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These simple, slightly sweet scones are quite good and go well with the savory food 

usually served during the Advent season.  The mashed sweet potato adds moisture to 

the scone, and the addition of cornmeal contributes an unexpected texture.  The small 

amount of allspice provides an interesting, warm flavor to the scone but lets the flavor of 

the sweet potato shine through.  If you don’t have buttermilk, plain yogurt will work 

instead, but the scones will be softer (which isn't a bad thing, just different).  Yes, you 

also may substitute dried cranberries for the raisins. 

¼ cup of raisins 

¼ cup of water 

2 cups of flour 

1/3 cup of yellow cornmeal 

2½ teaspoons of baking powder 

½ teaspoon of salt 

½ teaspoon of allspice 

1/3 cup of canola oil 

1/3 cup of low-fat buttermilk 

1 cup of cooked, mashed sweet potato 

¼ cup of dark brown sugar 

Preheat the oven to 425 degrees and line a baking sheet with parchment paper or coat it 

with nonstick cooking spray.  Combine the raisins and water and microwave them for 30 

seconds or until very hot.  Set them aside for 5 minutes to plump.  Combine the flour, 

cornmeal, baking powder, salt, and allspice.  Make a well in the center and add the 

canola oil.  Stir in the oil with a fork until a course meal forms.  Stir in the milk, potato, 

and brown sugar.  Drain the raisins well and add them.  Stir the ingredients with a spoon 

to combine them into a dough.  Dump the dough out onto a floured countertop or piece

of waxed paper, and knead it a few times to bring it together.  Put the dough onto the 

Sweet Potato Scones – Makes 10
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parchment lined baking sheet and pat the dough into a large circle about ½ inch thick. 

Cut the dough into 10 wedges but don’t separate them.  Bake the scones for 15-20 

minutes or until they’re lightly browned.  Re-cut the scones and let them cool at least 5 

minutes before serving them.  Alternatively, cut the dough into rounds and bake the 

rounds for a little less time, depending on the size of the rounds (usually about 10 

minutes will do it for 1½-2-inch rounds).  
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This is a celebration cake—light, sweet, and redolent of almonds.  The cake has a few 

steps to it, but they aren’t hard, and the finished product is a little unusual and well worth 

the small amount of extra effort.  I like to make the cake in advance and serve it at room 

temperature.  It has a slight crisp to it and is particularly good with raspberry sherbet (or 

sorbet) and a few raspberries strewn alongside.  You also might consider, as an 

alternative to the sherbet (or, in my case, in addition to the sherbet), drizzling pieces of 

the cake with a little chocolate sauce.  Oh, yummm… 

1 cup of flour 

½ cup of almond meal or flour + 2 tablespoons (divided) 

½ teaspoon of cinnamon 

1½ teaspoons of baking powder 

¼ teaspoon of salt 

1½ cups of sugar, divided 

¼ cup of canola oil 

3 egg yolks 

¾ cup of plain, non-fat Greek yogurt 

½ teaspoon of vanilla extract 

1 teaspoon of almond extract (divided) 

3 egg whites 

¼ teaspoon of cream of tartar 

¼ cup of sliced almonds 

Heat the oven to 350 degrees and coat a 9 or 10-inch spring-form pan with nonstick 

cooking spray with flour (or use regular cooking spray and dust the pan with a teaspoon 

or so of flour, tapping out the excess).  In a large bowl, whisk the flour, ½ cup of almond 

meal, the cinnamon, baking powder, and salt together.  In another large bowl, combine ¾ 

cup of the sugar, the oil, egg yolks, yogurt, vanilla extract, and ½ teaspoon of almond 

Amaretti Cake – Serves 10-12
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extract and whisk the mixture well. Gradually whisk the flour mixture into the wet mixture 

until the batter is smooth.  Set the batter aside.   

In a large bowl, beat the egg whites and cream of tartar with a mixer until soft peaks 

form.  Beat in the remaining ¾ cup of sugar gradually until the mixture is smooth, glossy, 

and holds stiff peaks.  Gently fold in ¼ teaspoon of almond extract and 2 tablespoons of 

almond meal.  Spread 2/3 of the egg white mixture (meringue) up the sides of the 

prepared spring form pan (don’t spread the meringue on the bottom of the pan).  Pour 

the cake batter into the center of the pan (inside the meringue sides).  Top the cake 

batter with the remaining 1/3 of the meringue.  Swirl a little of the meringue on the top of 

the cake into some of the cake batter.  Sprinkle the top of the cake with the sliced 

almonds.  Bake the cake for 85-90 minutes or until a toothpick inserted in the center of 

the cake comes out clean.  Cool the cake in the pan for 10 minutes.  Run a knife around 

the edge of the pan to loosen the cake and then open the pan.  Serve the cake warm or 

let it cool to room temperature.  Store the cake at room temperature.   
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The Redeemer has broken every bond: 

The Earth is free, and Heaven is open. 

He sees a brother where there was only a slave, 

Love unites those that iron had chained. 

Who will tell Him of our gratitude, 

For all of us He is born, He suffers and dies. 

People, stand up! Sing of your deliverance, 

Christmas, Christmas, sing of the Redeemer, 

Christmas, Christmas, sing of the Redeemer! 

0 

“O Holy Night” 

The original version of the Christmas carol, “O Holy Night,” had its origin in a 

poem, “Minuit Chretiens (Midnight Christians)” that French wine merchant Placide 

Cappeau wrote in 1843 at the request of the parish priest of Roquemaure, France. 

The priest wanted the poem to add to the celebration of the renovation of the 

Roquemaure church organ.  In 1847, Adolphe Adam composed the music for the 

poem, and opera singer Emily Laurey first sang the carol in Roquemaure during 

the same year.  Soloists and congregations in countless churches have sung many 

versions of the carol on Christmas Eve.  Nonetheless, Cappeau’s original text 

(translated from the French) is worth reviewing.  The words speak to us of a 

Savior, hope, and deliverance.  Most important of all, Cappeau wrote of the gift of 

redemption—for all, not simply for the mighty—made manifest through love.  

The Redeemer has broken every bond: 

The Earth is free, and Heaven is open. 

He sees a brother where there was only a slave, 

Love unites those that iron had chained. 

Who will tell Him of our gratitude, 

For all of us He is born, He suffers and dies. 

People, stand up! Sing of your deliverance, 

Christmas, Christmas, sing of the Redeemer, 

Christmas, Christmas, sing of the Redeemer! 
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Truly He taught us to love one another; 

His law is love and His gospel is peace.

As some more recent versions of the carol go:

Let us, too, break our chains, see, and learn to love our brothers and sisters—all 

of them. 
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