
Send or e-mail your favorite recipe. If we 
print your recipe in our newsletter you’ll 
receive $5 off your next electric bill. E-mail 
to: mmoellers@hawkeyerec.com
All recipes can be found on our website.
Jan  -	 Deviled Egg Variations - Great for 	           	
	 Superbowl parties (need by Dec. 15)
Feb  -	 Recipes that use Oreo Cookies 		
	 (need by Jan. 15)
March  -	 No Newsletter

7Recipes and more...

75th Anniversary

Recipes...
Warm up on a Cold Night with 

these scrumptious Hot Drinks.

Raspberry Apple Cider
8 c. apple cider
1 10 oz. frozen raspberries
1 (4 inch) cinnamon stick
1 t. whole cloves
1 medium apple cut in 8 wedges
 
Combine all ingredients in a kettle. Bring to a 
boil and then simmer for 10 minutes. Strain if 
desired or just remove cinnamon stick, cloves, 
and apple slices. Enjoy!
Sherry Bouska • Ridgeway

Kids Korner
Enter your best artwork in our new coloring contest! 
Go to www.hawkeyerec.coop/Recipes and click 
on the picture of Willie Wiredhand in the bottom 
left corner. Pick a month to download and print the 
image of Willie, color and return to:

Hawkeye REC • Attn: Meagan • PO Box 90 • Cresco, IA 52136

Please return by December 19th for a chance to win a Toy REC 
Truck full of Christmas goodies!

You can also stop in our office to pick up the coloring sheets!

History of Willie
Willie Wiredhand (©NRECA) is the longtime friendly face and 
spokesplug of rural electric cooperatives nationwide. Adopted 
in 1951 by the National Rural Electric Cooperative Association 
(NRECA), Willie’s last name is one of the original nicknames for 
rural electric cooperatives: “wiredhand” (because electricity brought 
to rural America by co-ops in the 1930s and 40s was the never-
tiring, always available hiredhand to assist the nation’s farmers.) 

We have published a different classic image of Willie each month 
on our recipes page to celebrate our 75th Anniversary.

Christmas Tea
Bring 2 cups water to a boil, remove from heat
Add 5 mint tea bags. Soak 15 minutes.
Add:
2 c. sugar
½ t. cinnamon
¼ t. cloves (optional)
6 oz. frozen orange concentrate
6 oz. frozen lemon concentrate
Take ¾ c. of this mixture and 
add 1 quart water. Serve hot!
Mary Ella Shirk • Elma

Cafe Bavarian Mint
¼ cup powdered dry milk
1/3 cup sugar
¼ cup instant coffee
2 T. powdered baking cocoa
2 hard candy peppermints
Process all ingredients in a blender 
on high until well processed. Use 
1 level tablespoon of mix with 6 
ounces of boiling water for each 
cup. For a special touch, serve 
with a dollop of whip cream and/or 
peppermint stick.
Jane Karels • Ionia

Here is a wonderful recipe 
for a holiday coffee! 

Hot Malted Chocolate
4 c. 2% milk
1 c. heavy whipping cream
½ c. sugar
1 c. milk chocolate chips
1/3 c. malted milk powder
2 t. vanilla extract
 
In large saucepan, heat milk over medium 
heat until bubbles form around sides of pan. 
In small bowl beat cream until it begins to 
thicken. Add sugar, beat until soft peaks form. 
Whisk chocolate chips & milk powder into 
milk until chocolate is melted. Remove from 
heat, whisk in vanilla. Pour into mugs & spoon 
whipped cream over the top.
Mindy Hovey • Cresco

Happy
Holidays!




