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Are you trying to maintain a budget or are you looking for 

something different this holiday season.  Debbie Fredricks 

shares with us her experiences and creativity to help make this 

holiday one to remember.  

“Giving Gifts from the Kitchen can be very economical. A jar of Brownie Mix 

is sure to be appreciated by a chocolate lover.” 

Need a few more ideas  

   for the Holidays? 

Homemade Gift Ideas for the Holidays 

Presented by WSU Extension Volunteers 

November 14, 2013    
12:00 – 1:00 pm 

See more Information Below 

Cowlitz County Administration Building 

Giving handmade gifts to others brings a personal touch to the holidays, yet it 

can be difficult to decide what to make. Look no further for ideas for gifts that 

will be eagerly welcomed as the holiday season draws near. Join in the fun as 

representatives from the WSU Extension Master Gardener, 4-H and Clothing and 

Textile programs share their favorite homemade gift ideas from the kitchen, the 

garden, the sewing room and the craft room. For more information, contact 

Gary Fredricks at 577-3014 Ext 3 or garyf@wsu.edu.       

The class will be held in the Cowlitz County Administration Building,  

Room 300 at 207 4th Avenue North in Kelso, WA. 

 Recipes  

Chocolate Nut Bark 

Chile-Lime Peanuts    

Cranberry-Walnut Quick Bread  

Chocolate Crunch             

mailto:garyf@wsu.edu


        For me giving Gifts from the Kitchen started out for budgetary  

reasons. As a young person just starting out there wasn’t a lot of ex-

tra money. Of course, most all of us enjoy giving gifts for birthdays 

and holidays. I was no exception so it was necessary to find something that was gift giving 

worthy while not costing very much. The first Christmas I found a recipe for soup mix. When 

that gift got good reviews I was off and running towards new recipes and ideas. After a time, 

budgets increased and I was able to buy gifts. Imagine my surprise when my gift recipients 

seemed a bit disappointed not to receive a Gift from the Kitchen. So back to my Gifts from the 

Kitchen gift giving ways. Years later I was again questioning whether folks really enjoyed my 

gifts but my concerns were dispelled when at Christmas I overheard one of my nieces saying 

to another “Oh boy, it is an Auntie Debbie’s gift. I can’t wait to see what it is this year. “ 

Giving Gifts from the Kitchen can be very economical. A jar of Brownie Mix is sure to be ap-

preciated by a chocolate lover. If you want to expand on the gift, you could add a baking pan, 

wooden spoon, hot pad and a spatula. When you choose a recipe decide if it is to be a simple 

gift or more elaborate. It is easy to come up with ways to expand the gift. A jar of Chai Tea 

Mix and a pretty tea cup is sure to bring a smile to a favorite teacher. For a college student a 

basket with a mug, a spoon and packages of soup for one, cakes in a mug and hot cocoa mix 

will be a welcome gift. For my grown nieces and nephews I always look for something that 

will make their busy lives a bit easier. It may be a spaghetti strainer with a spaghetti spoon, 

pasta and sauce mixes. Or maybe a big bowl with popcorn and popcorn 

seasoning mixes along with a family movie. Coming up with ideas for the 

gifts is one of the most fun aspects of giving gifts from the kitchen. Don’t 

limit yourself to food. Bath salts, potpourri, dog or cat treats, pine cone bird 

feeders are all fun gifts to make and to receive. 

 Think outside the box for packaging and expansion ideas.  

Garage sales and thrift stores are excellent sources for interest-

ing, one of a kind containers. Tea cups and saucers abound as 

do decorative plates and bowls perfect for giving filled with cookies or candy. Also, 

take a look at the packaging the food you buy comes in. That small jar with the 

pour spout lid that bouillon came in will hold Homemade Bath Salts, empty spice 

jars will hold spice mixes, etc. 

Giving Gifts from the Kitchen is perfect for children. Help your child make grand-

pa a batch of Snack Mix and decorate an empty oatmeal box to hold the mix. Children love 

to make the Bean Soup Mix. They can measure and pour and accuracy isn’t critical. Older 

children may enjoy making hot cocoa mix for their friends and giving it in a festive Christ-

mas mug with candy canes to use as stirrers. 

   The recipes that follow are just a sampling of the things you can make and give as  

      Gifts from the Kitchen. Have a fun and joyful holiday season! 

Gifts from the Kitchen 

Debbie Fredricks, Extension Coordinator 



Here are some of the tips for making Gifts from the Kitchen gleaned from  
my many years of enjoying this type of gift giving. 

 When a recipe calls for canning jars, use only wide mouth jars. Mix recipes 
are developed using wide mouth jars and generally will not fit in regular 
jars. 

 Always push down firmly on each layer for a layered mix. This will keep the 
layers intact and also make sure that all ingredients will fit into the jar. An 
empty glass spice jar works well to press down each layer. 

 If there is extra room at the top of a jar fill it with a clean, crumpled plastic bag. If it is a 
soup mix, just add extra beans to fill to the top. Or extra nuts or chocolate chips for a  
cookie mix. If the ingredients do not fill the jar, the mix will shift and no longer be in layers. 

 Be sure to measure carefully for baking mixes. Incorrectly measured mixes don‟t 
bake up well and you want to be sure that your gift recipient enjoys the gift. 

 Always include instructions on how to use or prepare the gift mix. 

 Some folks like to include the recipe for the mix as well. 

 Become a clearance shopper. I look at the clearance aisles after every holiday 
for containers, holiday themed ingredients, etc. After the holidays stores want to get rid of 
their holiday things quickly so they can stock the shelves for the upcoming holidays or big 
shopping times. I have found great containers that went for $10 during the season for as 
little as 75 cents on clearance. (granted you don‟t always score such amazing deals but it 
happens more that you might think.) 

 Create a „gifts‟ storage area in your home to keep those great finds. In the attic, under the 
bed, on a top shelf of a closet, or if you are really lucky you may have 
an entire closet for your gift stash! 

 If you are giving to a lot of folks, it is best to choose one gift to be 
made for all on your list. This saves time and money. This way you can 
buy the best ingredients at a lower cost since you will often be able to 
buy in bulk. And save time by doing a “production line” to make the 
gifts. 

 Shop your own cupboards. One year when my daughter wanted to give her friends gifts at 
Christmas but had limited funds, I allowed her to „shop‟ our holiday mug shelf. She chose a 
mug for each of her friends, then made hot cocoa mix and candied spoons for stirring. 
Wrapped in colorful paper with a pretty bow they were impressive, if small gifts. She was 
able to customize them to her friend‟s personalities. In addition, since one of her friends 
had recently been diagnosed with diabetes, she was able to make a sugar free cocoa mix 
for her. 

Check with gift recipients for food allergies or other dietary restrictions before giving a mix. 

Tips for giving Gifts from the Kitchen 



Chocolate Nut Bark 

Preparation 
1. Line a rimmed baking sheet with foil. (Take care to avoid wrinkles.) Combine melted 

chocolate and nuts in a medium bowl. Scrape the mixture onto the foil and spread it into an 

approximate 12-by-9-inch rectangle. Sprinkle with additional finely chopped nuts, if desired. 

Refrigerate until set, about 20 minutes. 

Transfer the bark and foil to a cutting board. Use a sharp knife to cut into 1 1/2-inch pieces. 

Tips & Notes 
 Make Ahead Tip: Store airtight in the refrigerator for up to 2 weeks. 
 Tip: To melt chocolate, microwave on Medium for 1 minute. Stir, then continue micro-

waving on Medium, stirring every 20 seconds, until melted. Or place chocolate in the top 

From EatingWell:  January/February 2010  

These spicy nuts were inspired by ones sold by 

street vendors across Mexico. If you can only 

find salted peanuts, omit the added salt. Add the 

maximum amount of cayenne pepper if you 

want an extra hit of spice. 

makes: 6 cups 

Active Time: 5 minutes 

Total Time: 50 minutes 

Nutrition ProfileLow carbohydrate | Low satu-

rated fat | Low cholesterol | Heart healthy | Glu-

ten free |  

Ingredients 
 2 cups semisweet, bittersweet or  

       milk chocolate chips, melted (see Tip) 
 1 1/2 cups assorted nuts, such as hazelnuts, 

almonds and cashews, plus more for garnish 

Nutrition 

Per piece: 74 calories; 5 g fat ( 2 g sat , 3 g mono ); 0 mg choles-

terol; 7 g carbohydrates; 5 g added sugars; 1 g protein; 1 g fiber; 

Chile-Lime Peanuts   From EatingWell:  November/December 2010  

Use your favorite combination of nuts to 

make this quick and easy chocolate nut 

bark. 

Makes: 3 dozen 11/2-inch pieces 

Active Time: 10 minutes 

Total Time: 35 minutes 

Nutrition Profile 

Diabetes appropriate | Low carbohydrate | 

Gluten free |  

Ingredients 
 6 tablespoons lime juice 

 6 tablespoons chili powder 

 4 teaspoons kosher salt 

 1/2-1 teaspoon cayenne 

pepper 

6 cups unsalted cocktail peanuts 

Nutrition 

Per 2-tablespoon serving: 110 calories; 9 g fat ( 1 g sat , 5 g 

mono ); 0 mg cholesterol; 5 g carbohydrates; 0 g added sug-

ars; 4 g protein; 2 g fiber; 104 mg sodium; 141 mg potassi-

Preparation 
1. Position racks in the upper and lower thirds of oven; preheat to 250°F. 

2. Whisk lime juice, chili powder, salt and cayenne in a large bowl. Add peanuts; toss to coat. Divide 

between 2 large rimmed baking sheets; spread in an even layer. 
Bake, stirring every 15 minutes, until dry, about 45 minutes. Let cool completely. Store in an airtight 

container. 

Tips & Notes 
Make Ahead Tip: Store in an airtight container for up to 3 weeks. 
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Cranberry-Walnut Quick Bread From EatingWell:  October/November 

Preparation 
1. Preheat oven to 400°F for muffins, mini loaves and mini Bundts or 375°F for a 

large loaf.  

          Coat pan(s) (see "Pan Options") with cooking spray. 

2. Prepare Quick-Bread Dry Mix. 

3. Whisk eggs, buttermilk, brown sugar, butter, oil and vanilla in a large bowl until well  

         combined. 

4. Make a well in the center of the dry ingredients, pour in the wet ingredients and stir  

         until just combined. Add orange zest, cranberries and walnuts. Stir just to combine; do not  

         overmix. Transfer batter to the prepared pan(s). Top with additional walnuts, if desired. 

5. Bake until golden brown and a wooden skewer inserted into the center comes out clean,  

   22 to 25 minutes for muffins or mini Bundts, 35 minutes for mini loaves, 1 hour 10  

   minutes for a large loaf. Let cool in the pan(s) for 10 minutes, then turn out onto a wire  

   rack. Let muffins and mini Bundts cool for 5 minutes more, mini loaves for 30 minutes,  

   large loaves for 40 minutes. 
 

Tips & Notes 
 Make Ahead Tip: Store, individually wrapped, at room temperature for up to 2 days or  

          in the freezer for up to 1 month. 

 Tips: No buttermilk? Mix 1 tablespoon lemon juice into 1 cup milk. 

 To make quick work of chopping cranberries, place whole berries in a food processor  

          and pulse a few times until the berries are coarsely chopped. 

 To toast walnuts, pecans or hazelnuts, spread nuts onto a baking sheet and bake at 

350°F, stirring once, until fragrant, 7 to 9 minutes. To toast sliced almonds, cook in a 

small dry skillet over medium-low heat, stirring constantly, until fragrant and lightly 

browned, 2 to 4 minutes. 

 Pan Options: 

 Each of these recipes will make: 

 1 large loaf (9-by-5-inch pan) 

 3 mini loaves (6-by-3-inch pan, 2-cup capacity) 

 6 mini Bundt cakes (6-cup mini Bundt pan, scant 1-cup capacity per cake) 
 12 muffins (standard 12-cup, 2 1/2-inch muffin pan) 

Ingredients 
 Quick-Bread Dry Mix, (recipe follows) 

 2 large eggs 

 1 cup nonfat buttermilk, (see Tips) 

 2/3 cup brown sugar 

 2 tablespoons unsalted butter, melted 

 2 tablespoons canola oil 

 1 teaspoon vanilla extract 

 1 teaspoon freshly grated orange zest 

 2 cups chopped cranberries, (see Tips),  

      fresh or frozen, thawed 
 1/2 cup chopped toasted walnuts, (see 

Tips), plus more for topping if  

desired 

The perennial bakery favorite gets a healthy 

makeover. 

Makes: 12 servings 

Active Time: 25 minutes 

Total Time: 1 1/4 hours (muffins) - 1 1/2 hours 

(mini loaves) - 2 1/4 hours (large loaf) 

 

Nutrition Profile 

Low calorie | Low cholesterol | Low saturated fat 

| Low sodium | Heart healthy | Healthy weight | 

High fiber |  
Nutrition 

Per serving: 218 calories; 8 g fat ( 2 g sat , 2 g mono ); 41 mg 

cholesterol; 30 g carbohydrates; 6 g protein; 3 g fiber; 182 mg 

sodium; 84 mg potassium. 

Carbohydrate Servings: 2 

Exchanges: 1 starch, 1 other carb, 1.5 fat 

http://www.eatingwell.com/category/publication/magazine/october/november_2005
http://www.eatingwell.com/category/health_diet_considerations/low_calorie
http://www.eatingwell.com/category/health_diet_considerations/low_cholesterol
http://www.eatingwell.com/category/health_diet_considerations/low_saturated_fat
http://www.eatingwell.com/category/health_diet_considerations/low_sodium
http://www.eatingwell.com/category/health_diet_considerations/heart_healthy
http://www.eatingwell.com/category/health_diet_considerations/healthy_weight
http://www.eatingwell.com/category/health_diet_considerations/high_fiber


Nov. 7  7:30— 10:00 am– Best Business Practices  - Marketing Strategies:  

                Create a Marketing Plan that Produces (more information 

Nov. 14  noon—1:00 – Homemade Gift Ideas for the Holidays 

Nov. 14  6:30—7:30 pm– Rain Barrel Workshop 

Dec. 5  7:30— 10:00 am– Best Business Practices  -  

                 WA Health Benefit Exchange for Small Business & Individuals  

APPLICATION DEADLINES– Applications are available at Cowlitz.wsu.edu 

Dec. 15, 2013— Deadline for Master Gardener Training  

Feb. 15, 2014— Deadline for Raised Bed Giveaway  

FALL WORKSHOPSFALL WORKSHOPS  

Chocolate Crunch            From EatingWell:  January/February 2009  

Crunchy wheat cereal, pretzels and almonds 

coated in bittersweet chocolate makes an addic-

tive sweet-salty snack. 

 

Makes: 4 servings, about 3/4 cup each 

Active Time: 5 minutes 

Total Time: 35 minutes 

Nutrition Profile 

Low calorie | Low cholesterol | Healthy weight | 

High fiber |  

Ingredients 
 6 tablespoons lime juice 

 6 tablespoons chili powder 

 4 teaspoons kosher salt 

 1/2-1 teaspoon cayenne pepper 

6 cups unsalted cocktail peanuts 

Nutrition 

Per 2-tablespoon serving: 110 calories; 9 g fat ( 1 g sat , 5 g 

mono ); 0 mg cholesterol; 5 g carbohydrates; 0 g added sug-

ars; 4 g protein; 2 g fiber; 104 mg sodium; 141 mg potassi-

um. 

Preparation 
1. Position racks in the upper and lower thirds of oven; preheat to 250°F. 

2. Whisk lime juice, chili powder, salt and cayenne in a large bowl. Add peanuts; toss to coat. Divide 

between 2 large rimmed baking sheets; spread in an even layer. 
Bake, stirring every 15 minutes, until dry, about 45 minutes. Let cool completely. Store in an airtight 

container. 

Tips & Notes 
Make Ahead Tip: Store in an airtight container for up to 3 weeks. 

http://www.eatingwell.com/category/publication/magazine/january/february_2009
http://www.eatingwell.com/category/health_diet_considerations/low_calorie
http://www.eatingwell.com/category/health_diet_considerations/low_cholesterol
http://www.eatingwell.com/category/health_diet_considerations/healthy_weight
http://www.eatingwell.com/category/health_diet_considerations/high_fiber

