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Look for Mary’s Memo on our website: www.chiefsupermarkets.com

	 I subscribe to Ann Byrn’s bimonthly internet newsletter. 
Best known as the Cake Mix Doctor, Ann Byrn not only makes 
store-bought mixes into elegant cakes and other desserts but 
her latest book, What Can I Bring? includes 200 great-tasting, 
easy-to-tote dishes for parties, picnics, potlucks backyard 
barbecues, holiday dinners and any get-together.

	 When time is limited (does anyone have extra time in 
December) Ten-Minute Key Lime Pie is the perfect dessert to 
make! If you’re in a greater hurry, spoon the Key Lime filling into 
goblets and sprinkle top with graham cracker crumbs.

TEN-MINUTE KEY LIME PIE

	 • 1/2 cup bottled Key lime juice
	 • 1 can sweetened condensed milk

(fat-free kind is acceptable)
	 • 1 (8 oz.) container frozen whipped topping, thawed
	 • 1 store-bought 9-inch graham cracker crust
	 • 1 lime for garnish
	 • Whipped cream for garnish

Place the lime juice and sweetened condensed milk in a large 
mixing bowl and whisk to combine. Fold in whipped topping, 
incorporating it thoroughly. Spoon into the graham cracker crust 
and refrigerate until firm, 4 to 5 hours. To serve, thinly slice the 
lime. Make a cut in each slice and twist the slice like a corkscrew. 
Slice pie and garnish with some whipped cream and a lime twist. 
Recipe makes 8 servings.

	 Another timely dessert from What Can I Bring for Dinner 
is Cranberry Tart. This dessert can be made the day before the 
party. Cover with plastic wrap and store at room temperature. 
Look mom, no crust to make!

CRANBERRY TART

	 • 12 tablespoons (11/2 sticks) butter, melted, 
plus butter for brushing the pie plate

	 • 2 cups cranberries, rinsed and drained
	 • 1 1/2 cups sugar
	 • 1/2 cup chopped pecans
	 • 1 cup all-purpose flour
	 • 2 large eggs, beaten
	 • 1 teaspoon pure almond extract
	 • Sweetened whipped cream for serving
	 • Confectioners’ sugar (optional), for dusting the tart

Place rack in center of the oven and preheat the oven to 350°F. 
Lightly brush a 9-inch glass or ceramic pie plate with melted 
butter. Scatter the cranberries in an even layer in the bottom 

of the pie plate. Sprinkle 1/2 cup of the sugar and the pecans 
over them. Place butter, flour, eggs, almond extract and the 
remaining cup of sugar in a large mixing bowl and stir with a 
wooden spoon to combine well. Pour the butter mixture over 
the cranberry mixture. Bake the tart until it’s lightly browned 
and the center has nearly set, 40 to 45 minutes. Transfer the tart 
to a wire rack to cool for about 20 minutes, then slice and serve 
warm with whipped cream. For a final touch, dust tart with a 
little confectioners’ sugar, if desired.

	 Note: To bring out the cranberry flavor even more, give a 
touch of orange to the sweetened whipped cream by adding 1 
tablespoon Grand Marnier and 1 teaspoon orange zest.

	 Source: What Can I Bring by Anne Byrn, The Cake Mix Doctor; 
Workman Publishing 2007; softback/$14.95.

ABOUT PERISHABLE FOOD AT CHRISTMAS
	 If you order or receive perishable food through the mail this 
month, here are some things to keep in mind. Request overnight 
delivery if possible. Meat, poultry, fish and soft cheeses should 
be boxed in foam or heavy cardboard with frozen gel packs or 
dry ice and marked “keep refrigerated.” Frozen foods should 
arrive still frozen or at least hard in the middle; others, at least 
very cold. Refrigerate or freeze immediately. If the food arrives 
warm (above 40°F), contact the company; do not taste it. If 
you are sending perishables, find out how long shipping will 
take, and notify the recipient to be on the lookout. For more 
information on mail order safety, go to www.fsis.usda.gov/
fact_sheets/mail_order_food_safety. 

	 Source: University of California, Berkeley Wellness Letter, 
December 2007.

MILK AND TEA
	 A study earlier this year warned that milk added to tea 
(something I like) reduces the tea’s health benefits. The study 
found that the absorption of substances in tea called catechins 
is blocked by milk. Catechins theoretically reduce heart disease 
risk by helping blood vessels relax and expand. But the study was 
small, involving only 16 people and some rat tissue. And several 
other small and equally inconclusive studies have found that 
milk doesn’t appear to block tea’s heart-healthy effects. So you 
can continue to whiten your tea with whichever milk you prefer, 
dairy or soy, without worry.

	 Source: Consumer Reports on Health, December 2007.

CANDLE SAFETY
	 To prevent fires, Place holiday candles in a stable holder on 
a heat-resistant surface, such as glass. Set the candles at least 4 
inches apart and 3 feet below cabinets or curtains. Snuff out all 
flames before going to bed.


