
 

 

Start your Ovens. Let the Holiday Baking Begin! 
 
If you haven't yet, it's time to fill your home with the beautiful scent of Holiday baking. 
Not sure what to make or where to start? We asked our colleagues for their favourite 
recipes. They are so excited to share them with you here today! 
 
Laura Tamblyn Watts: “McKay Family Butter Tarts” p. 2-4 
Gregor’s “Udny Arms Sticky Toffee Pudding” p. 5 
Paula’s “Amaretti Cookies” p. 6 
Diana’s “Patti Brown’s Chocolate Chip Shortbread” p. 7 
Christiane’s “Vanillekipferl” (Vanilla Crescent Cookies) p.8-9 
Wendy’s “Plum Pudding with Brandy Sauce” p. 10-11 
Xanthe’s “Chickpea Chocolate Cake” (gluten free) p. 12 
Xanthe’s Crêpes p. 13 
Lisa’s “HartfordHouse Rum Balls” p. 14 
 
About the Holiday Cheer 2020 Campaign 
The holidays are a time of togetherness, and this year is no different. Even though COVID-19 
has changed the way we stay connected, social distancing doesn’t have to mean social 
isolation! CanAge and HelpAge Canada have teamed up to bring you 23 gifts—1 for each day 
between Dec 10 and Jan 1—that you can use to share the holidays with your loved ones, no 
matter where you are.  
 
Visit CanAge.ca/holidaycheer and you’ll find activity ideas, contests, virtual experiences 
and other giveaways you can use to make your holidays a little brighter.  
 
 
 
 
 
 
 

 

http://www.canage.ca/holidaycheer


 

McKay Family Butter Tarts 

 
 

From Laura Tamblyn Watts 
CEO, CanAge  
 
Laura: “There is nothing more Canadian than a butter tart. They are so flaky and rich 
that they are a little bit of holiday heaven. Note: I usually double or triple (or quadruple 
it!)” 
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Ingredients: 
 
Butter Tart Filling: 
 
★ 1 cup of brown sugar (no lumps) 
★ 1 cup raisins - if you can buy them fresh, it is preferred.  And yes - you can 

leave them out! 
★ 1 egg, beaten 
★ Butter, the size of an egg, melted.  And for those of you who like actual 

measurements, unlike my family, it is about ¼ cup.  
★ 1 tablespoon water 
★ 1 teaspoon vanilla (I am a bit generous with this and add a dash more) 

 
Directions - Butter Tart Filling 
 

1. Beat the egg, add the sugar and beat again.  
2. Add water, vanilla, raisins (I know, I know - you can leave them out….) and 

butter.  
3. If you like, you can add walnuts or pecans, but I will be secretly judging you for 

it.  
 



 

 
 
Directions - Pastry  
 

1. Into a grip stand (ceramic / pottery) bowl, sift the flour and salt.  
 

2. Cut in the shortening (this means to take a knife and slice shortening about the 
size of your thumb into the flour). Then use a pastry blender/cutter or two knives 
if you don’t have one to work the shortening into the flour mixture until it is in 
pea-sized bits. You can use your fingers to work it together if required, but keep 
the pastry colder and don’t overwork it. Into a 1 cup measuring cup break an egg. 
  

3. Add 1 tablespoon vinegar or lemon juice.  Add water until the mixture measures 
1 cup. In a small bowl mix this liquid together. Now add the liquid to the flour - 
shortening mixture. With a dough, the blender works it in until there are no dry 
bits left.  
 

4. Makes 5 balls of pastry - 1 ball = 1 pie shell’s worth.  If you are not going to use it 
right away, you can wrap each in parchment paper and put it into a well-sealed 
plastic bag.  The dough will keep in the fridge for about 5 days or can be frozen 
(not preferred). Bring dough to room temperature before rolling out.  

 
Directions - Tarte:  
 

1. Roll out pastry.  Cut into tart circles.  If you don’t have a tart cutter you can flour a 
drinking glass around the rim, and use it instead.  Lift the cut pastry circles into a 
lightly greased muffin tin / or use a food spray like Pam for the muffin tin.  
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Pastry - feel free to use your own pastry 
recipe or (gasp) purchased pastry! 
(Makes 5 shells of pie pastry)  
 
★ 5 1/2 cups all-purpose flour 
★ 1 pound (box) of shortening (I use 

Crisco) 
★ 1 egg 
★ Water 
★ 1 tsp salt 
★ 1 tablespoon white vinegar or lemon juice 



 

2. Gently place the cut tart rounds on the muffin tin moulds, and push down with 
your fingers until the tart dough is seated in the mould.  Pinch the edges or flute 
them with your fingers.  

3. Drop the butter tart filling mixture into the tart shells to half-full (You need room 
for them to bubble). 

4. Bake at 450 degrees F for about 10-15 minutes.  
5. Check that the bottom of the pastry is cooked but do not overcook as the filling 

could become dry.  
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Udny Arms Sticky Toffee Pudding 
 

From Gregor Sneddon 
Executive Director, HelpAge Canada 
 
Gregor: “This is a favourite to have around the holidays, but it doesn’t hang around too long!” 
 

 
Directions - For the Cake: 
 

1. Cream butter and sugar until white and fluffy. Beat in the eggs gradually. Fold in 
the flour. 

2. In a separate bowl, pour the boiling water over the dates and baking soda. When 
water is absorbed, add other ingredients and cream mixture. (if not using dates 
or raisins, just put the baking soda in with the flour.) 

3. Spoon into a 9x13" cake pan. Bake in a preheated 350F oven for 40 min. 
 
For the Sauce: 

1. Mix all ingredients in a saucepan and bring to a boil. 
2. Poke holes in the top of the cake and pour half of the mixture over top, allowing 

the sauce to soak into the cake. 
3. Keep remaining sauce hot and spoon onto still warm pieces of cake which have 

been cut into 3" squares. Serve with whipped cream or ice cream or on its own! 
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Ingredients: 
 
Cake: 
★ 1/2 cup butter 
★ 2 cups of sugar 
★ 2 eggs 
★ 3 cup all-purpose flour 
★ 8 oz dates, pitted and cut into pieces or 

raisins (optional) 
★ 1 tsp baking soda 
★ 2 c boiling water 

 
Sauce: 
★ 1 cup butter 
★ 2 3/4 cups brown sugar 

 

 



 

 
Amaretti Cookies 
 

From Paula Annibale 
Director of Marketing and Audience Development, CanAge 
 
Paula: “A favourite at any time of the year, these Amaretti cookies are soft and chewy. 
Perfectly paired with hot cocoa or espresso. Enjoy!” 
 

 
 
Directions: 

1. In a mixing bowl, combine almond flour, eggs, sugar and almond extract mixing 
with your hand, no electric mixer.  

2. When you have all the ingredients incorporated into a ball of dough, take a 
tablespoon of dough and form a ball, rolling it between your palms.  

3. Coat the ball in the icing sugar and place on a parchment-lined baking sheet. 
Place each ball of dough about 1 inch apart. 

4. Bake at 350 degrees F for about 8 to 10 minutes. 
5. Let cool for about 10 minutes on a wire rack. 
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Ingredients: 
 
★ 6 cups of almond flour 
★ 5 eggs 
★ 2 cups of sugar 
★ 1 ½ tbsp almond extract 
★ ½ cup of icing sugar (for coating) 

 



 

Easy Chocolate Chip Shortbread 
(otherwise known as Patti Brown’s Shortbread) 
 

From Diana Cable 
Director of Policy and Advocacy, CanAge 
 
Diana: “This recipe is from my friend Patti Brown. Patti was a dear family friend who passed 
away many years ago. I told her I loved to bake but preferred easy recipes. This shortbread is 
perfect for me and has become a family favourite. Best of all, I can make it using a mixer!” 
 

 
 
Directions: 
 

1. Preheat the oven to 350 degrees F. 
2. Cream butter and icing sugar until fluffy - using electric beaters. 
3. Beat in cornstarch, then vanilla, then flour until light and fluffy.  
4. Stir in Chocolate Chips. 
5. Drop and flatten with a fork.  
6. Bake 20- 25 mins or until golden brown.  
7. Cool slightly, sift icing sugar on top.  
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Ingredients: 
 
★ 1 pound butter 
★ 1 cup icing sugar 
★ ½ cup of corn starch 
★ 1 tsp vanilla 
★ 3 cups flour 
★ 1 cup of chocolate chips 



 

“Vanillekipferl”  
(Austrian Vanilla Crescent Cookies) 
 

From Christiane Boeck 
Director of Operations and Strategic Partnerships, CanAge 
 
Christiane: “I am sure you’ll have fun pronouncing the Austrian name AND eating them! ;-) 
Buttery, vanilla heaven, and delicately crumbly with a melt-in-your-mouth texture.”  
 

 
Directions: 
 

1. Place all of the ingredients (flour, butter, nuts, vanilla sugar, sugar, salt, egg 
yolks) in a large bowl and knead until thoroughly combined.  (Note: Until you're 
using the egg yolks the dough will be pretty dry and flaky, similar to shortbread 
cookie dough. That’s normal!) 

2. Shape the dough into a log and wrap with a plastic wrap. 
3. Chill in the refrigerator for at least an hour. (you can also keep it until the next 

day!) 
4. Preheat the oven to 350 degrees F. 
5. Take out the dough from the fridge. 
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Ingredients: 
 
★ 2 cups all-purpose flour 
★ 1 cup unsalted butter, softened at room temperature and cut into little squares 
★ 2 large egg yolks  
★ 4 ounces (about 1 cup) ground walnuts, almonds or hazelnuts (>> My 

preference is hazelnuts) 
★ 1 package (1 1/2 teaspoons) vanilla sugar (I love to use bourbon vanilla sugar 

for all my recipes. You can make your own by infusing sugar with bourbon 
vanilla) 

★ 3/4 cup powdered sugar (aka confectioner sugar or icing sugar) 
★ small pinch of salt 

 
For Dusting: 
★ 1/2 cup powdered sugar 
★ 1 packet (1 1/2 teaspoons) vanilla sugar - if you can bourbon vanilla sugar 

 
Note: Make sure you combine both - sugar and vanilla sugar and have that ready 
when you start the recipe 



 

6. Cut off small pieces of the dough and shape them into crescents - That’s what 
“Kipferl” means. (Note: The smaller you shape them the more delicious it is to 
bite into them.) 

7. Place the crescents onto a non-stick or parchment-lined cookie sheet. Make sure 
you leave enough space around each as they will become bigger during the 
baking process. 

8. Bake on the middle rack for 12-15 minutes (depending on the size of the 
crescents) or until the edges begin to turn golden. 
 

For the coating:  
1. Let the cookies sit for one minute and then use a sifter to dust them with the 

vanilla-powdered sugar mix. This has to happen while they're still hot.  
2. Let the cookies cool completely and then give them a second dusting. 
3. Alternatively, take the hot Vanilla Cookies and just immerse them in the 

vanilla-sugar mix. But be careful, they break easily 
 
 
Storage: 

● Store them in an airtight container in a cool place, these cookies will keep for 
several weeks.  
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Plum Pudding - Serve with Brandy Sauce 
 

From Wendy Barron 
Communications Officer, HelpAge Canada 
 
This is a family recipe from Wendy’s great Grandmother who lived in England until 1913 
before moving to Canada. Wendy’s family serves this for dessert every Christmas day. 
 
 

 
Directions: 
 

1. Mix butter and sugar, add carrots.  
2. In a separate bowl, add baking soda to potatoes and stir to coat.  
3. Add potatoes, raisins, mixed peel and candied cherries to butter mixture.  
4. In a separate bowl sift together flour, cinnamon, cloves and nutmeg. Add the 

spices to other ingredients and mix well. 
5. Turn into a clean metal can (ie. canned soup) with the top removed.  
6. Use 1 large can or 2 small. Cover with foil.  
7. Tent the foil to make room for the batter to rise.  
8. Tie foil with string to secure it to the can.  
9. Simmer with water in a large saucepan on the stovetop, making sure water only 

comes to about ¾ of the can.  
10.Cook for 3 hours. Once cooled it can be stored in a sealed container. 
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Ingredients: 
 
★ ¾ cup butter 
★ 1 cup brown sugar 
★ 1 cup grated carrots 
★ 1 cup grated potatoes (peeled) 
★ 1 cup flour 
★ ½ tsp cinnamon 
★ ½ tsp cloves 
★ ½ tsp nutmeg 
★ 1tsp baking soda 
★ ¾ cup raisins 
★ ½ cup mixed peel 
★ ½ cup candied cherries 

 



 

Brandy Sauce (goes with Plum Pudding) 
 

From Wendy Barron 
Communications Officer, HelpAge Canada  
 

 
 
Directions: 

1. Melt butter in a saucepan 
2. Mix the flour and the brown sugar and blend into the melted butter  
3. Gradually blend in 1 ½ cups milk 
4. Cook until thickened 
5. Stir in ¼ cup brandy or rum 
6. Serve plum pudding warm with a small amount of warm brandy sauce.  

Enjoy!  
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Ingredients: 
 
★ ¼ cup butter 
★ ¼ cup flour 
★ ¾ cup brown sugar 
★ 1 ½ cups of milk 
★ ¼ cup brandy or rum 



 

Chickpea Chocolate Cake 
 

From Xanthe Fiocca 
Policy Officer, CanAge 

Xanthe: I made this cake for my mom because she usually can’t have the desserts at 
our holiday dinners. She likes to add zucchini to make it healthier. 

 

 
Directions: 

1. Preheat oven to 350 degrees F, grease cake pan (9-inch works, can also make 
as cupcakes) 

2. Melt chocolate chips with a double broiler or in the microwave 
3. In a blender or food processor, mix the chickpeas and eggs until smooth. Add the 

sugar and baking powder and mix/pulse. Add melted chocolate and blend until 
smooth.  

4. Transfer batter to a cake pan 
5. Bake for approx 40 minutes 
6. Allow cooling 

Optional: My mom adds zucchini powder. She dehydrates the zucchini herself and then 
uses a grinder to make a powder.  

Optional: Dust with icing sugar when cooled 

Optional: Chocolate avocado icing 
Blend avocado, cocoa powder, maple syrup (or agave), vanilla extract, and salt in 
blender or food processor 
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Ingredients: 
 
★ 1 can garbanzo beans/chickpeas (190z) 
★ 1 ½ cups semisweet chocolate chips 
★ 4 eggs 
★ ¾ cups white sugar (less if you like less sweet) 
★ ½ tsp baking powder 
★ icing sugar for decoration 



 

Crêpes 
 

From Xanthe Fiocca 
Policy Officer, CanAge 
 

 
 
Directions: 

1. Mix dry ingredients in a bowl and make a well in the centre. Add wet ingredients 
and whisk together until smooth. Add milk if too thick, add flour if too thin.  

2. Heat pan on medium heat or use a crêpe machine 
3. Grease pan with butter when hot 
4. Pour about ¼ cup of batter in the pan and swirl the pan around to spread evenly, 

pour the excess batter back in a bowl 
5. When the edges start to get crispy/brown flip crêpe 

Top it with: 

1. whipped cream (no sugar added or substitute cream with coconut cream)  
2. fresh fruit 
3. melted chocolate 
4. confis of choice (I like raspberry) 
5. My mom likes lemon and sugar  
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Ingredients: 
 
★ 1 cup all-purpose flour (substitute with buckwheat flour or bob’s red mill 

gluten-free one to one flour) 
★ 2 eggs 
★ 1 cup of milk 
★ dash of vanilla 
★ 2 tbsp melted butter 
★ 1 tbsp of sugar if you want it sweeter 

 
Xanthe: “Using buckwheat flour makes it a wonderful gluten-free option. I usually 
approximate and adjust the ingredients for the consistency I want” 
 



 

HartfordHouse Rum Balls 
 

From Lisa Hartford 
Director of Communication and Knowledge Mobilization, CanAge 
 

 
 
Directions: 
 

1. Combine the first six ingredients in a bowl.  
2. If it seems too dry, add a teaspoon more rum.  
3. Blend and ball it. (I usually make them about the size of a nickel)  
4. Roll in the coating. Even better if you coat them the next day. 

 

CanAge.ca/holidaycheer 14 

Ingredients: 
★ 1 cup icing sugar 
★ 2 tbsp cocoa powder 
★ 2 cups crushed vanilla wafers (I use Oreo Crumbs from Bulk Barn) 
★ 1 cup finely chopped pecans 
★ 1/4 cup of rum (bourbon works too) 
★ 2 tbsp maple syrup 

 
Coating: 
★ 2 tbsp granulated sugar 
★ 1 tbsp ground cardamom  


