
Nov. 30: St. Andrew the Apostle Feast Day 
From 31 Daily website 

TRADITIONAL SCOTCH BROTH 
yield: 4 TO 6 SERVINGS 

prep time: 10 MINUTES   cook time: 20 MINUTES  total time: 30 MINUTES 

Scotch Broth, a traditional Scottish soup recipe, often served for St Andrew's Day 

festivities, is a wonderful and hearty winter soup that can keep you warm even on the 

coldest days. 

INGREDIENTS 

• 1 lb ground lamb 

• 1 tablespoon butter 

• 2 medium onions, chopped 

• 4 carrots, sliced 3/4-inch thick 

• 1 turnip, 1-inch dice 

• 1 large bunch organic kale, finely chopped 

• 1 bay leaf 

• 2 sprigs fresh rosemary 

• 6 cups reduced-sodium beef broth 

• 2 cups water 

• 2 cups cooked pearl barley 

• 1 tablespoon cider vinegar 

INSTRUCTIONS 

1. Brown the lamb in a stockpot or Dutch Oven until no pink remains. Remove the lamb with 

a slotted spoon and all but 1 teaspoon of fat. 

2. To the Dutch Oven, add 1 tablespoon of butter, the onions, carrots, turnip, and kale; season 

to with salt and pepper. Cook the vegetables until softened; 5-8 minutes. 

3. Add the broth, water, cooked barley, bay leaf, and rosemary. Cover and simmer until the 

vegetables and barley are tender, about 10 minutes. Add reserved lamb and vinegar, gently 

simmer, uncovered, for about 5 minutes to allow flavors to blend. 

4. Discard bay leaf and serve. 

  



Dec. 6: St. Nicholas Feast Day 
From Catholic Cuisine website 

 
With St. Nicholas' feast day approaching, our bakery just shipped out an order of hand 
decorated St. Nicholas gourmet Speculatius cookies. They take about 45 minutes each to 
hand decorate with royal icing. 
 
Speculatius (German Spice Cookies) are considered the traditional St. Nicholas Cookie 
and the recipe hails from the Rhineland. Here's the Speculatius recipe that I used: 
 

Speculatius 

 
Mix in order: 
• 1 cup shortening 

• 2 cups white sugar 

• 4 eggs whole 

• ¾ teaspoon salt 

• 2 teaspoons baking powder 

• 4 cups flour 

• 4 teaspoons cinnamon 

• 2 teaspoons allspice 

• 2 teaspoons nutmeg 

• 2 teaspoons ginger 

• 2 teaspoons cloves 

 
Turn out onto a floured board. Knead in about one cup additional flour or as much as 
you need until dough is no longer sticky and is easy to handle. 
 
Put into a plastic bag and refrigerate until chilled and stiff. Then you are ready to roll 
out and cut the cookies. Cut off a manageable piece and keep the rest cool until you are 
ready for more. 
 
For the larger, hand decorated St. Nicholas cookies, roll the dough to about ¼ inch 
thickness. Cut out cookie around paper pattern. Place on greased baking sheet. 
 
Bake at 350º F. until golden-brown. These keep forever in tins in the freezer or for two-
three weeks on the shelf. 
 



Dec. 7: Beehive Buns for the Feast of St. Ambrose 
From Catholic Cuisine website 

 
 
On December 7th we celebrate the feast of St. 
Ambrose of Milan. 
 
"St. Ambrose is also known as the "Honey-Tongued 
Doctor," a pun on the saint's name (the word for 
honey in Latin is ambrosia); his preaching was said 
to be mellifluous, as sweet as flowing honey. Also, 
according to legend, when Ambrose was a baby, a 
swarm of bees settled on his mouth, an omen that he 
would be a great orator. St. Ambrose is the patron of 
beekeepers, bees, candlemakers, domestic animals, 
learning, Milan Italy, and students. He is often 
depicted with a beehive or bees in his iconography, symbols which also indicate 
wisdom." ~ Catholic Culture 
 
Here is a great recipe for Beehive Buns. The recipe is originally from an Easy to Bake, 
Easy to Make recipe card. 
 

Beehive Buns 

 
1 envelope (.25 oz) active dry yeast 
1/4 cup warm water (105F - 115F) 
2/3 cup warm milk (105F - 115F) 
1/2 cup honey, divided 
1/4 cup (1/2 stick) plus 2 Tbsp butter, softened, divided 
1/2 tsp. salt 
3 1/2 -3 3/4 cups flour (I ended up using just over 3 cups) 
 
Dissolve yeast in warm water in a large bowl. Let stand 5 minutes. Stir in milk, 1/4 cup 
honey and 1/4 cup butter. Stir in salt and enough flour to form a soft dough. 
 
Knead dough on a lightly floured surface until smooth and elastic, 6-8 minutes. 
 
Place dough in a greased bowl turning to grease the top also. Cover and let rise in a 
warm place until doubled in size, about 1 hour. 
 
Lightly grease or spray a baking sheet with nonstick cooking spray. Punch dough down; 
divide in half. Roll each half of dough into a 12 X 6 inch rectangle. 
 
Cut one inch strips from the long edge of each rectangle. Curl into a beehive shape with 
a wider base and narrower top on the baking sheet. 
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Cover; let rise until doubled in size again, about 15 minutes. 
 
Preheat oven to 375 degrees. Bake buns until golden, 15-20 minutes. 
 
Combine remaining honey and butter in a small saucepan.  Heat until butter 
melts.   Brush warm glaze over buns. 
 
Yield: 1 dozen. 
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Photo Karen Edmisten 

 

Dec. 13: Saint Lucia's Braided Bread 
Source: Family Fun 

 
INGREDIENTS 
Dough: 
• 1 1/2 cups milk 

• 2 1/4-ounce packages active dry yeast 

• 1/4 cup plus 1 tablespoon sugar 

• 6 tablespoons butter, cut into pieces 

• 2 large eggs 

• 1/4 cup orange juice 

• 1 tablespoon finely grated orange rind 

• 1 teaspoon salt 

• 5 1/2 o 6 1/2 cups all-purpose flour 

Glaze and Garnish: 
• 2 1/2 cups confectioner's sugar 

• 2 1/2 to 3 1/2 tablespoons orange juice 

• 1/3 cup dried cranberries 

• Candles (optional) 

 
DIRECTIONS 
 
Warm the milk in a small saucepan, then pour 1/2 cup of it into a large bowl. 
 
Add the yeast and 1 tablespoon of the sugar and let it set for 5 minutes. Meanwhile, melt 
the butter in the remaining milk. 
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Add the butter and milk mixture to the yeast mixture. Whisk in the eggs, juice, 1/4 cup 
of sugar, orange rind, and salt. 
 
Stir in the flour, 1 cup at a time, until the dough can be gathered into a ball. Knead the 
dough on a floured surface for 10 minutes, adding more flour until the dough is smooth 
and elastic and does not stick to your hands. 
 
Transfer the dough to an oiled bowl, turning it once to coat it. Loosely cover the bowl 
with plastic wrap and let it rise until doubled in size, about 1 1/2 hours. 
 
Punch down the dough and divide it into 3 equal parts. Roll each part into a 30-inch 
rope and braid the ropes together. 
 
Transfer the braid to a greased baking sheet, pinch together the ends to form a circle, 
and let it rise until it has again doubled in size, about 45 minutes. 
 
Heat the oven to 375°. Bake the bread for 25 minutes or until golden brown, then let it 
cool on a wire rack for about 30 minutes. 
 
For the glaze, stir together the confectioner's sugar and orange juice in a medium bowl 
until smooth. 
 
Drizzle the glaze mix over the bread, then garnish with the cranberries. Finally, add 
candles, if you'd like. Serves 12. 
 

 
Hear us, O God, our salvation, that, as we rejoice in keeping the festival of 

Blessed Lucy, thy virgin and martyr, so we may profit by the tender 
devotion we gain through her example. Through our Lord. Amen. 

 

  



Dec. 13: St. Lucia Buns ~ Lussekatter 
From Catholic Cuisine website 

 
 
I was sent this recipe (along with beautiful pictures!) from 
Emma, an online friend in Norway! She writes: 
 
"I have tried to find a good recipe for Lucia buns online in 
English - one that would be similar to the very special feast 
and buns we make here. It was not so easy as there are so 
many versions. Many of them look very nice but not like the 
original, so I have tried as best I could to convert my family's 
very own, an old recipe that is an original Swedish one from 
generations back... 
 
... As good as these buns are, and so fun to make, and as much as St. Lucia is a feast for 
the youngest children too, this recipe is not very kid friendly! The dough is sticky and 
can be a little hard to work with when you are new to it. I'm usually making it on the 
December 12th late at night, but my children love to be with me when I open the 
saffron box and add it to the milk. It is very important to buy good saffron, which is 
almost as expensive as gold compared in weight!" 
 

St. Lucia Buns 

Ingredients: 
 
7 oz (or 1 3/4 stick) butter 
2 cups whole milk 
1 tsp saffron threads, crushed 
2 packages dry active yeast 
1 pinch salt 
3/4 cup sugar 
2 eggs, well-beaten 
8 cups flour (approx) 
raisins and egg white to decorate 
 
 
Directions: 
 
1. Have flour, yeast, salt and sugar in a big bowl. (save some flour for the kneading) 
 
2. Melt butter. Add milk and let it get finger warm (100 F). Add saffron to the warm milk 
and enjoy the beautiful color! 
 
3. Mix it into to flour and add the eggs, mix well with wooden spoon, cover and let stay 
for 1-1 1/2 hour. 
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4. Heat oven to 475 degrees F and cover the baking sheet with nonstick spray. 
 
5. Take dough from bowl to lightly flour dusted table, knead some. It will be sticky, but 
do not use too much flour! Cut dough in 2, then each half in 4, then 4 again. 
 
6. Work with the dough bits, Shape each bun to a S, or other shape (see photos) and put 
on baking sheet. Decorate with raisins. Let them rest under towel for about 15 minutes. 
 
7. Use baking brush to put egg on the buns. 
 
8. Bake high in oven for about 8 minutes. Be careful, they should be golden but not 
brown. They smell amazing! 
 
9. Remove the buns and let them cool under a towel, keep them in plastic bag or freeze 
as soon as possible as they dry out sooner than ordinary buns. 
 
Yields: 32 wonderful buns 
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