
“I didn’t have quite  
enough cranberries,  

so I added an apple to  
the filling mixture.  
It was a huge hit.”

– 1SASSYMASSEY 

CRANBERRY STREUSEL PIE

HANDS-ON 15 MIN TOTAL 3 HR, 10 MIN
SERVES 8 SUBMITTED BY NILS

★★★★ 87 REVIEWS
This dynamite pie is greater than the 
sum of its parts. Fresh cranberries 
star in the three-ingredient filling; 
orange zest adds zip to the walnut 
streusel; and everything goes into  
a purchased pie crust. For added 
drama, serve it warm with generous 
scoops of vanilla ice cream. 

 1 lb. fresh cranberries
 3/4 cup white sugar
 1/3 cup quick-cooking tapioca
 1/2 cup packed light brown sugar
 1/3 cup walnut pieces or coarsely 

chopped walnuts
 1/4 cup all-purpose flour
 2 Tbsp. unsalted butter
 1 tsp. orange zest
 1 frozen 9-inch deep-dish pie  

crust (do not thaw)

1. Position rack in lower third of oven  
and preheat to 350°F. For the filling,  
mash cranberries and white sugar with 
a potato masher in a large bowl; stir in 
tapioca. For the streusel, stir together 
brown sugar, walnuts, and flour; cut in 
butter using a pastry blender or fork  
until mixture resembles coarse crumbs.  
Stir in orange zest. 
2. Pour filling into pie crust. Top evenly 
with streusel. Bake pie on a foil-lined 
baking sheet until crust is golden and filling 
is bubbly throughout, about 55 minutes. 
Cool on a wire rack at least 2 hours before 
slicing. (Cooled pie can be stored, covered, 
at room temperature up to 1 day or chilled, 
covered, for up to 5 days.)

armagazine.com/cranberry-streusel-pie
PER SLICE: 362 CAL; 14G FAT (4G SAT); 3G PRO;  
58G CARB (3G FIBER, 30G SUGARS); 104MG SODIUM

PIE PLATE  
UPGRADE

 To get a more stylish look 
 from a purchased pie crust,  

partially thaw it and transfer it  
from its disposable pan to a  
favorite pie plate. Return it  

to the freezer until it’s 
 time to bake.  

BY CHERYL SLOCUM   |   PHOTOS KELSEY HANSEN   
FOOD STYLING JENNIFER PETERSON   |   PROP STYLING SUE MITCHELL

Save a spot on your holiday menu for one (or all!)  

of these deceptively simple desserts. Bold flavors  

and bakery-inspired finishes will impress dinner guests, 

while recipe shortcuts and savvy work-aheads make  

them easier than they look.
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BAKED APPLE ROSES

HANDS-ON 25 MIN TOTAL 1 HR, 10 MIN
MAKES 6 SUBMITTED BY CHEF JOHN

★★★★ 116 REVIEWS
As fancy as they look, these puff 
pastry beauties by our how-to video 
guru Chef John require only two  
key moves: slicing and rolling.  
A handheld mandoline helps make 
neat and even apple slices.

 2 large red apples, cut into  
very thin half-moon slices

 3/4 cup white sugar
 3 tsp. cinnamon
 1 egg
 2 tsp. water
 1  (17.3-oz.) pkg. frozen puff  

pastry (2 sheets), thawed
 1/2 cup butter, melted 
 1 tsp. powdered sugar

1. Position rack in middle of oven  
and preheat to 400°F. Grease six (6-oz.) 
ramekins. Arrange apple slices in a 
single layer on microwave-safe plates, 
overlapping slightly. Microwave each 
plate on High just until slices are slightly 
softened, about 45 seconds. Cover  
with plastic wrap.
2. Mix together white sugar and 
cinnamon in a small bowl. Beat together 
egg and water in another small bowl.  
Roll each puff pastry sheet into a  
9x12-inch rectangle about 1/8 inch thick. 
Cut each sheet into three (3x12-inch) 
strips to create six strips total.
3. Brush strips with melted butter and 
sprinkle each with 1 Tbsp. cinnamon-
sugar mixture. Arrange apple slices, 
slightly overlapping, along one long 
edge of each strip and extending round 
side of slices 1/4 inch beyond the pastry. 
Fold long, untopped edge of each strip 
over apples, leaving rounded apple 
edges overhanging. Brush strips with 
egg mixture; sprinkle each with 1 tsp. 
cinnamon-sugar. 
4. Starting with a short end, gently  
roll up each strip, pinwheel-style, to form 
a rose shape. Pinch pastry ends to seal. 

Repeat with remaining apple-filled 
pastry strips.

5. Transfer, apple edge up, to 
prepared ramekins. Sprinkle with 
remaining 4 Tbsp. cinnamon-sugar. 
Bake until pastry is well browned, 
30 to 35 minutes. Cool on a wire 
rack, 5 to 10 minutes. Serve warm, 
dusted with powdered sugar. 

(Roses can be stored, chilled, in an 
airtight container for up to 3 days.) 

armagazine.com/baked-apple-roses
PER APPLE ROSE: 618 CAL; 36G FAT (20G SAT); 

 7G PRO; 70G CARB (5G FIBER, 37G SUGARS);  
414MG SODIUM

“These were  
delicious and super 

easy to make. 
I drizzled them  

with some  
warm caramel.” 

– RAINBOWJEWELS

Tropical flavors don’t usually  
appear on Thanksgiving menus,  
but this cheesecake is a good reason 
to buck tradition. Bake and chill  
it ahead of time, and top it off with  
a two-ingredient sauce. 

 3/4 cup sweetened flaked coconut
 18 gingersnap cookies (about 3.5 oz.)
 4 Tbsp. butter, melted
 3 (8-oz.) pkg. cream cheese, softened
 1 (14-oz.) can sweetened  

condensed milk
 3 eggs
 1 Tbsp. lime zest, plus more 

 for garnish
 2 Tbsp. lime juice
 1 Tbsp. coconut extract
 1 cup cubed fresh mangoes (2 large),  

or frozen, thawed and drained
 1 tsp. sugar, or more to taste

1. Preheat oven to 325°F. Lightly grease an 
8-inch springform pan. Pulse sweetened 
coconut and cookies in a food processor until 
cookies are small crumbs, about 10 pulses. 
Add melted butter and pulse until evenly 
moistened, about five pulses. Press into 
bottom and about 1 inch up sides of pan.
2. Bake crust until browned and set, about  
10 minutes. Cool on a wire rack 20 minutes. 
Reduce oven to 300°F.
3. Beat cream cheese in a large bowl with an 
electric mixer at medium speed until smooth, 
about 1 minute. Gradually add condensed 
milk, beating on low until just blended and 
stopping to scrape bowl as needed. Add eggs, 
one at a time, beating until just blended.
4. Divide batter evenly between two bowls. 
Stir lime zest and juice into one bowl; stir 
coconut extract into the other. Pour lime layer 
into crust; smooth into an even layer. Slowly 
pour coconut batter over lime batter; smooth 
into an even layer.

5. Bake until top springs back when gently 
pressed, about 45 minutes. Turn oven off, 
leaving cheesecake inside (with oven door 
slightly ajar) until oven is cool, about 1 hour. 
Chill, covered, for 8 hours or up to 3 days.
6. For coulis, purée mango and sugar in a 
food processor. Add water, 1 tsp. at a time, 
as needed to make a thick, pourable sauce. 
Chill, covered, up to 5 days. 
7. Transfer cheesecake from pan to  
a serving platter. Drizzle with 1/4 cup  
coulis. Serve garnished with lime zest, 
additional desired toppings, and remaining 
3/4 cup coulis.

armagazine.com/coconut-lime-cheesecake-
with-mango-coulis
PER SERVING (1 SLICE AND 11/2 TBSP. COULIS): 510 CAL;  
36G FAT (21G SAT); 10G PRO; 39G CARB (1G FIBER,  
31G SUGARS); 378MG SODIUM

COCONUT-LIME CHEESECAKE WITH MANGO COULIS

HANDS-ON 20 MIN TOTAL 10 HR, 30 MIN SERVES 10  SUBMITTED BY ALBERTA ROSE

★★★★ 88 REVIEWS

MOCK  
MERINGUE

Sprinkle toasted flaked 
coconut over a pillow of 

whipped cream to give the 
illusion of a toasted 
meringue topping. 

BAKE ALONG WITH CHEF JOHN 
Slice, fold, and roll apple roses 
like a pro. Hover your phone’s 
camera here for Chef John’s 
step-by-step video.
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BUTTERMILK CHESS PIE

HANDS-ON 20 MIN TOTAL 3 HR, 30 MIN
SERVES 8 SUBMITTED BY BABYFACE

★★★★ 227 REVIEWS
This pie’s rich, sweet filling takes just a few minutes to whisk up. 
Once baked, it’s the perfect canvas for any number of tart toppings.  
We used lemon curd, sliced kumquats, and pistachios. But a drizzle 
of cranberry sauce and a dollop of whipped cream would be nice, too.

 1 (9-inch) frozen deep-dish  
pie crust

 2 cups sugar
 2 Tbsp. flour
 4 eggs
 1/2 cup whole milk buttermilk
 1/2 cup butter, melted
 1 tsp. vanilla extract

1. Position rack in lower third of 
oven and preheat to 350°F. Line  
pie crust with parchment paper and 
fill with pie weights or dried beans. 
Bake 8 minutes, then remove pie 
weights and parchment. Continue 
baking until crust is lightly golden 
brown, 10 to 13 minutes more.  
2. Meanwhile, stir together sugar  
and flour in a large bowl. Whisk in 
eggs and buttermilk until blended. 
Stir in melted butter and vanilla. 

3. Pour filling into crust. Bake until 
filling is just set around outer edges, 
about 1 hour. (Cover crust edge with 
foil if it appears to be browning too 
quickly.) Cool on a wire rack until 
filling is fully set, about 2 hours.  
(Pie can be refrigerated, wrapped 
tightly with plastic wrap, up  
to 3 days.)
4. Serve at room temperature  
with desired toppings.

armagazine.com/buttermilk- 
chess-pie
PER UNTOPPED SLICE: 482 CAL;  
22G FAT (11G SAT); 5G PRO; 66G CARB;  
1G FIBER, 51G SUGARS); 243MG SODIUM

TINY PECAN TARTS

HANDS-ON 45 MIN TOTAL 1 HR, 25 MIN MAKES 4 DOZEN SUBMITTED BY SANDY GREATHOUSE

★★★★ 172 REVIEWS
With all the flavors of a classic pecan pie, these little sweets are the  
perfect two-bite treats to send home with guests. Cream cheese in the pie 
dough makes the pastry tender and easy to work with, even for beginners.

 1 cup unsalted butter
 6 oz. cream cheese, softened
 2 cups flour
 4 eggs
 3 cups packed light brown sugar
 11/4 cups chopped pecans
 1/4 cup melted butter
 1 tsp. vanilla extract
  Pinch salt
  Powdered sugar  

1. Preheat oven to 350°F. Grease two (24-
cup) mini muffin pans with cooking spray. 
2. Beat together unsalted butter and 
cream cheese in a bowl with an electric 
mixer at medium speed until fluffy, about 
1 minute. Reduce mixer speed to low; add 
flour and mix well. Portion and shape 

dough into 48 balls (about 2 tsp. each). 
Put one ball into each well of prepared 
mini muffin pans. Use your fingers to 
shape each into an even pastry shell.
3. Stir together eggs, brown sugar, 
pecans, melted butter, vanilla, and salt 
in a bowl. Fill each tart shell with a scant 
1 Tbsp. filling. Bake until tarts are lightly 
browned, about 25 minutes. Cool in pans 
on a wire rack 15 minutes. Dust with 
powdered sugar just before serving. 
(Tarts can be stored at room temperature 
in an airtight container up to 4 days or  
frozen up to 1 month.)

armagazine.com/tiny-pecan-tarts
PER TART: 153 CAL; 9G FAT (4G SAT); 2G PRO;  
18G CARB (0G FIBER, 14G SUGARS); 32MG SODIUM

PUCKER  
& PANACHE

Purchased lemon curd and 
fresh citrus turn a rustic pie 
into a million-dollar dessert. 

Bonus: There’s no need to 
peel kumquats—their rinds 

are sweet. Just slice  
and garnish. 
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POMEGRANATE SHERBET

HANDS-ON 10 MIN TOTAL 3 HR, 45 MIN SERVES 6  
SUBMITTED BY ALI RAMEE NEW RECIPE GO ONLINE TO RATE & REVIEW

A welcome surprise after a heavy meal, this make-ahead sherbet  
requires very little lift. Gelatin and cream are the secret weapons 
for a super-creamy scoop. Feeling extra fancy? Serve it  
with fresh mint and shortbread cookies, such as Speculoos.
 3 cups unsweetened  

pomegranate juice
 1 cup sugar
 3 Tbsp. lemon juice
 1 dash salt
 1/4 cup cold water
 1 (0.25-oz.) envelope  

unflavored gelatin
 1 cup chilled whipping cream

1. Stir together pomegranate juice, 
sugar, lemon juice, and salt in a large 
bowl. Chill, covered, 30 minutes.
2. Put the cold water in a small 
saucepan and sprinkle with gelatin; let 
stand 1 minute. Cook, stirring, over low 
heat just until gelatin dissolves, about  
2 minutes. Stir into pomegranate 
mixture. Add cream; beat with an 
electric hand mixer at medium speed 
until mixture is foamy, about 3 minutes.CANDIED ORANGE ZEST

Slice the peel of 1 large navel orange (white  
pith removed) into 1/4-inch strips. Simmer in  
a saucepan with 1/2 cup water, 1/4 cup sugar,  
and 1/8 tsp. kosher salt over medium heat until  
peel softens slightly, about 20 minutes. Cool  
strips on a parchment-lined baking sheet  
15 minutes. Toss with an additional 1/4 cup sugar.  
Use immediately or store in an airtight container  
up to 1 week. Makes 2 dozen 3-inch strips.

COVER-WORTHY CHOCOLATE CURLS 

To make the mini curls you see here, use a vegetable 
peeler to peel strips from a milk chocolate bar.  
For big curls like those on our cover, spread melted 
chocolate (milk or semisweet; not chocolate chips) in 
a thin layer on an overturned baking sheet. Chill until 
firm but still pliable (a finger lightly pressed should 
leave fingerprints). Scrape the chocolate from the pan 
with a thin metal offset spatula—pressing it down  
and pulling it toward you in long, even strokes. 

3. Freeze in an ice cream maker 
according to manufacturer’s 
directions until sherbet reaches 
soft-serve consistency, 1 to 11/2 hours. 
Transfer to a 1- or 2-qt. freezer-safe 
container. Put a piece of plastic wrap 
directly on surface; cover and freeze 
at least 2 hours or up to 1 month. 

armagazine.com/pomegranate-
sherbet
HIDDEN GEM  
PER 1 CUP: 339 CAL; 15G FAT (9G SAT);  
3G PRO; 52G CARB (0G FIBER, 51G SUGARS); 
71MG SODIUM

TOP-NOTCH  
TOPPINGS

Candy the peel of an  
orange and curl some 

chocolate (details, below left). 
Then shower both over 
whipped cream. Cue  

the applause.

RICH CHOCOLATE  

TRUFFLE PIE

HANDS-ON 45 MIN TOTAL 8 HR, 45 MIN  
SERVES 8 SUBMITTED BY MARBALET

★★★★ 352 REVIEWS
A press-in cookie crust and no-bake 
filling offer a one-two punch of ease.  
Dial it up with whipped cream and  
your favorite toppings. And, for  
an even faster fix, use a purchased 
chocolate cookie crust (and skip Step 1). 

 11/4 cups chocolate wafer crumbs 
 5 Tbsp. melted butter
 3 Tbsp. white sugar
 2 cups semisweet chocolate chips 
 11/2 cups whipping cream
 1/4 cup sifted powdered sugar
 1 Tbsp. vanilla extract

1. Preheat oven to 350°F. Stir together wafer 
crumbs, butter, and white sugar until evenly 
moistened; press into a 9-inch pie plate. Bake 
until firm, about 8 minutes. Cool on a wire rack.
2. Meanwhile, microwave chocolate chips and  
3/4 cup cream in a microwave-safe dish on  
High, stirring every 30 seconds, until smooth,  
1 to 2 minutes. Cool to room temperature, 
stirring occasionally, about 5 minutes. Stir in 
powdered sugar and vanilla. 
3. Beat remaining 3/4 cup cream in a  
bowl with an electric mixer at high speed  
until soft peaks form, 2 to 3 minutes.  
Add chocolate mixture, one-third at a time, 
beating after each addition until well mixed. 
Spoon filling into crust. Chill pie, covered,  
at least 8 hours or up to 2 days. Serve with 
desired toppings.

armagazine.com/rich-chocolate-truffle-pie
PER UNTOPPED SLICE: 524 CAL; 39G FAT (23G SAT);  
4G PRO; 48G CARB (3G FIBER, 38G SUGARS);  
161MG SODIUM
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