
Ron King’s Award Winning Mincemeat Cheesecake 
(Patricia King’s mother would make this special treat every Christmas to serve at 
brunch. When Ron and Patricia got married, Ron loved the recipe so much he 
made it a tradition for his family. He has won awards for his version of the recipe – 
here it is!) 

 

 

 

1 cup vanilla wafer crumbs  

(Note:  ½ cup more of vanilla crumbs may be desired.)	  

¼ c melted butter 

1 ¾ cup mincemeat   

1/4 cup shredded coconut (short grain, sweetened) 

¼ cup of brandy (de-alcoholize by cooking over medium heat until it comes to a boil. Remove from 
heat.) 

4 cups miniature white marshmallows 

1/3 cup orange juice (fresh) 

2-8 oz. packages Philadelphia Cream Cheese (softened) 

2 tsp. grated orange rind (rind of whole orange) 

½ pint heavy whipping cream (250 ml) 

 

Combine crumbs and butter and press into bottom of 9” or 10” spring form pan.  Chill in refrigerator. 

Mix mincemeat, brandy, and coconut. 

Spread mincemeat mixture over crust. 

Melt marshmallows with orange juice in double boiler.  Stir until smooth (microwave may be used). 

Chill to room temperature until thickened. 

Whip the cream and set aside. 

Combine softened cream cheese and orange rind, beating until well blended and fluffy.  Whip in 
marshmallow mixture.  Gradually fold in whipped cream. 

Pour over mincemeat.  Chill until firm.  

Garnish with a sprig of holly if desired or with fresh fruit. 



Patricia King’s Favorite Latke Recipe 

 

Ingredients: 

6-7 large russet potatoes peeled or with skin on 
depending on your preference (PK likes to 
keep the skin on) 

1 large sweet potato 

1 1/2 medium onions 

1 teaspoon of crushed garlic 

Applesauce and sour cream, for serving 

6 large eggs, beaten 

3/4-cup flour 

2 1/4 teaspoons kosher salt 

1/2-teaspoons black pepper 

3/4-cup olive oil or Coconut oil (for frying) 

 

 

Directions: Grate the potatoes, sweet potatoes, and onion into a bowl or pulse in food processor 
(be very careful not to puree it). Drain any excess liquid from the bowl and add the eggs, matzo meal 
(or flour or crumbs), garlic, salt and pepper. Mix all of the ingredients together to thoroughly 
combine them. 

In a large skillet, heat the oil over medium-high heat. (Make sure the oil is very hot before cooking – 
when you put the batter in, it should sizzle.) Spoon the latke mixture into the hot oil forming small 
pancakes, using 3-4 tablespoons of batter for each pancake. Cook until the underside is golden and 
crisp, about 2 to 3 minutes. Flip the latke over and cook until the other side is golden and the 
potatoes are cooked through, about 2 more minutes. 

One way to tell that your latkes are done is by sound: when it stops sizzling it’s time to flip it over. 
Allowing a latke to remain in the oil after the sizzling has stopped will result in greasy, oil-logged 
latkes (which is not what you want). 

When done, remove the latkes from the oil and transfer them to a plate lined with paper towel to 
drain. Pat off the excess oil once they have cooled a bit, then serve hot with applesauce, strawberry 
preserves and/or sour cream. 



Patricia King’s Delicious Turkey-Mushroom Soup 
 

 (Adapted from Great Aunty Amy’s 
Chicken-Mushroom Soup Recipe) 

 

 

 

 

 

 

Boil one large turkey breast in 1 1/2 cup of water with ½ tsp of salt.  

Simmer until turkey is tender. 

Reserve 1-cup broth and cut turkey breast into small pieces. 

Put turkey in broth 

Lightly sauté 1/2 cup finely chopped onion and 1 finely chopped clove of fresh garlic 4 tablespoons of 
butter. (Do not al low the butter or onions and garl ic to brown.) 

Add sautéed onion, garlic, and butter to turkey and broth. 

Add 2 cans of whole button mushrooms with liquid. 

Add five cans cream of mushroom soup and ½ cup of heavy cream. 

Cook soup on stove until heated through, on low heat, be cautious of burning.  

 If soup becomes too thick, add water 

Add salt and pepper to taste. 

Serve in soup tureen and garnish with chopped parsley and a touch of butter before serving. 

Serves 6-8 

 


