.
When turkey is done, transfer to warm platter. Tent with foil, cover with clean tea towel
and let stand for 30 minutes. This snug tenting allows time for juices at the surface of
the bird to distribute themselves evenly throughout the meat. Voila...juicy slices, even of
white meat.

TURKEY ROASTING CHART
Purchased weight
8 to 10 lbs. (2.5 to 4.5 kg)
10 to 12 lbs. (4.5 to 5.5 kg)
14 to 16 lbs. (6.5 to 7 kg)
18 to 20 lbs. (8 to 9 kg)

Cooking time
4 to 4-1/2 hours
4-1/4 to 5 hours
5-1/2 to 6 hours
5-3/4 to 6-1/2 hours

Fresh turkeys tend to cook more quickly than frozen, thawed ones; if cooking a fresh
turkey, check about half an hour early for doneness.

Pacific-Northwest Stuffing
1 lb. sweet Italian sausage 500 g
1 cup chopped shallots 250 mL
2 cups chopped onions 500 mL
1 tbsp. dried sage 15 mL
1 tsp. dried thyme 5 mL
1tsp. each salt, pepper 5 mL
12 cups cubed day-old bread 3 L
1-1/2 cups chopped toasted hazelnuts 375 mL
1-1/2 cups dried currants 375 mL
1/4 cup chicken stock 50 mL
1/4 cup Madeira 50 mL
1-1/2 tsp. grated orange rind 7 mL
STUFFING: Remove sausage from casing; crumble into large skillet. Cook over medium
heat, breaking up with a fork, for 10 minutes or until no longer pink inside. Drain off all
but 1 tsp. (5 mL) fat; add shallots, sage, thyme, salt and pepper. Cook for 5 to 7 minutes
or until very tender. In large bowl, combine sausage mixture, bread, hazelnuts, currants,
stock, Madeira and orange rind. Taste and adjust seasoning. (Stuffing can be cooled,
covered and refrigerated for up to 2 days or frozen for up to 1 week; thaw in refrigerator
for 24 hours before continuing.)

Make-Ahead Velvet Gravy
Making a gravy base prevents the panic of waiting for the gravy to thicken at the last
minute.
3 tbsp. butter 50mL
1 shallot or 1 one small onion, chopped
1/4 cup all-purpose flour 50mL
2 cups (approx. giblet or chicken stock 500mL
Pan drippings from turkey
1/4 cup Madeira or extra stock 50mL
Salt & pepper
In a heavy saucepan, melt butter over medium heat; cook shallot for 3 minutes or until
softened. Whisk in flour; cook for 3 minutes without browning. Whisk in stock and
bring to boil; cook, whisking often, until smooth and thickened. (Gravy base can be
cooled and refrigerated in airtight container for up to 2 days).
Skim off all fat from turkey drippings in roasting pan; pour in Madeira and bring to a
boil, stirring to scrape up any brown bits. Stir in gravy base; reduce heat and simmer for
5 minutes, adding more stock if necessary to thin gravy, or increase heat to high to boil
for a few minutes to thicken gravy. Season with salt and pepper to taste. Strain, if
desired, into warmed gravy boat.
Makes about 2-1/2 cups (625mL)

You really need to try this:

Happy Holly-Daze Drink
2 parts Irish Cream (Bailey's)
2 parts Kahlua
1 part Spiced Rum
1 part Schnapps, peppermint
3 parts milk
Shake ingredients in a cocktail shaker with ice. Strain into glass.

Ricotta Cheesecake
1 ½ lbs. ricotta cheese
1 ½ cups sugar
1 lb. Philadelphia cream cheese
6 eggs
6 tbls. Flour
1 pint sour cream
1 tsp. lemon juice
1 tsp. vanilla
Instructions:
Cream together ricotta cheese, sugar, and cream cheese. Add eggs one at a time and mix
well. Add flour one tablespoon at a time and mix well. Add sour cream, lemon juice, and
vanilla and mix.
Bake in an 11-inch spring form pan at 350 degrees for one hour. Cool in oven, with door
open, for one hour. Chill overnight.
A graham cracker crust may be used at the bottom of the pan but not necessary.

Sexy, sweet, thrilling, or magical, Cara Marsi's stories are first and foremost about the
love. Treat yourself today, with a taste of romance.
Visit Cara’s Website: www.caramarsi.com

No Bake Bars
This one is a sweet treat, yet still healthy.
1 c. peanut butter
1/2 c honey
1/2 c organic coconut oil
2 c dry oats ( not instant)
1 c shredded coconut
1/2 walnuts or pecans
1/14 c dark chocolate chips or 1/2 c cocoa powder
1 t vanilla extract
Directions
Melt peanut butter, honey and coconut oil over medium-low heat once melted, remove
from heat and add oats, coconut, chocolate chips and vanilla. Stir until chocolate is
entirely melted.
Pour into a 9x13 pan and cool in the fridge
When it's set, cut into bars and enjoy. Store in fridge.
Penny Adams
www.EvolutionaryPublishing.ca

Rebeka’s Salmon with Brown Sugar Glaze
Ingredients:
¼ cup packed light brown sugar
2 Tablespoons Dijon mustard
2 Tablespoons chopped fresh dill (or 2 teaspoons dried)
4 (6 ounce) salmon fillets
Salt and Pepper
Instructions:
Preheat the broiler
Spray the rack of a broiler pan with nonstick spray
Mix the brown sugar, mustard and dill together in a small bowl.
Salt and pepper both sides of the salmon and place on the broiler pan and spoon the
brown sugar glaze on top. (You will not use all of it – it keeps forever in the fridge)
Position the broiler pan about 7 inches from the heat and broil just until its opaque,
about 6 minutes
NOTE: Don’t turn the fillet. The glaze works well on chicken and pork. This is a favorite
recipe of our sorceress scholarly heroine, Rebeka Tyler. She was ecstatic when she found
the ingredients for this recipe in Doward’s wagon (the traveling tradesman). Imagine
her surprise when Lord Arik brought home a fine salmon along with a strong appetite.
She couldn’t wait to tempt him with her offering(s). Luckily for both of them, this recipe
takes less than ten minutes. This is the 21st century version.
PS…Rebeka served the salmon to Lord Arik in the Great Hall. Tantalized, he licked the
sticky glaze from his fingers never taking his eyes off of her. But that’s a totally different
story that’s available in KNIGHT OF RAPTURE.
PPS…My son makes this recipe whenever he wants to impress his roommates, their
parents, or his current lady friend. With a side of whipped potatoes and a vinaigrette
salad, all you need is a decadent chocolate cake to finish off the meal.

Marianne Rice - A Story About Her :D
I’m a Pinterest junkie. For real. I have an author Pinterest account which focuses more
on my books, hero inspiration, drinks and shoe porn, while my “Mom” Pinterest
account has food, drink, more food, and some craft ideas. I’ve always loved to cook
and bake and experiment with ingredients. I use these recipes as a guideline and enjoy
putting my spin on each one.
My children often beg me to make something plain and simple. Like the “real” mac n’
cheese. As in the stuff in the blue box. Uh, no. I can usually sneak healthy substitutes
(apple sauce in place of oil, wheat bran/wheat germ, whole wheat flour, zucchini in
my brownies etc.) in and the kids never know until they bust me in the kitchen.
One of my favorite healthy spins on a delicious yet fatty dish is butternut squash mac
and cheese. Granted, now that I’ve been outted my children claim to taste the
difference and pretend not to like my cooking, when in reality, I’ve created food snobs.
They think their friends who don’t sit down and have a home cooked meal for dinner
every night are missing out (and they are).
Anyway, here’s my fantabulous and healthy Butternut Squash Mac and Cheese recipe.
I made up the measurements because, well, I rarely measure when I cook. So bear with
me and feel free to improvise!

Butternut Squash Mac and Cheese
1 package of dried pasta
(my kids love shells or wagon wheels)
3-4 TBLSP butter
A few cloves garlic chopped super small (more or less
depending on your taste)
3-4 TBLSP flour
salt/pepper/thyme/nutmeg
1 cup(ish) milk
1 ½ cup chicken broth
1 package frozen butternut squash, defrosted
1-2 cups cheddar cheese (sharp, mild, mix of guyere…whatever your preference)
While your water is boiling, melt the butter and sauté garlic for less than a minute in a
saucepan. Stir in the flour and cook for another 30 seconds. SLOWLY add a little
chicken broth at a time, stirring after each pour (about ½ cup at a time). Wait for the
rue to come together before adding more broth. When all the broth has been added and
the mixture begins to thicken (a minute or so), slowly add the milk and the butternut
squash, stirring until it’s all mixed in. Add the cheese and stir until it’s melted. If you’re
watching your calories and fat, add less cheese. I rarely add more than a cup.

Season to taste. Again, I never measure so I haven’t a clue how much to add. Start with a
dash and go from there, but don’t go too heavy on the nutmeg.
Some people add a breadcrumb mixture and bake it in the oven for 15-20 minutes. My
kids, however, like it saucy and right from the stove top.
Recipes are an outline. Have fun with it. Add a variety of cheeses, sauté onions, play
around with seasonings.
I actually have a major sweet tooth and try to balance it out by cooking healthy and
exercising, but baking is my favorite! I work full time, have three very active children
who seem to have a practice or game nearly every day, write when I can, and bake often.
The hero in my next novel, Sweet on You, which comes out January 26, 2016, owns a
bakery and whips up some delectable recipes.
Follow me on Facebook and join my Read. Eat. Drink. page for more recipes and book
recommendations.
http://www.facebook.com/MarianneRiceaut
https://www.facebook.com/groups/ReadEatDrink/
You can check out the delicious McKay-Tucker brothers on Amazon:
http://www.amazon.com/author/mariannerice

More from Marianne Rice
Aren’t these adorable? My children love hot cocoa and cookies, so why not combine into
one?

Hot Chocolate Cookie Cups
Author: The Gunny Sack
Ingredients
1 package Pillsbury Sugar Cookie Dough
½ cup heavy whipping cream
2 tablespoons hot cocoa mix
1 cup semisweet chocolate chips
½ cup white chocolate chips
12 mini pretzels
1 cup JetPuffedMallow Bits
*Optional granulated sugar
Instructions
1. Preheat oven to 375 degrees.
2. Put 1 tablespoon of the sugar cookie dough into 24 greased mini muffin tins.
3. *Update an optional step would be to roll the sugar cookie dough balls in granulated
sugar before putting them into the mini muffin tins to help prevent sticking.
4. Bake for 12-14 minutes at 375 degrees. Allow the cookies to cool completely in the pan
before gently removing them.
5. Make the chocolate ganache by bringing the whipping cream to a boil.
6. Stir in the hot cocoa mix.
7. Pour the hot cream over the semisweet chocolate chips and let it sit for 3 minutes.
Then, stir until the chocolate chips are melted and the ganache is smooth.
8. Break off the loops on some mini pretzels to use as handles.
9. Melt the white chocolate and use it to attach the pretzel handles to the cookie cups.
10. Spoon the chocolate ganache into the cookie cups and top with mini marshmallows.
11. For best results, store the hot chocolate cookie cups in the refrigerator.
Recipe by The Gunny Sack at http://www.thegunnysack.com/hotchocolatecookiecups/

Here's an easy recipe my family makes every year at Christmas. There is no cooking, and
it's a treat the kids can help make.

No Cook Cocoa Fudge

*Created by Frances Reamer Lloyd - mother of Kayelle Allen
1 lb powdered sugar (reserve 1/4 c)
1 stick butter (1/2 c)
1 tsp vanilla
pinch salt
1 c cocoa
Cream butter and powdered sugar. Add vanilla, salt, and mix thoroughly. Stir in cocoa.
Mixture will be sticky. Sprinkle reserved sugar onto clean, flat surface, and turn out
fudge mixture onto it. Knead the loose sugar into the fudge. Break into four pieces.
Wrap in plastic wrap and refrigerate 30 minutes. Take out one piece at a time, roll into
balls or logs and cut into coin-shapes.
Optional: May be wrapped around a nut or a well-drained maraschino cherry.
Refrigerate unused portions.
A Romance for Christmas by Kayelle Allen, a sweet feel-good holiday romance.
A cop at the door on Christmas Eve brings an unexpected gift.
Amazon http://amzn.to/1wpW8qE
Barnes and Noble http://bit.ly/christmas-bnn
Romance Lives Forever Reader Group https://kayelleallen.com/bro

Chewy Cranberry Coconut Cookies
375 ml. (1 ½ cups) butter, softened
500 ml. (2 cups) granulated sugar
Grated rind of one orange
10 ml. (2 tsp.) vanilla
740 ml. (3 ¼ cups) all-purpose flour
5 ml. (l tsp.) baking powder
1 ml. (¼ tsp.) salt
375 ml. (l ½ cups) dried cranberries
375 ml. (1 ½ cups) sweetened dried coconut
Preheat oven to 175 C (350 F).
In large bowl with a mixer on medium speed, beat butter, sugar, orange zest and vanilla
until smooth. In another bowl, mix flour, baking powder and salt. Slowly add to butter
mixture and beat on low speed for about 5 minutes. Stir in cranberries and coconut.
Shape dough into 2.5 cm (1 inch) balls and place about 5 cm. (2 inches) apart on greased
baking sheets. Bake 8-10 minutes. Cool cookies on baking sheets for 5 minutes and then
remove with a spatula to cool on racks.
Baker’s notes: I love the combination of flavors in this chewy cookie. The dough can be a
little challenging to work with and might seem dry and crumbly. I’ve added one egg to
the butter-sugar mixture which seems to make the dough a little easier to handle. If you
don’t want to add an egg and you don’t have a stand mixer, switching at the end to a
wooden spoon and elbow power or kneading with your hands can help bring the dough
together. You might want to flatten the dough balls slightly with the bottom of a glass to
help them spread.
Judy Reynolds
w/a Jana Richards
Laugh. Cry. Love. Feel the Romance
Website ~ Blog ~ Facebook ~ Twitter ~ Newsletter

Ravioli with Smoked Gouda Sauce
Pasta:
2 cups semolina flour (AP works too)
2 eggs
1 tbsp olive oil
1/2 tbsp salt
Warm water
The filling:
1 16oz. package of fresh mushrooms (baby bellas preferrably) sliced
1 clove garlic minced
Salt to taste
Pepper to taste
1 tbsp butter
1 tbsp olive oil
The Sauce:
1 tbsp butter
1 tbsp flour
1 cup heavy cream
10 oz. Gouda, shredded (smoked if you can find it)
2 roma tomatoes, diced
1 tsp fresh thyme, picked from stem
To prepare dough:
I typically do this in a giant bowl because I don’t want to chisel egg crust off my
counter, but, totally up to you.
Pour flour into a large bowl, make a well in the center. Dump in 2 eggs, slightly
beaten, salt, and the olive oil. Use a fork to combine it all. It should most likely be
rather crumbly at this point. Add small portions of water until the dough comes
together. It should be somewhat sticky, but not super wet. Wrap in cling wrap
and let rest for an hour in the refrigerator.
To make filling:
Combine all ingredients in a pan on the stove and saute until cooked through.
Then put into food processor and mince until almost paste like. Set aside to cool.
To turn the dough into magically thin sheets:
Break out your Kitchen-Aid (or you can do this with an old crank style pasta
sheeter or even a rolling pin) and attach the pasta sheeter.
Divide the dough into quarters and flatten into the shape of a hershey bar. If it’s
thicker, that’s okay.

Dust the sheeter with a little flour so it doesn’t stick, then run the dough through
on the thickest setting on the lowest speed. It’s going to be ugly. That’s ok. Fold it
and run it through on the same setting again. Notice how it looks less ugly this
time?
Drop it down one setting and run through again. Repeat until you’ve made it to
the 5th setting. Then proceed to the next step.
To prepare ravioli:
I have one of those old fashion metal dye sets. I just slap the dough on it, put the
filling in, brush a little water on the edges so they seal, Slap the cover on, and roll
it out. It makes 12 at a time. I got it at a restaurant supply store, but I’m sure
kitchen supply stores in your local mall will be happy to rip you off for one. Put
one large pot of water on to boil.
To make sauce:
Combine flour and butter in a med sauce pan. Stir over medium
heat until the roux combines. Add 8 oz heavy cream. Whisk to
combine. Add shredded gouda. Stir until combined and melty.
Season to taste. Remove from heat and set aside.
To boil ravioli:
Boil until they float. Should be 3 minutes-ish. Plate with sauce
and sprinkle chopped tomato and
http://www.michelleroth.net
Where kink and happily ever after come to play...
--

Jayde’s Squash Soup
Cut open a 2 lb butternut squash and remove the seeds.
Cut into uniform sized pieces:
2 lbs squash
1 white onion
2 large carrots
2 stalks celery
2 apples, core removed
6 garlic cloves (whole)
Toss together with 2 Tbsp olive oil, 2 Tbsp curry paste.
Spread on a baking sheet and roast in 375 F oven for 40 minutes.
Remove the skin from the squash and discard, put all ingredients in a large pot and
bring to simmer with 1 quart vegetable stock and 1 cinnamon stick. Cook over low heat
40 minutes. Remove cinnamon stick and puree mix till smooth consistency. Season to
taste with salt and pepper.
I write romantic suspense in both contemporary and fantasy sci/fi, and all are available
on Amazon.
My website is - http://www.sylviegrayson.com
Sylvie Grayson, Author
Suspense, spicy romance and attempted murder!
www.sylviegrayson.com
Current Release Blurb: When Chloe Bowman's husband disappears, never did
she imagine that in the midst of the search to find him, she'd discover she didn't
really know this man at all. She's left alone with her young son and a time bomb
on her hands. Lurking in the shadows is the mysterious Rainman.
Police Detective Ross Cullen was already investigating Chloe's husband when he
disappeared. But the deeper Ross digs the less he knows, and the more he's
attracted to the young wife as she struggles to put her life back together. Can Ross
break through the Rainman's disguises to solve the case so he can be with Chloe?

Perfect Green Jello

1 pkg (3oz) Lime Jello
1 pkg (3 oz) Lemon Jello
1 pkg (8 oz) Phil. cream cheese
2 cups hot water
1 cup cold water
1 can (20 oz)crushed pineapple
½ to 1 cup diced celery
Mix jello and hot water.Beat in one pkg of softened cream cheese (with egg beater and
make sure cheese is dissolved). Add 1 cup cold water, one can crushed pineapple and
juice, diced celery.
Refrigerate four hours in a 13x9x2 inch pan.
Melissa Keir
Award winning and best-selling author
www.melissakeir.com
Crashing into Love
Cowboy Up 2

Perfectly Proper Scones
Makes 8 scones
Ingredients:
2 cups all purpose flour
1/3 cup sugar, plus a teaspoon for sprinkling
1 teaspoon baking powder
¼ teaspoon baking soda
½ teaspoon salt
8 tablespoons (one stick) cold unsalted butter
½ cup dried currants (I use cherries or blueberries)
½ cup white chocolate morsels (I don’t measure and just throw them in)
½ cup plain yogurt
1 large egg
Frosting Topping:
powdered sugar
milk
Directions: Preheat oven to 400 degrees
In a medium bowl, mix the flour, sugar, baking powder, baking soda, and salt. Cut up
the butter into small pieces and work into the flour mixture with your fingers (mixture
should resemble wet sand). Stir in currants and chocolate.
In a small bowl, mix the yogurt and egg until blended.
Using a fork, stir the wet mixture into the dry mixture until large dough clumps form.
Use your hands to press the dough against the bowl into a ball. (Warning: this will get
sticky!)
Place the dough on a lightly floured surface and pat into about an 8 inch circle. Sprinkle
with remaining 1 tsp sugar. Use a sharp knife (I use a butter knife) and cut the dough
into 8 parts (like you’d cut a pizza). Place the scones on a baking sheet (lightly greased
or lined with parchment paper), about one inch apart. Bake until tops are just golden,
about 20 minutes. Cool on the sheet for 5 minutes or so.
Mix the powered sugar and milk in a small cup until it resembles a thick liquid. Pour
over the scones. Let dry and then enjoy!
Melissa Keir
Award winning and best-selling author
www.melissakeir.com

Chili Bean Salad Dressing:
2 Tablespoons dried parsley flakes
1 Tablespoon garlic powder (not garlic salt!)
1 teaspoon oregano
1 teaspoon chili powder
1/4 teaspoon cayenne pepper
1/4 teaspoon cumin
2 Tablespoons olive oil
2 Tablespoons vinegar
Salad:
3 (15 oz) cans beans - I usually use 1 black beans, 1 pinto beans, 1 garbanzo beans but
you can use any mix you want
1 1/2 c. chopped onion
1 1/2 c. frozen corn thawed (or 1 14 oz. can corn kernels, drained)
1 small can sliced black olives
Combine vegetables in large bowl or ziplock bag. Combine dressing ingredients and
pour over salad. Mix and refrigerate several hours or overnight. (the ziplock bag helps
mix it really well).
Vicky Burkholder
tales that transcend the ordinary
http://burkholv.wordpress.com

Thanksgiving Casserole
by Christina Wilcox
1 1-lb package frozen California vegetables (broccoli, cauliflower, carrots)
1 can cream of mushroom soup
1 ½ cups shredded Swiss cheese
¾ cups milk
1 ½ cups French-fried onions salt & pepper to taste
1. Mix cream of mushroom soup and milk in a large mixing bowl.
2. Stir in veggies, 1/ 2 cup of swiss cheese, 1/ 2 cup of French-fried onions, and salt and
pepper. Pour into prepared baking dish.
3. Top with remaining Swiss cheese and French-fried onions.
4. Bake at 350 for 35 minutes, or until golden brown and heated through.

Dingle– Barrys: Chocolate-Dipped Peanut Butter Balls With a Kick
1 ½ cups creamy peanut butter
6 cups powdered sugar
1 cup butter
1 tsp. ground cayenne pepper
1 pkg. semi-sweet chocolate chips
1. Mix peanut butter, butter, powdered sugar, and cayenne pepper together in a large
mixing bowl.
2. Form into 1-inch balls and place on cookie sheet lined with wax paper.
3. Chill in refrigerator for at least one hour.
4. Melt chocolate chips in a double boiler over medium heat.
5. Dip the chilled peanut butter balls completely into the melted chocolate, drain, and
place on a wax paper lined cookie sheet until chocolate hardens.

Christina’s More Powerful Than You Know Baked Chicken Wings
1 pkg. frozen chicken wings (I use a 10-lb package for parties)
Non-stick cooking spray Buffalo wing sauce (as hot as you can stand it)
1. Preheat oven to 400 degrees.
2. Evenly place chicken wings on foil-lined cookie sheets sprayed lightly with nonstick
spray.
3. Bake for 45 minutes from frozen. Remove from oven and pour off excess liquid. Pour
Buffalo sauce by spoonful over each wing, taking care not to add too much sauce so the
wings aren’t soggy.
4. Bake for an additional 15-20 minutes until the wings look slightly dry to the touch.
Serve with blue cheese or ranch dressing, and celery sticks.

I love appetizers. I can make a meal of appetizers. Last night my husband and I went
out for a date night. Rick and I first met 15 years ago, on July 13th. This year, 2015, on
July 13, we got married.
When we first met, he was a hamburger and french fries kind of guy. So when he
ordered the mushroom pate as an appetizer last night, I was surprised on two counts.
One that he ordered it, as he dislikes mushrooms, and two, that he absolutely
embraced trying something new.
He loved the pate, as did I. It will be a favourite thing to take to various parties, as it
can be made ahead of time, and keeps well.

Mushroom Pate
1/4 cup of olive oil ( or a little less)
1 medium onion finely chopped
1 lb fresh mushrooms, thinly sliced
3 tbs of light cream cheese
1 tsp each of dill, oregano and basil
Saute onions til soft and add mushrooms, saute until browned
Put into food processor along with remaining ingredients and blend until smooth.
Chill and serve with crackers or flat breads.
Penny Adams
http://www.LadyBeePublishing.ca

Mulled Wine

750 ml (25 oz) bottle of full bodied Red Wine
1 cup clear Apple Cider or Cranberry Juice
4 Tbsp honey
2 fresh rosemary
3 cinnamon sticks
3 wholes star anise
3 whole cloves
3 whole peppercorns
1 medium orange, sliced
Slowly bring all ingredients to a near boil. Keep below a simmer for 20 minutes. If you
won’t be serving immediately, keep the heat on warm until you’re ready to serve and
enjoy. Garnish each glass with a sprig of Rosemary or a Cinnamon stick. There's lots of
room for improvising to suit your personal taste with this one, of course, so indulge and
enjoy!
Denysé Bridger
http://www.fantasypages.ca

Chocolate Truffles to Die For
from Alice Orr
I fell in love with these Chocolate Truffles years ago. So I immediately modified the
recipe and made it my own. Now I pass it on so you can make it yours.
Warnings: You’ll have to lick your fingers lots while making these. In warm weather–
refrigerate until serving. In the winter at holiday time when I most often make these
you need to keep in mind that they won’t stay around long. So if you plan to take them
to a special event – hide their festive serving platter until it’s time to leave
Or–here’s a delicious thought. Share them with your partner. Then you can lick his/her
fingers too. Meanwhile feel free to die for chocolate. What way to go.

Chocolate Truffles to Die For
Ingredients. For up to 72 truffles depending on how big you make them.
4 cups semisweet chocolate chips – That’s two 12-ounce packages.
1 14-ounce can sweetened condensed milk
1 Tbsp. vanilla extract – Rum or orange-flavored extracts work well also.
Cocoa – This is the traditional coating. Feel free to employ alternatives.
Instructions.
Melt chips and milk in nonstick pan over low heat stirring pretty much constantly till
smooth.
Stir in vanilla or other flavor extract of your choice.
Chill till easy to handle. An hour or two should do the trick.
Shape into one-inch balls or larger if you prefer. I use a melon baller for this part.
Roll balls in cocoa or whatever other tasty treat stuff you like.
Store in air tight container.
You can present these in small muffin cups - or not. They'll disappear fast either way.
If you get started now you can have these ready by sundown. Try not to eat too many
during prep. You do have other folks dying to die for chocolate after all.
Alice Orr – www.aliceorrbooks.com.
RR
A Vacancy at the Inn – Alice’s Riverton Road Romantic Suspense Series Christmas
Novella – is available at amazon.com/author/aliceorr.

One Christmas when we were invited to dinner with friends and their family, I offered
to bring along a dessert. I wanted something quick and easy that both adults and kids
would like. This is what I came up with, and it was a huge hit! On the spot, we were
invited back for the following Christmas—if we promised to bring along the same
dessert.

Barbara’s Best-Ever Christmas Brownies
Ingredients:
1 pan of chocolate brownies cut into small squares (approximately 1 inch)
2-1/2 cups milk
2 4-serving-sized packages of chocolate instant pudding
3 cups of whipped cream or whipped topping (thawed)
1 pint strawberries, sliced (approximate measure, depending on your taste and the size
of the bowl)*
Directions:
1. Bake a pan of chocolate brownies and allow to cool completely. Or use store-bought
brownies.
2. Cut brownies into squares.
3. In a large bowl, combine milk with instant chocolate pudding and whisk together
until blended.
4. Add whipped cream or thawed whipped topping and blend.
5. In a trifle dish or pretty glass bowl, layer ingredients like a lasagna: brownie squares,
pudding mixture, strawberries.
6. Repeat, ending with a layer of pudding.
7. Decorate final layer with whipped cream or topping and additional fruit.
* Notes and tips:
If the strawberries are very juicy when you slice them, let them drain on a paper towel
while you assemble the other ingredients.
You can substitute whole raspberries if you prefer, or use a mix of both. For a redwhite-and-blue summertime treat, include whole blueberries.
Be prepared to have room in your refrigerator to keep the dessert chilled until serving
time.

And don’t worry about where to put leftovers, because chances are good there won’t be
any. :-)
Happy holidays!
Barbara White Daille
Heartwarming characters…hometown charm
Website: http://www.barbarawhitedaille.com
Twitter: https://twitter.com/BarbaraWDaille
Facebook: http://www.facebook.com/barbarawhitedaille
New release debuting December 1:
The Lawman’s Christmas Proposal
Available at all your favorite booksellers, including
Amazon * Barnes & Noble * Books-A-Million * Harlequin * IndieBound * Kobo

Chicken Mole
by Mona Korel
Chicken Mole is a spicy dish combining chiles and chocolate. Yeah, that got your
attention! You can tone back the heat or ramp it up, which is much of the fun of making
it yourself instead of buying premade mole sauce. Hmm there should be an accent on
that last ‘e’. Okay, just think Mo-lay and not ground burrowing rodent. Either way, the
recipe is flexible, forgiving, and freezes well (f-f-f!) I like it for breakfast with eggs.
The original recipe is here: Slow Cooker Chicken Mole This particular recipe is not
completely low carb, and I tend to work with what I have on hand, or what I like more.
Since I made this last time snow was imminent I knew what I liked best. So I adjusted
the recipe a bit.
1 large onion, chopped or two small/medium
1/2 cup raisins did not have, so didn’t add, plus raisins are high carb
3 cloves garlic, chopped or more
2 tablespoons toasted sesame seeds (optional) did not use
1 finely chopped canned chipotle chile in adobo sauce oh yummy…they really add punch
3 tablespoons peanut butter a cup sounded better
1 (28 ounce) can crushed tomatoes plus a bit more i found in the refrigerator
1 teaspoon sugar nope
1 teaspoon ground cinnamon more like a tablespoon, and I use Ceylon cinnamon.
4 teaspoons chili powder puh-leeze that’s wimpy. half a cup, New Mexico red hot
1 teaspoon ground cumin tablespoon to match the chili powder
1/2 teaspoon ground coriander don’t have, and my cilantro plant died
1/8 teaspoon ground nutmeg yeah about this much maybe 1/4 tsp
3 tablespoons unsweetened cocoa powder heaping half cup…it’s chocolate
1 1/2 pounds skinless, boneless chicken breasts i got a great buy on chicken breasts so i
added more like 3.5 pounds. I’ll be freezing a lot of mole
i also added the last of my thai lime chile cashews from trader joe’s. if i had more i’d
probably have ground up a bunch, and used cashew butter instead of peanut butter.
maybe next time (note: cashews are not my low carb friend. Sigh. So I'm leaving out this
add on for now)
After the sauce is blended, add chicken
Push the chicken into the sauce then close it up and let it cook.
UPDATE I have since made this with a whole chicken, then tried removing the back
since there were WAY too many bones. That's my favorite, a mixture of dark and light
meat. In this case, I cooked the chicken first in the crock pot. The possibilities are
endless

After a lifetime of moving around, I married a California teacher and lived twenty years
in the same county. Wow. We retired to New Mexico's high plains, where I can see miles
in each direction, have plenty of space for the Salukis, and write about strong women
who find their soul mates.
You can find more recipes at http://mona-karel.com/ along with book information.
Come on by.

In my urban fantasy, HOUSE OF THE RISING SON we meet Cheyenne and his family,
and learn one of their favorite foods is macaroni and cheese. Sadly, Cheyenne doesn't
cook and he hasn't much money so they eat only the boxed variety, yummy despite its
powdered neon orange cheese.
There's nothing like the comforting gooey goodness of homemade mac and cheese.
Here's my take on it, with nods to my mom's flair for convenience and Martha
Stewart's penchant for flavor bursts. The result is simple, rich and amazing. Oh, and
it's enough for a family holiday gathering!

The Most Amazing Mac and Cheese
by Trevann Rogers

1 cup bread crumbs
1 pound elbow macaroni
1 stick butter
5 1/2 cups milk
1/2 cup flour
1.5 teaspoons salt
1/4 teaspoon cayenne pepper
5 cups grated sharp white cheddar cheese
2 cups grated Gruyere cheese
Large(13x9) buttered baking dish.
DIRECTIONS
Cook macaroni, rinse in cold water to stop it from cooking and set aside.
Melt butter in a deep skillet or pot over medium heat. When melted whisk in flour. Keep
whisking 1 minute then slowly whisk in milk. Continue cooking and whisking until it
thickens. Turn off heat.
Add salt, cayenne pepper, the Gruyere, and all but a half cup of the cheddar cheese. Stir
macaroni into the cheese sauce. Pour mixture into buttered baking dish. Mix bread
crumbs with remaining half cup of cheddar and sprinkle over top. Bake until bubbling
and golden brown (30-40 minutes). Enjoy!
Trevann Rogers
Vampires, Weres, Incubi, Rock Stars
Sometimes, being yourself means Living After Midnight.
www.trevannrogers.com
www.facebook.com/trevannr
Twitter@trevannrogers

Submission Guidelines for Sensual Treats Magazine
PHOTOGRAPHS:
ALL photos will be credited to the photographer/owner of the images, and with your
permission, uploaded to the photo gallery once the issue in which they appear has been
published. We will require a written statement saying that you are the owner of the
photographs and that they are being used with your permission.
ARTICLES:
We ask that you contact us first if you have an idea for an article you would like to
submit. Once your topic is approved, we will set a deadline if you want it to appear in the
next issue. If that deadline is missed, your article will appear in the next issue with an
available opening, once it’s been edited and approved for content.
Articles can be on a variety of subjects, as long as there is a connection to romance, or
will be of interest to our readers. Sexuality, spirituality, travel, food, any of these things
are very welcome. If you have something that you think would appeal but doesn’t fall
into the typical classifications, just send us a quick email and we’ll talk about it! Topics
are very flexible, and we love diversity.
If you use research sites that you think will be of interest to others, please do include
them in the article, or list them at the end, so we can share them with everyone.
FICTION:
ALL genres of romance are welcome. This is not an erotica magazine, so keep your
“heat” rating to a tone that will be acceptable to all readers. Four letter words and
multiple partners are not what we want for the magazine, ok?
Word count in the range of 1000-3500 words is ideal. If you have something longer, or
shorter, let us know and we’ll see about accommodating you if it’s at all possible and the
story is one that merits a longer word count being accepted.
Fiction will be edited for content, grammar, and the usual typographical errors.
Thank you for your interest and support, and we look forward to hearing from you, and
working with you. If you have ideas that fall outside the above categories, let us know,
please?

