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Launched a new website; 

Collected feedback and insights on

how to improve your experience with

our team;

Introduced our team members

Christina Gill, Terri Childress, and

Jacque LeFore, CFP;

Created resources to keep you

informed about pandemic relief,

market expectations during election

years, FAFSA considerations, and fraud

awareness;

Held the first of what will be many

webinars; and 

Hosted a virtual holiday celebration

event, alongside the great team at

Middleground Farms.

From a global pandemic to a historic local

wildfire season and from an election with

record-breaking turnout to new market

highs, 2020 certainly turned out to be

different than any of us could have

expected this time last year. 

On behalf of all of us at Oswego Wealth

Advisors, I want to personally thank you for

the trust you put into our relationship and

work together throughout these strange

times.

Despite the headwinds, our team is proud

of the work we accomplished over the

past 12 months. In addition to continuing

to provide you with research-based

financial planning guided by our powerful

Financial Life Process, we have:

Additional updates to our website will

give you easier access to information

you need when you need it. Our

articles--which you will continue to see

more of--will be searchable by topic,

and we will add new tabs for our

events and community information.

Each Friday, you will continue to

receive an email of top, relevant news

curated by our team for your benefit.

On a month or bimonthly basis, you

will have access to new learning

opportunities through courses,

webinars, and other fun interactive

virtual events.

You will be kept informed about all the

news and plans for Oswego Wealth

Advisors in a quarterly update that will

begin early next year.

COMING IN 2021

We wish you and your loved ones a safe,

happy and healthy holiday season and a

new year filled with fresh promise and

hope. In the meantime, we hope you

enjoy this 2020 Recipe Book that includes

family favorites from you and for you.

Happy Holidays,

Craig & Terri

Oswego Wealth Advisors

A  NOTE

FROM  CRA IG

THANK  YOU  TO  OUR  CL IENTS

https://oswegowealthadvisors.com/


THE

REC I P ES

Brunch
Eggs Benedict w/ Crab & Avocado

Candied Pecan Bacon 
Sweet Potato Hash w/ Dijon Cream

Potato Cinnamon Rolls 

Breads
Cast Iron Chocolate Babka

Pumpkin Bread

Desserts
Baklava

Cranberry Fluff Salad

Classic Apple Pie

Classic Pumpkin Pie

Craig's Pecan Pie

Flourless Chocolate Cake

Mexican Wedding Cookies

Tarta De Santiago

Drinks
Rudolf’s Revenge Minty Martini

Cranberry Orange Mimosa

Oswego Wealth Advisors 
wishes you a wonderful holiday season 

and a very happy new year 
with this booklet of 

loved holiday recipes from 
friends, family and clients.



Hollandaise Sauce
Vigorously whisk the egg yolks and one

tablespoon lemon juice and water together in

a stainless steel bowl and until the mixture is

thickened and doubled in volume. Place the

bowl over a saucepan containing barely

simmering water. Continue to whisk rapidly.

Be careful not to let the eggs get too hot or

they will scramble. Slowly drizzle in the

melted butter and continue to whisk until the

sauce is thickened and doubled in volume.

Remove from heat, whisk in cayenne, salt and

sugar. Add more lemon juice and salt to taste.  

Cover and place in a warm spot until ready to

use for the eggs benedict. If the sauce gets too

thick, whisk in a few drops of warm water

before serving.

Eggs Benedict
Fill a skillet half full of water. Add white

vinegar and salt to the cooking water. This will

make the egg white cook faster so it does not

spread. Bring to 190*F. Gently break eggs into a

small bowls or ramekins and gently add to the

water taking care not to break the egg yolks.

Repeat with remaining eggs. Reduce the heat

to a gentle simmer. Cook 2-4 minutes until the

egg white is set and yolk remains soft. Remove

with a slotted spoon, allowing the egg to drain

(or alternatively place immediately into ice

water to stop cooking.)

Toast the English muffins, cut sides up, on a

baking sheet under the broiler. Butter the

English muffins before serving.

Lay poached egg on top of each toasted and

buttered muffin half, followed by 2

Tablespoons of Cooked Crab meat seasoned

with salt and pepper. Spoon hollandaise sauce

over the eggs. Top with sliced avocado.

4 egg yolks

2-3 tbsp lemon juice

1 tbsp water

½-¾ cup unsalted butter

Pinch of cayenne, salt & sugar

2 tsp white vinegar

1 tsp salt

8 eggs

4 English muffins, split

8 oz cooked crab meat

2 medium avocados

INGREDIENTS

Hollandaise Sauce

Egg Benedict

EGGS

BENED I C T

W /  CRAB  &

AVOCADO



Sweet Potato Hash with 
Caramelized Onion
Toast the spices in a dry pan until fragrant,

then grind in a spice grinder or mortar and

pestle. You may also toast pre-ground spices

in a large skillet, preferably cast-iron, heat the

oil over medium heat. 

Add the spices and onion. Reduce the heat to

medium. Cook onions, stirring occasionally

until they start to caramelize, about 20-30

minutes. 

Add the sweet potatoes and toss to mix with

the onions and spices. Add about ½ cup stock,

cover skillet with a lid and let cook

undisturbed for 15 minutes, this will allow the

sweet potatoes to steam. 

If the potatoes are not cooked through, put

the lid back on and cook for another five

minutes or so, adding more water if necessary.

If there is water in the pan remaining, simply

remove the lid and allow it steam off.

Dijon Cream
Mix together and drizzle over hash when

serving. Top hash with fresh herbs such as

cilantro, dill or parsley.

1 tbsp vegetable oil

2 tsp whole cumin seeds 

2 tsp whole coriander seeds  

½ tsp chili flakes 

½ tsp salt (or more to taste) 

2 medium onions

3 medium sweet potatoes, cubed

½ cup – ¾ cup stock

½ cup cilantro, roughly chopped

¼ cup heavy cream

½ tsp Dijon mustard

Pinch of salt and pepper

INGREDIENTS

Hash

Dijon Cream

SWEET

POTATO

HASH  W /

D I JON  



Candied Bacon
Preheat the oven to 350*F. 

Line a sheet pan with aluminum foil or

parchment.

Combine the brown sugar and pecans in a

food processor. Process until the pecans are

roughly chopped. Add the salt, black pepper,

and cayenne pepper and pulse to combine.

Add the maple syrup and pulse again to

moisten the crumbs.

Place bacon on the cooling rack that fits

neatly on a baking sheet pan. With a small

spoon, evenly spread the pecan mixture on

top of each piece of bacon, using all of the

mixture. 

Top with another layer of parchment or foil

and top it, squarely, with another baking

sheet. The baking sheet will flatten the bacon

as it cooks.  

Bake for 25 to 30 minutes, until the topping is

browned but not burnt.  

Serve at room temperature.

½ cup light brown sugar, lightly

packed

½ cup chopped pecans

2 tsp kosher salt

1 tsp freshly ground black pepper

⅛ tsp ground cayenne pepper

2 tbsp pure maple syrup

1 pound thick-sliced bacon (about

12-15 slices)

INGREDIENTS

Bacon

CAND I ED

PECAN

BACON



Dough
In a saucepan, combine peeled, cubed

potatoes, two cups of water, and salt. Bring to

a boil and simmer, uncovered, over medium

heat for 15 minutes. Do not drain. 

Off the heat, mash the potatoes, add the

butter, and continue to mash until the

potatoes are even. Whisk in 1 cup of the flour

and the eggs until smooth everything is

smooth. Set aside and cool until room

temperature.

In a stand mixer with the dough hook,

combine the warm water, sugar, and yeast. Let

the mixture stand until foamy.

Add the potato mixture and start gradually

adding flour while mixing until the dough

clears the bottom and sides of the bowl. 

Knead for 3-4 minutes and then place the

dough in a greased bowl, cover with greased

plastic wrap, and let rise until doubled (~2

hours).

Filling
On a lightly floured or greased countertop, roll

or pat the soft dough into a 20X12 rectangle

and spread on the softened butter. 

Sprinkle on the combined filling ingredients

and pat lightly. Roll up the dough and cut into

1-inch or slightly larger sections.

Place the rolls on a parchment-lined baking

sheet. Cover and let rise until almost doubled.

Heat the oven to 350*F and bake the rolls for

18-20 minutes. Once cooled, frost as desired.

3-4 medium potatoes 

1 tbsp kosher salt 

½ cup butter 

3 large eggs 

6 cups all-purpose flour, divided 

½ cup warm water 

¼ cup sugar 

1½ tbsp instant dry yeast

1 cup light brown sugar 

2 tbsp ground cinnamon 

3 tbsp all-purpose flour 

½ cup butter, very soft

INGREDIENTS

Dough

  (1 cup first and the rest later)

Filling

POTATO

C INNAMON

ROL L S  



Dough
In a bowl for a stand mixer, whisk the milk,

yeast and 1tbsp of sugar. Let mixture sit for 5-

10 minutes until it is foamy. In medium bowl,

whisk together the rest of the white sugar, salt

and flour. Add to the yeast mixture, and then

add egg and extra yolk. Attach the dough

hook to the mixer and mix on medium speed

until all ingredients are well incorporated and

dough is smooth and elastic. Add the butter in

three stages while mixer is running. After

dough is mixed, cover with towel or plastic

wrap and let it sit at room temperature for one

hour. Punch down dough. Spray a baking

sheet pan well with pan spray, place dough on

the pan and press into a neat rectangle. Cover

dough and place in the refrigerator overnight.

Filling
Melt ingredients in a bowl over a saucepot of

simmering water.

Shaping the Dough
Oil two 9x4 inch loaf pans or two 10” Cast Iron

pans. Roll out the dough into a large rectangle

that is approximately ¼” thick using flour

below and on top of the dough. Using an

offset spatula, spread the chocolate filling all

the way out to the edges of the dough. Roll

the dough into a tight log (like making

cinnamon rolls). Cut the log into smaller log

shaped pieces. Cut each log lengthwise. 

Place the backs of the logs against each other

and carefully twist them around. Place the

twisted babkas into a loaf pan or 10” round

cast iron pan. Gently tuck the ends of the

twisted dough under itself and let rise until

dough has doubled in bulk (~2hrs).

1 cup milk, warmed to 100˚

1 packet instant yeast

⅓ cup + 3 tbsp sugar

2 tsp salt

4 cups AP flour

1 large egg & 1 egg yolk

6oz unsalted butter, room temperature

12oz bittersweet chocolate

6oz unsalted butter, room temperature

3 tbsp honey

INGREDIENTS

Dough

Filling

CHOCOLATE

BABKA

( MAKES  2

LOAVES )



Baking
Preheat oven and bake at 375˚ until the center

of the loaves reach an internal temperature of

185˚, approximately 45 minutes. If bread is

looking dark, and the internal temperature is

not 185˚, gently cover loaf with foil and let

finish baking.

Let loaf cool for 15 minutes and remove from

pan.

Glaze
Heat ingredients in a bowl over simmering pot

of water. Pour over babka after loaves are

removed from their baking pans.

Enjoy!

12oz bittersweet chocolate

4oz unsalted butter

2 tbsp honey

Pinch of salt

IINGREDIENTS

Glaze (Optional)

CHOCOLATE

BABKA

( CONT INUED )



Pumpkin Bread
Heat oven to 350*F and grease three loaf pans.

Combine your sugar and oil, mixing well. 

Next, add eggs, salt, cinnamon, nutmeg,

baking powder and baking soda.

Once well combined, add the pumpkin.

Gradually add flour and water while mixing.

You may not need all of the water, so watch

your consistency as you slowly add it. 

Finally, gently stir in your dried fruit and nuts.

Pour the mixture evenly into your three

greased loaf pans and bake for one hour.

3 cups granulated sugar 

1 cup vegetable oil

4 eggs

1½ tsp salt

1 tsp cinnamon

1 tsp nutmeg

1 tsp baking powder

2 tsp baking soda

16 oz pumpkin (canned or fresh)

3 cups flour

⅔ cup water

1 cup raisins or dried cranberries

1 cup chopped pecans or walnuts

INGREDIENTS

PUMPK IN

BREAD  W /

FRU I T  &

NUTS



Baklava
Heat all the water, lemon juice, sugar, honey

and cloves until dissolved. In a separate bowl,

combine cinnamon and walnuts.

Divide dough in half and reserve half in plastic

bag. 

Butter the bottom of the pan. Place one sheet

of dough in pan and cover with a thin film of

butter. When the first half of the dough is

used, cover with nut filling.

Continue with the rest of the dough and

butter. Pour remaining butter over the top.  

Cut into diamond shaped pieces.  

Bake at 400*F for 10 minutes. Reduce heat to

325*F and bake 35-40 minutes. 

Tilt pan for a few seconds to let excess butter

drain. Carefully pour into cut.  

Let stand 10 mins. Pour hot syrup over and let

stand another 10 minutes.

*This dessert can be covered with foil and
frozen in a container baked or unbaked.

13 x 9 x 2” pan

1lb. strudel or phyllo dough

1 ¾ cup sugar

1 ½ cup butter, melted (3 sticks)

¾ cup water

1 ½ cup walnuts

1 tbsp lemon juice

2 tbsp sugar

1 tbsp honey

½ tsp cinnamon

4 cloves

INGREDIENTS

BAKLAVA



Fluff Salad
Wash and clean cranberries, discarding any

smashed or overripe ones.  

Using a food processor, mince cranberries.  In

a large bowl, mix cranberries with sugar and

marshmallows.  

Cover and refrigerate overnight.

Stir in apples, grapes, walnuts, and salt.  

Whip cream with a hand mixer until soft

peaks form (about “Cool Whip” consistency.)

Fold cream into the cranberry mixture. 

Refrigerate until ready to serve.

2 cups fresh cranberries 

¾ cup granulated sugar

3 cups marshmallows

2 cups diced, unpared, tart apples

1 cup green grapes, halved

½ cup walnut pieces

¼ tsp salt

1 cup heavy whipping cream

INGREDIENTS

CRANBERRY

F LUF F

SA LAD



Apple Pie
Preheat oven to 425*F.  

Place 1 pie crust into a 9” pie plate, trim.

Refrigerate, with rest of pastry, until ready to

use.

In small bowl, combine sugar, cinnamon, flour

& salt; mix well.

Add to apple slices in large bowl, tossing

lightly to combine.

Turn apple mixture into pastry-lined pie plate,

mounding high in center; dot with butter. 

Lay the second pastry over the apples, folding

edge of top crust under bottom crust edge;

press together with fingertips. Crimp edge

decoratively. Make several slits near center of

crust for steam vents.  

Brush top crust with beaten egg white.

Bake 45-50 minutes, or until apples are tender

and crust is golden-brown.

Cool partially on wire rack. Serve warm, and

enjoy!

2 (9 inch) unbaked pie crusts

1 cup granulated sugar

1 tsp cinnamon

4 tbsp flour

Dash of salt

2 tbsp butter or margarine

6 cups peeled, thinly sliced, pared

tart cooking apples (6-8 apples per

pie – Macintosh & Granny Smiths)

INGREDIENTS

C LASS I C

APP LE  

P I E



Pumpkin Pie
Preheat oven to 425*F.  

Fit pie crust into pie plate for baking.

In large bowl, combine filling ingredients,

mixing well. Pour the mixture into your pie

crust.

Bake for 15 minutes before reducing the

temperature down to 350*F. Continue baking

for 35-40 minutes, or until knife inserted in

center comes out clean.

Cool pie before cutting. Garnish with whipped

crème.

Refrigerate any leftovers.

1 (15 oz.) can of “pure” pumpkin

1 (14 oz.) can of sweetened

condensed milk*

2 eggs, slightly beaten

1 tsp cinnamon

½ tsp ground ginger

½ tsp ground nutmeg

¼ tsp ground cloves

¼ tsp ground allspice

½ tsp salt

1 (9 inch) unbaked pie crust

INGREDIENTS

*If using 1 (12 oz.) can of regular “evaporated” milk, add

½ to ¾ cup granulated sugar to the recipe

C LASS I C

PUMPK IN

P I E



Pecan Pie
Preheat oven to 425*F.

Brown butter by placing stick of butter in

small saucepan and melting over very low

heat. The goal is to brown the milk solids to a

dark brown. Watch and continue heating the

butter over low heat. Be sure to keep your eye

on it while cooking; it’s easy to go from

browned to burnt!  

Set aside to cool.  

Place eggs in mixing bowl and mix well. Add

in all other ingredients.  

Pour mixture into prepared pie crust. Cover

crust edges with pie crust shield or foil to

protect from burning.

Bake for 10 minutes, and then reduce heat to

325*F and cook for another 45 minutes. You'll

know the pie is done when center reaches

200*F.  

Let cool for at least 2 hours before serving.

Store, covered, in refrigerator. 1 stick of butter – brown & cool

3 large or 4 small eggs

1 cup light Karo syrup

1 cup sugar

1 tsp vanilla

Pinch of salt

1½ cup chopped pecans (you can

add whole pecans to garnish the

top)

1 – 9 inch unbaked or frozen deep-

dish pie crust (Pillsbury refrigerated

crusts are my go-to)

INGREDIENTS

Pecan Pie

CRA IG ' S

PERFECT

PECAN

P I E



Flourless Chocolate Cake
Preheat oven to 375*F. Butter an 8-inch round

baking pan. Line bottom with wax paper and

butter paper. 

Chop chocolate into small pieces. In a bowl

set over a pan of barely simmering water melt

chocolate with butter, stirring, until smooth. 

Remove from heat and whisk sugar into

chocolate mixture. Add eggs and whisk well.

Sift cocoa powder over chocolate mixture and

whisk until just combined. 

Pour batter into pan and bake in middle of

oven 20 minutes, or until top has formed a

thin crust. 

Cool cake in pan on a rack 5 minutes. Invert

onto a serving plate. 

Dust cake with additional cocoa powder

and/or powdered sugar. 

Cake keeps 1 week. 4 oz bittersweet chocolate 

1 stick (1/2 cup) unsalted butter 

3/4 cup sugar 

3 large eggs 

½ cup unsweetened cocoa powder

INGREDIENTS

F LOURLESS

CHOCOLATE

CAKE



Chocolate Mexican Wedding Cookies
Whisk the flour, pecans, cocoa powder,

cinnamon, salt, and cayenne together in a

medium bowl; set aside.

Place the butter and 1/2 cup of the powdered

sugar in the bowl of a stand mixer fitted with

the paddle attachment. Beat on medium-high

speed until light and fluffy (~3 minutes). 

Beat in the vanilla. Stop the mixer and scrape

down the paddle and sides of the bowl.

Return the mixer to low-speed and gradually

add in the flour mixture until just combined. 

Transfer the dough to a piece of plastic wrap,

form to into a 1-inch-thick disc, and wrap

completely in the plastic. Refrigerate until firm

but still soft enough to scoop, 45 minutes to 1

hour.

Meanwhile, arrange 2 racks to divide the oven

into thirds and heat to 350°F. Line 2 baking

sheets with parchment paper. Place the

remaining 1 cup of powdered sugar in a pie

plate or large, shallow bowl.

Form the dough into 1-tablespoon balls and

place on the baking sheets, spacing them at

least 1 1/4 inches apart. Bake for 8 minutes.

Rotate the baking sheets between racks and

from front to back. Bake another 7 minutes,

until the tops of the cookies are set.

Let the cookies cool on the wire sheets for 10

minutes. While still warm, gently coat each

cookie completely and powdered sugar and

placed on the rack. Let cool completely, about

15 minutes more, then coat again in the

powdered sugar.

1⅔ cup all-purpose flour

1 cup pecans, toasted and chopped

⅓ cup unsweetened natural cocoa

powder

¾ tsp ground cinnamon 

¼ tsp fine salt

⅛-¼ tsp ground cayenne 

2 sticks of room temperature

unsalted butter

1½ cups powdered sugar, divided

1 tsp vanilla extract

INGREDIENTS

MEX I CAN

WEDD ING

COOK I E S



Tarta De Santiago
Preheat oven to 350°F. 

Brush a 9.5in springform pan with the melted

butter to grease. Line the base of the pan with

non-stick baking paper. 

Place the almonds, lemon rind and cinnamon

in the bowl of a food processor and process

until the almonds are very finely ground. 

Use an electric beater to beat the eggs and

sugar in a large mixing bowl until thick and

pale (it should be the consistency of thick

cream). Add the almond mixture and use a

large metal spoon or spatula to gently fold

until just combined. 

Pour the mixture into the prepared pan and

bake in preheated over for 40 minutes or until

a skewer inserted into the center of the cake

comes out clean. 

Remove cake from the oven and set aside on a

wire rack for 10 minutes before removing side

of the pan. Cool cake to room temperature. 

Dust the cake liberally with icing sugar and

serve cut into wedges.

Melted butter, to grease 

9 oz blanched almonds 

Lemon, rind finely grated 

1/4 tsp ground cinnamon 

5 eggs 

7.5 oz (1 cup) caster sugar 

Icing sugar, to dust

INGREDIENTS

TARTA  

DE

SANT IAGO



Garnish
Mixed crushed candy canes and chocolate

shavings. Sift half for the top of the martini

glass.

Glass Lining
Rub rim of martini glass with an orange or

lemon. Turn glass upside down and twist glass

on sifted pile of crushed candy canes and

shaved chocolate.

Cocktail
Place liquid ingredients into Cocktail Shaker

filled with ice. Shake Well. Strain into prepared

martini glass.

Sprinkle more garnish on top.

2 oz chocolate vodka

½ oz peppermint schnapps

¾ oz cream liqueur

1 cup ice

1 Martini Glass

1 cocktail shaker

1 slice of lemon or orange

INGREDIENTS

Single Martini

RUDOLF ’ S

REVENGE

M INTY

MART IN I



Mimosa
Place cranberries and 1 cup of orange juice in

a blender. Cover and process until pureed,

stopping to scrape down sides of jar with a

rubber spatula as needed.

Add lemon juice and remaining orange juice.

Cover and process until blended.

Pour ⅓ cup of the cranberry and orange

mixture into each flute or wine glass. 

Top with ¾ cup champagne. 

Serve with mint, if desired,

Enjoy!

2 cups fresh or frozen cranberries 

3 cups orange juice, divided

2 tbsp lemon juice

3 bottles (750 milliliters each)

champagne or prosecco, chilled

Fresh mint leaves, optional

INGREDIENTS

CRANBERRY

ORANGE

M IMOSA



F r o m  a l l  o f  y o u r  f r i e n d s  a t
O s w e g o  W e a l t h  A d v i s o r s :

THANK  YOU  AND  

HAVE  A  WONDERFUL  

HOL IDAY  SEASON !


