Holiday Chili
3 lbs Ground Turkey/Beef, Large can Tomato Sauce, Small can tomato paste, 1 pkg. chili seasoning, 1 tbsp. hot sauce, 2 cans kidney beans, ½ c. onions, 1 c. red/yellow peppers, salt and pepper to taste, ½ c .sugar, 1 c. Cheddar & Colby Jack cheeses,  Crackers or Warm Rolls. 

Brown & Drain meat, add in all ingredients except sauce, sugar, beans and cheese. Let simmer for 15 minutes adding a little water. When thoroughly brown add sauce, sugar and beans. Let boil turn down. Sprinkle cheese and serve with crackers/warm bread.

Lemon Pound Cake w/Glaze
Box Pound Cake Mix (or use scratch recipe) add 1 box lemon pudding mix and all ingredients called for on box. Mix well according to directions, bake. Mix 2 cups powdered sugar with ½ c lemon juice or more.  When done poke holes with fork and pour glaze into cake. Let sit for 20 minutes then turn out of pan onto plate small holes and drizzle rest of glaze over cake.  Sprinkle shredded lemon zest and powdered sugar over last. 
Butter Cookies
1 Stick Butter, 1 egg, 1 tbsp vanilla, 1 ½ c sugar, ½ c brown sugar, 1pinch salt, 1 ½ c flour, 1 tbsp pet milk (opt.) 1 pinch baking soda. Whip butter till creamy, mix in all wet ingredients; stir well, mix sugars with batter, then pour in flour and salt and baking soda. Drop onto greased cookie sheet. Bake until brown around edges.

Egg Rolls

Pkg. Egg Roll Wrappers, 2 lb ground beef, 1 c. soy beans, 1 onion, 1 green pepper, 2 tsp soy sauce, ¼ c garlic, ¼ c. sugar, salt, pepper and small bowl water. Brown beef and vegetables then drain. Let cool for 10 minutes. Spoon tbsp. into center of wrapper, fold bottom corner up, two sides in and roll till closed. Seal like an envelope using a little water to seal. Drop in deep fryer let cook until golden brown.  Take out serve with sweet and sour sauce or spicy mustard.  (Beef can be substituted for Chicken and Broccoli ).
