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HOLIDAY  ONION  RINGS 
 
3 pounds Spanish onions 
3 cups granulated sugar 
2 cups red wine vinegar (can substitute apple cider vinegar) 
 
Peel onions and cut into very thin slices.  Place in a large non-reactive bowl (can also use a glass 
9 x 13 inch pan) and separate slices into rings.  Mix sugar and vinegar together in a separate 
bowl and pour over onion rings.  Mix thoroughly.  Cover with plastic wrap and let steep at room 
temperature for 12 to 24 hours, stirring occasionally.  The bulk of the raw onions will reduce as 
they wilt and soften.  Transfer onions and liquid into decorative jars, cover tightly and refrigerate 
for up to 3 months.  Excellent in salads, sandwiches, or atop a bagel with cream cheese.  Makes 
about 5 cups. 
 
 
I’m sure you have a favorite quick bread recipe – banana bread, cranberry bread, pumpkin bread, 
or try my chocolate chip walnut bread recipe below.  Make mini loaves for gift giving.  Use mini 
loaf pans, mini bundt pans or use clean, empty one pound vegetable cans or soup cans.  Roll the 
baked, cooled loaves, or individual muffins in colored plastic wrap and tie off each end with 
curly ribbon.  You’ll have tasty gifts – depending upon the recipe. 
 
 
WALNUT-CHOCOLATE   QUICK   BREAD 
 
1 1/2 cups milk 
1 cup sugar 
1/3 cup vegetable oil 
1 egg, beaten 
1 tablespoon molasses 
1 teaspoon vanilla 
3 cups all-purpose flour 
3 tablespoons unsweetened cocoa powder 
2 teaspoons baking soda 
2 teaspoons baking powder 
1 teaspoon salt 
1 cup chocolate chips 
1/2 cup walnuts, coarsely chopped 
 
Preheat oven to 350°F.  Grease four 5x3-inch loaf pans; set aside. 
 
Combine milk, sugar, oil, egg, molasses and vanilla in medium bowl.  Stir until sugar is 
dissolved; set aside. 
 
Whisk together flour, cocoa, baking soda, baking powder and salt in large bowl.  Add chocolate 
chips, nuts and sugar mixture; stir just until combined.  Pour into prepared pans. 
 
Bake 30 minutes or until toothpick inserted near center of loaf comes out clean.  Cool in pan 15 
minutes.  Remove from pan and cool on wire rack.  Makes 4 loaves 
 
Muffin Variation:  Preheat oven to 375°F.  Spoon batter into 12 greased muffin cups.  Bake 20 
minutes or until toothpick inserted near center of muffin comes out clean. 



 

INSTANT  COCOA  MIX 
 
8 cups instant non-fat dry milk 
2 1/2 cups or more sugar 
1 1/2 cups unsweetened cocoa 
1/4 teaspoon salt 
1 cup miniature marshmallows (do not add at this time if using the ice cream cone method of 
packaging) 
 
Combine and stir well.  Store in tightly covered container in cool, dry place.  To make, mix 3 1/2 
tablespoons mix to 1 cup boiling water. 
 
 
Have a safe and happy holiday season.  Enjoy sharing your bounty with others! 
 
 
For more information about the Frederick County Extension Office check out our website  
http://Frederick.umd.edu/  The University of Maryland Extension programs are open to all 
citizens without regard to race, color, gender, disability, religion, age, sexual orientation, marital 
or parental status, or national origin. 
 
Deborah Rhoades, MA, RD, LDN, is a licensed Registered Dietitian and Extension Educator in 
Family and Consumer Sciences. 
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