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Horizon Engineering Associates, LLP Holiday Cookbook

Michael C. English, Senior Partner
These make a great snack for a cocktail party or family event.
Sausage Potato Puffs
Ingredients:
• 3/4 pound Yukon Gold potatoes 
• 1 pound Italian sausages, casings removed 
• 3/4 cup water 
• 6 tablespoons unsalted butter 
• 1 1/2 teaspoons kosher salt 
• 3/4 cup all-purpose flour 
• 4 large eggs 
• 1/2 cup shredded Gruyère cheese 
• 1/4 cup freshly grated Parmesan cheese 
• 1 teaspoon finely chopped thyme 
• 1/2 teaspoon finely chopped rosemary 
• Freshly ground pepper 
• 1 large egg yolk mixed with 2 tablespoons water 

1. Preheat the oven to 425°. Coat four 12-cup mini-muffin pans with vegetable 
oil cooking spray. In a saucepan, simmer the potatoes in water over moderate 
heat until tender, 20 minutes. Let cool slightly, then peel and coarsely mash the 
potatoes. 

2. Meanwhile, in a medium skillet, cook the sausage over high heat until 
browned, 8 minutes; coarsely crumble. 

3. In a medium saucepan, bring the water, butter and salt to a boil. Remove from 
the heat and add the flour, stirring vigorously with a wooden spoon, until 
combined. Set the pan over moderately high heat and cook the dough, stirring, 
until it comes away from the sides of the pan, 2 to 3 minutes; remove from the 
heat. 

4. Using a handheld electric mixer, beat the dough at low speed for 1 minute. 
Beat in the eggs one at a time at medium speed; beat in the Gruyère, Parme-
san, thyme, rosemary and a pinch of pepper. Stir in the mashed potatoes and 
sausage. 

5. Fill the muffin cups with the dough. Brush the tops with the egg wash and 
bake for 20 minutes, or until puffed and golden. Let the puffs cool slightly, 
then serve hot. 
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David Luceri, Regional Director
My Dad has been making them for as long as I can remember. How do 
they taste?? – pretty good if you like scotch. Variants – of course…pretty 
much any mixture of alcohol will work as long as you don’t exceed the 
noted quantity (Rusty-Nails are a good alternative)

Holiday Scotch Balls
Ingredients:
• 1 box of Nilla Wafers
• 1 cup of scotch (8 oz.) 
• ¼ cup each – chocolate chips, raisins, chopped walnuts
• Granulated sugar

1. Grind-up the Nilla Wafers (potato masher or a blender works)  - 
granular form in a bowl

2. Add chips, raisins, walnuts and scotch – mix and need to a dough-like 
consistency

3. Use a melon-scooper to make ¾ in sized round dough- balls
4. Place granulated sugar on a cookie-sheet or equivalent…lightly roll the 

dough-balls in sugar
5. Refrigerate and let stand for 24 hours
6. Snack-time
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Tara Sweeney, HR Manager
This is the first cookie recipe I made all on my own. My mother was a big 
believer in everyone in the family doing their fair share. So, when I turned 13, 
it became my responsibility to cook family dinner and dessert each Sunday. For 
my first dessert I made these Oatmeal Pumpkin Cookies - which were a big hit. 
My first Pot Roast…. not so much.
Oatmeal Pumpkin Cookies
Yield: 20-25 cookies | Prep Time: 15 minutes | Total Time: 30 minutes
Ingredients:
• 2 cups + 1 Tablespoon all-purpose flour 
• 1 tsp baking soda
• 1 Tbspn ground cinnamon
• 1 heaping tsp pumpkin pie spice
• 1/2 tsp salt
• 1 and 1/2 cups old-fashioned rolled oats
• 1 cup (2 sticks) unsalted butter, melted
• 1/4 cup dark molasses
• 3/4 cup packed light or dark brown sugar

1. Preheat oven to 350°F (177°C). Line two baking sheets with parchment 
paper or silicone baking mats. Set aside.

2. In a large bowl, toss the flour, baking soda, cinnamon, pumpkin pie 
spice, and salt together. Fold in the oats. Set aside.

3. Melt the butter in the microwave in a medium size bowl. Whisk in the 
molasses, brown sugar, and granulated sugar. Once combined, whisk in 
the egg. Add the pumpkin and vanilla and whisk until thick and com-
bined completely. Pour into dry ingredients and gently mix. The dough 
will be very thick, heavy, and sticky. Keep mixing until just combined, 
no more. Fold in your add-ins.

4. Scoop cookie dough onto prepared baking sheets. About 2 Tablespoons 
of dough per cookie. Slightly flatten the help the cookies spread in the 
oven. Do not flatten completely. 

5. Bake the cookies for 13-15 minutes until very lightly browned on the 
edges, and still appearing soft in the centers. Allow the cookies to cool 
completely on the baking sheets. 

• 1/2 cup granulated sugar
• 1 egg yolk
• 3/4 cup pumpkin puree 

(Libby’s seems to work best, 
least watery)2

• 1 teaspoon vanilla extract
• 1 and 1/2 cups total add-

ins3 (chocolate chips, 
raisons,  dried cranberries, 
nuts, etc.) 
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Vikki Romano, HR Coordinator
I used to help my Mom make these cookies every year for Christmas, now 
I make them with my daughters (pictured above). Every year, family and 
friends look forward to these cookies at gatherings and have come to expect 
them as gifts.  They are in such high demand I usually triple the recipe so 
I can give them out !

Pignoli Nut Cookies
Yield: About 60 cookies (dependant on size)
Ingredients:
• 2 -7 ounce tubes of almond paste
• 1 1/3 cups sugar, divided
• 4 egg whites
• 2 Tablespoons flour
• 2 cups pignoli nuts (pine nuts) divided
• Chopper, mixer, parchment paper & wire rack for cooling

1. With a sharp knife slice almond paste into thin slices, dip in sugar to 
coat then chop with mini chopper- making the consistency coarse meal.

2. In mixer beat the coarse almond paste and add remaining sugar.  Add 
egg whites and beat until smooth.  Add flour and continue beating.  
Add one cup of pignoli nuts.

3. Refrigerate for an hour (longer is fine, overnight) 
4. Preheat oven to 325 degrees.  Drop small spoonfuls about two inches 

apart on cookie sheet lined with parchment paper.  Top cookies with 
nuts, liberally. 

5. Bake until lightly browned, about 15 minutes.
6. Remove from oven and transfer parchment with cookies still on it to a 

wire rack.
7. Cool completely before removing cookies. 
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Teresa Baiardi, Office Services Manager
This recipe was handed down from my husband’s grandmother. My sister 
in law makes it every thanksgiving and my boys absolutely love it. It like 
our family’s version of comfort food.

Italian Spinach Pie
Pie crust
• 3 cups white flour
• 1 tsp salt
• 4 tbls olive oil 
• ½ to ¾ cup water

1. Combine and kneed. Form into a ball, cover with cloth for at least an 
hour. Divide into  two parts.

2. Roll out the two crusts, one to line the pan and one to cover the top of 
the mixture.

Spinach filling
• 2 packages of frozen spinach chopped or 1 large bag of fresh (I use 

fresh)
• 2 cloves garlic
• 6 eggs
• 1 onion chopped
• 1 cup grated parmesan cheese
• 1 cup cooked white rice
• Salt, pepper to taste

1. Sauté spinach and garlic and onion in olive oil, remove excess water and 
chop in Cuisinart. Combine all ingredients and mix well.

2. Line a 9x12 baking pan with one crust, pour filling in and cover with 
second crust, crimp the edges. Rub the top with olive oil and sprinkle 
with sea salt.

3. Bake at 350 degrees for 30-40 minutes or until crust browns.
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Dan Forino, Engineering Manager
My mom has been making this recipe for years. It helps to keep people 
coming back to her annual Christmas caroling party. Usually she will 
make 4-5 full breads and spaces them out throughout the night, but they 
are almost fully devoured before they even hit the table. 
Sausage Bread
Ingredients:
• 1/2 pound pepperoni (slicing pepperoni from the deli counter is best)
• 1 pound hot or sweet sausage – no casings
• 3/4 pound mozzarella  
• 3/4 pound Swiss
• 1 pound of sharp cheddar
• 3 pizza doughs from your local pizzeria

1. Grate/shred cheese as necessary, or reduce your labor by buying the pre-
shredded packages

2. Brown the sausage on the stove, making sure all the pink is gone
3. Add the pepperoni and sausage (once cooled) to a food processer to get a 

nice meat hash.  If you don’t have a food processor you can always mix the 
crumbled sausage and mince the pepperoni by hand before adding to the 
mixture

4. Combine all of the cheeses and meats into a large mixing bowl and mix 
together and set aside

5. Lightly flour your working surface, and expand the pizza dough by 
hand (just like you see on TV). Good pizza dough should give you the 
consistency and size you want just by rotating the edge in a clockwise 
movement.

6. Layout the pizza dough (roughly size of a large pizza), and spread 1/3 of 
mixture evenly over the top leaving room at the edges

7. Starting from the closest edge, roll the dough over the toppings while 
tucking in the edges. Roll dough up enough so it looks like a loaf of bread. 
Repeat for remaining dough’s.

8. Place doughs on a greased cooking sheet and baked in a pre-heated 350 deg 
F over for 30-40 minutes.  

9. Optional: Apply an egg wash (1 tablespoon of water and 1 egg mixture) 
to the entire loaf ten minutes before finished cooking to help brown the 
bread.

10. Remove from oven and slice into 1 inch pieces to serve once cooled slightly.  
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Kathleen Favale, Proposal Coordinator
I made these for the first time about 2 years ago, when someone in the 
office decided we should have a bake off. I couldn’t decide what to make, 
either these or my Oreo truffles (Yes, I have a little bit of an obsession with 
Oreos). So I made these over a weekend to have some of my friends test 
out and my friend’s daughter loved these! These are fairly easy to make 
and always a big hit. (Pictured is my kitchen helper, Gracie, dutifully 
watching the oven)

Oreo Cheesecake Bites
Ingredients:
• 21 Oreo cookies, Leave 15 whole and mash up 6
• (2) 8-ounce packages cream cheese 
• 1/2 cup granulated sugar
• 1/2 teaspoon vanilla extract
• 2 large eggs 
• 1/2 cup sour cream (or you can substitute this with Greek Yogurt )
• 1/8 teaspoon salt

1. Preheat the oven to 275°F . 
2. Line muffin tins with 15 paper liners. 
3. Place 1 whole Oreo cookie in the bottom of each lined cup.
4. In a large bowl, use an electric mixer to beat the cream cheese until 

smooth. 
• Add the sugar and beat until combined. 
• Beat in the vanilla then add the eggs, beating until combined. 
• Beat in the sour cream (or Greek yogurt) and salt. 
• Stir in the mashed Oreo cookies.

5. Divide the batter among the cookie-lined cups, filling each almost to 
the top. 

6. Bake until the filling is set, about 20 minutes. If the batter is still 
slightly jiggly in the middle, that is fine. Err on the side of underbaking 
vs. overbaking. 

7. Remove from muffin tins to cool.
8. Refrigerate at least 4 hours, or overnight, before serving.
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Amanda Komornik, Executive Assistant
I love to make these during the holidays as they are very simple to make 
and are always a big hit!  Plus – the ingredients include coffee and choco-
late – two of my favorite things!

Mocha-Toffee Truffle Bars
Ingredients:
• 1 pouch (1lb 1.5 ox) Betty Crocker sugar cookie mix
• 1/2 cup butter or margarine, melted 
• 1 egg, slightly beaten 
• 1 can (14 oz) sweetened condensed milk (not evaporated) 
• 1 teaspoon instant coffee granules 
• 1 package (11.5 oz) milk chocolate chips (2 cups) 
• 1 package (8 oz) toffee bits (1 1/2 cups) 
• 1 cup chopped pecans

1. Heat oven to 350°F. In large bowl, stir cookie mix, melted butter and 
egg until soft dough forms. Spread dough in bottom of a 9x13-inch 
ungreased pan. Bake 12 to 15 minutes or until light golden brown. 

2. Meanwhile, in small microwavable bowl, microwave sweetened 
condensed milk uncovered on High for 1 minute. Stir in instant coffee 
until coffee is mostly dissolved; set aside. 

3. Sprinkle warm crust with chocolate chips, toffee bits and pecans. 
Drizzle sweetened condensed milk mixture evenly over pecans. 

4. Bake 23 to 27 minutes or until top is golden brown and bubbly in 
center. Cool completely, about 2 hours. For bars, cut into 9 rows by 4 
rows. Store covered at room temperature.
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Lucy Finnegan, Proposal Manager
Fun and easy way to serve ice cream and brownies – with minimal 
cleanup! Feel free to add chopped walnuts in the brownie batter or chunks 
of white/dark chocolate for some extra indulgence.
Brownie Bottom Ice Cream Cupcakes
Ingredients:
• 24 foil cupcake liners
• Brownie batter
• 1/2 gallon of your favorite ice cream flavor.  I chose Coffee Ice Cream
• Chocolate ganache
• Whipped cream

1. Make the brownie batter. Line two cupcake pans with the foil cupcake 
liners. Into each cupcake liner, scoop 1 Tablespoon of brownie batter.  
Bake at 350 degrees F for about 6-8 minutes until the brownie is 
cooked through.

2. Let the brownies cool in the cupcake pans. Once cool, place in the 
freezer (still in the cupcake pans) for 30 minutes. When you place the 
cupcake pans in the freezer, remove the ice  cream you’re using and 
place in the refrigerator to soften.

3. Remove the cupcake pans with foil lined brownie cups from the freezer. 
Remove the ice cream from the fridge. Quickly portion a small scoop 
of ice cream into each foil lined cup. The cupcake pan will help the 
Ice Cream Cupcake hold its shape. Quickly smooth the scoops of ice 
cream with the back of a small spoon and return the ice cream cupcakes 
quickly to the freezer.

4. Freeze for 45 minutes to an hour. In this time you can make the 
chocolate ganache and whipped cream. Let the ganache come to just 
around room temperature, and let the whip cream rest in the fridge 
until serving time.

5. Once the cupcakes are refrozen and nice and firm, remove from the 
freezer and top with a teaspoon of chocolate ganache.  Smooth over the 
cupcake.  Return once again to the freezer.

6. To serve, remove the cupcakes from the freezer about 5 minutes before 
you’d life to serve them.  Finish with a dollop of whipped cream and 
serve.  Carefully peel the foil from the cupcake and enjoy.


