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It’s that time of year again! That time when 

we come together with our loves ones and 

friends to give thanks and to celebrate the 

important people and things in our lives. 

What better way to celebrate than with great 

dessert. I’m beyond excited to share my 3rd 

installment of the Jem of the South Dessert 

Guide Series. Thank you for your continued 

support of Jem of the  South and remember 

to Discover Something Sweet this Holiday 

Season!  Tamara

Tamara, Founder
Jem of the South

Happy Holidays from
Jem of the South!
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Chef Padua Player also known as  “Suga Chef” is a renowned 
pastry chef in the DC metro area.  He is a well sought after pastry 
chef that has had his desserts praised by the current Vice 
President, Joe Biden. He has also provided his pastries for various 
entertainers and celebrities. Learn more about Chef Padua at 
www.sugachef.com

Dawn M. Richards is an avid food lover and the founder of D.M.R. 
Fine Foods.  D.M.R. Fine Foods was founded out of Dawn's 
passion for food and her love of sharing that passion. Visit Dawn 
at dmrfinefoods.blogspot.com to learn more about her passion for 
food.

Featured Chefs and Dessert
Business Owners

Charlise Johnson is the owner of Intimate Eats, a bakery that 
specializes in made from scratch baked goods. As the daughter of 
a caterer she was exposed to various cooking techniques at a 
young age, but it was her love of baking that really warmed her 
heart. Her goal as a baker is to not only make visually stunning 
confections but to also make sure they taste as good as they look. 
For more information, please visit her online at 
www.IntimateEats.com or www.Facebook.com/IntimateEats.

Pastries by Maria was started when LaToya “Maria” Billups 
decided to take the many lessons she learned from her 
grandmother and share them with the locals of Atlanta, GA. Her 
grandmother was the neighborhood ‘Cake Lady,’ so it only seems 
destiny that she would continue the family tradition and take it to 
the next level. Visit www.pastriesbymaria.com to see more of 
LaToya’s great desserts. 



Featured Chefs and Dessert
Business Owners

Mekeda Dempsey is the owner of Queen's Sweets. Queen’s 
Sweet’s is located in Charlotte, NC and  specializes in customized 
mini desserts.  Visit www.queensweets.net to find out more about 
Mekeda and her signature desserts.

Erika Preval is a Certified Etiquette Consultant. She provides 
training in etiquette, leadership and social dance through her 
company – Charm Etiquette. Through her blog, Simply Put, Erika 
offers easy to follow advice to adults on properly navigating a 
myriad of social situations. A former debutante and lifetime 
Southern Belle, Erika resides in Atlanta with her husband, two 
daughters, and wire fox terrier.

Monica Elliot is the owner of MEhandmades at custom handmade 
crafts company. Learn more about Monica’s company at 
www.mehandmades.com. 



Thanksgiving
DESSERTS



Directions:
Preheat oven to 325°. Grease and flour a 10 inch tube or 
bunt pan. Cream butter in a large mixer bowl until fluffy, add 
sugar. Add eggs one at a time.
Sift flour, salt, cinnamon, and nutmeg. Add flour mixture with 
sour cream. Beat until well blended, fold in walnuts (or 
pecans). Pour into prepared pan.  Bake for 1 hour and 15 
minutes (or until pick inserted in center comes out clean). 
Cool for 10 minutes.

LaToya takes the classic Southern poundcake and gives it a Thanksgiving twist
with the addition of a delicious pumpkin spice glaze. What’s not to love about this cake?

Ingredients:
1 cup butter or margarine, softened 2 1/2 cups sugar
 6 eggs at room temperature
3 cups sifted cake flour
1 teaspoon salt 
1/4 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg 
1 cup sour cream 
1 cup chopped walnuts or pecans

Carolina Pound Cake with
Pumpkin Spice Glaze by Pastries by Maria

Pumpkin Spice Glaze
Mix 
2 tablespoons of water
 2 cups sifted confectioner's sugar
 3 tablespoons Pumpkin Spice Jello Instant Pudding

Pour drizzle over cake and garnish with walnuts



I’m a huge fan of sweet potatoes and a good blondie so I was more than excited when Mekeda said 
one of her recipes would bring the sweet potato and the blondie together. I can’t wait to try this recipe 
soon and I know you will love it too!

Ingredients:
2½ cups all-purpose flour 
1½ teaspoons ground cinnamon
 ½ teaspoon ground nutmeg
 ½ teaspoon salt
 1 cup butter, melted and cooled to room temperature
 1 cup light brown sugar 
½ cup granulated sugar
 1 egg 
1 tablespoon vanilla extract
 2 cups sweet potatoes (3 medium size)
 1 cup butterscotch chips 
1 cup white chocolate chips 
1 cup pecans, coarsely chopped

Directions:
Preheat oven to 350 degrees F. Grease a 9x13-inch baking pan and line with parchment paper, with enough to hang over the 
sides; set aside. In a medium bowl, whisk together the flour, cinnamon, nutmeg and salt; set aside. In a large bowl, whisk 
together the melted butter and both sugars until completely smooth and no lumps remain. Add the egg and vanilla. Add the 
sweet potatoes and again whisk to fully incorporate. Add the flour mixture to the batter. Fold in the butterscotch chips, white 
chocolate chips and pecans. Pour the batter into the prepared pan and smooth into an even layer. Bake until a thin knife inserted 
into the center comes out clean, 35 to 40 minutes. Set the pan on a wire rack to cool completely.

Sweet Potato Blondies by Queen’s Sweets



The holidays are filled with opportunities to act as a host or guest on any number of occasions. From dinner parties to company 
parties, your manners and knowledge of proper etiquette will be put to the test. In honor of one of America’s most famous buffet 
meals of this variety, let’s explore the protocol of the popular covered dish or potluck supper. This tradition goes back to the first 
Thanksgiving in 1621, when Pilgrim families and 90 Native Americans shared the best of their harvests and kills during a 
three-day celebration. Whether hosting the potluck or participating as a guest, please consider the following:

Recipe for a Perfect Thanksgiving Potluck
by Erika Preval

READY
Potluck dinners aren’t “given” as much as they are organized. No formal written invitation is required, though it is of utmost 
importance that guests are assigned a dish to share. This ensures that the buffet doesn’t consist of identical food categories and 
that there will be no shortage of food. Typically, the host will provide the setting, beverages, and often the main dish. If you find 
yourself uncomfortable with your assignment or cannot attend, please let your host know right away so that accommodations 
can be made.

SET 
The buffet table should be pre-set by the host to accommodate the dishes guests will bring. Place dinner plates (no more than 
twelve high) to indicate the starting point of the buffet. The dishes should follow, in course order; napkins and utensils should be 
placed at the end of the table. If the space allows, flowers and other décor can also be added to the table. All guests (and their 
dishes) should arrive on time and be presented in an attractive container that can go directly onto the table – keep cold items 
chilled and hot items heated, with proper serving utensils provided. Unlike a formal dinner party, no hostess gift is necessary – 
the offering of food is considered as such. 

DINE
Once the table is set, get started! After all have been served, hosts should check the quantity of any remaining dishes, and invite 
guests back to the table for seconds. Allowing guests to take any leftovers with them will free the host of having to return 
containers at a later date, though guests should always offer leftovers to their host and other guests before removing their dish 
from the shared table. Written correspondence would be appropriate for a formal dinner party, but spoken words of gratitude to 
the host will suffice on the occasion of a potluck dinner.



If you find yourself at a loss for what to do in any social situation, remember that the best advice 
is to follow the Golden Rule and be certain that you’re being considerate of others. I wish all the 
best this holiday season!

Cheers,
Erika

Golden Rule



There’s nothing like the warmth of spices, the tradition of pumpkin and maple, and the undeniable goodness of buttery toffee to 
celebrate the holiday season.  And when you bring them all together into one easy and delicious dish, few things compare.  

My Pumpkin Maple Bread Pudding with Toffee Sauce is my modern spin on the flavors of traditional pumpkin pie, with a little 
extra love thrown in for good measure—and decadent, scrumptious eating.

As you welcome these flavors into your home, may you enjoy a happy (and delicious) holiday season.

Pumpkin Maple Bread Pudding

Pumpkin Maple Bread Pudding with
Toffee Sauce by DMR Fine Foods

Method:
Preheat oven to 350 degrees F.  Butter a 9x13 baking dish and set aside.

Place bread cubes in a large bowl.  In a separate bowl combine the remaining 
ingredients (except for the butter, which is used above) and whisk to combine 
well.  
Pour the custard mixture over the bread and allow the bread to soak in the 
mixture for 10-15 minutes.

Pour the bread and custard into the baking dish and bake until set, 
approximately 45-50 minutes.  Remove from the oven and place on a wire rack 
to cool.  Serve warm or at room temperature with toffee sauce (recipe to follow) 
and enjoy.

Ingredients:
1 lb. baguette cut into 1-inch cubes
4 cups half-n-half
3 large eggs, lightly beaten
1 can (15 oz.) pumpkin puree
½ teaspoon salt
1 teaspoon cinnamon
½ teaspoon ground ginger
½ teaspoon ground allspice
½ teaspoon pumpkin pie spice
½ teaspoon ground nutmeg
¼ teaspoon ground clove
1 light cup brown sugar
¼ cup maple syrup
1 teaspoon vanilla extract
Unsalted butter

Continue to next page



Pumpkin Maple Bread Pudding with
Toffee Sauce by DMR Fine Foods

 Ingredients:
1 stick of unsalted butter 
½ cup heavy cream 
½ cup dark brown sugar
½ teaspoon vanilla extract
¼ teaspoon salt 

Method:
Heat ingredients in a medium saucepan over low heat, stirring occasionally, until the sugar is dissolved.  Increase the 
heat to a medium heat and allow to simmer until the sauce thickens, about 10 minutes, stirring frequently.

Toffee Sauce



Pear Crumble by Jem of the South

 Ingredients: 
6-8 Pears (firm, not too ripe)
1/4 cup granulated sugar
1/2 cup brown sugar
1 cup flour
4 tablespoons melted butter
1 tablespoon vanilla extract
1 teaspoon cinnamon
1/4 teaspoon nutmeg

Directions:
Preheat your oven to 350 degrees. Slice the pears and layer the pears  in a 9 inch rectangular buttered baking pan.  Add the 
cinnamon, nutmeg, 1/4 cup of the brown sugar, granulated sugar, and vanilla.  In a separate bowl, add the flour, melted butter 
and 1/4 cup of brown sugar. Mix the flour mixture until it becomes a crumbly. Top the pears and bake for 30-40 minutes or until 
the crumble mixture browns.  Serve with a side of vanilla ice cream or with a hot cup of coffee. 

Pears are some of my favorite fall fruits and what better way to serve 
them that with this simple, but oh so delicious pear crumble. What’s 
even more great about this recipe is that no mixer is needed. Serve with 
a side of ice cream and your family will be sure to ask for seconds and 
even thirds!



Christmas
DESSERTS



Sweet Potato Tart With Toasted Marshmallow
& Eggnog Ice Cream by Chef Padua Player

 Ingredients: 
1 1⁄4 cup roasted sweet potato puree (about 2-3 
medium sweet potatoes)
2 1⁄2 ounces butter; melted
 1⁄4 cup granulated sugar
 1⁄4 cup light brown sugar
2 tablespoons milk 1 egg 1 teaspoon nutmeg; grated 
1⁄4 teaspoon cinnamon 
1⁄4 teaspoon ground ginger 1 teaspoon ground cloves 
1 teaspoon salt
 3⁄4 teaspoon vanilla extract 

 Ingredients: 
1/2 cup sugar
 1/3 cup light corn syrup 
1 tablespoon water 
1 egg white; room temperature
 1 1⁄2 teaspoon vanilla extract 

Directions:
1. To roast sweet potatoes, wash, dry and prick with a fork and roast 
   uncovered in the oven at 350 degrees until soft; about 25-30 minutes.
2. When done, cool and then peel off the skins.
3. Puree sweet potatoes in food processor or pass through a food mill 
    until very smooth.
4. For the filling, combine the sweet potato puree with the butter, 
    sugars and milk.
5. Whisk in the egg and add the spices, salt and vanilla.
6. Pass mixture through a strainer; this will ensure for a very smooth 
   filling.
7. Divide the filling among the blind-baked tart shells and bake at 325 
    degrees until the filling is puffed and set; about 15-18 minutes. Cool 
    to room temperature and set aside.

The talented Chef Padua Player brings an awesome take on the classic sweet potato  and marshmallow 
recipe with this delicious sweet potato tart with toasted marshmallow paired with even more decadence, 
eggnog ice cream!

Yield: 6 individual tarts or double the filling to make 19 tarts You will need 6 tart shells; baked until light 
golden brown.

Sweet Potato Tart

Sweet Potato Filling

Marshmallow Cream
Directions:
1. Combine the sugar, corn syrup and water in a small pot. Cook over  
    medium heat until mixture reaches 110 degrees F.
2. In the meantime, whip the egg white in mixer to medium-stiff peaks.
3. When syrup is ready, very slowly pour it into the mixer while it is still 
whipping the egg white.
4. Add vanilla and whip until stiff; about 2 minutes.
5. Transfer to a piping bag and pipe a neat circle or mound on top of each 
tart OR spoon the marshmallow cream onto each tart and spread with a 
small offset spatula.
6. Torch the marshmallow until golden brown OR place tarts in oven 
under a broiler for about 1 minute, or until golden brown.
7. Serve immediately or chill until use



Sweet Potato Tart With Toasted Marshmallow
& Eggnog Ice Cream by Chef Padua Player

 Ingredients: 
1 cup whole milk
1⁄4 tsp Salt 8 large egg yolks
3⁄4 cup sugar
2 cups heavy cream
 3tbsp dark rum 1tsp vanilla extract 
1tsp freshly ground nutmeg
1tsp ground cloves

Directions:
1. Bring milk, cream, and salt to a boil
2. Whisk yolks and sugar into a bowl, then gradually add hot cream 
mixture. 
3. Return the mixture back to the stove and cook over low heat. 
4. Stirring constantly with a wooden spoon until mixture is slightly 
thickened and registers 175 degrees on a thermometer. 
5. Immediately pour through a fine mesh sieve into a clean bowl. 6. 
Stir in rum, vanilla, and other spices.
 7. Chill custard until cold, at least 2 hours. 
8. Freeze in ice cream maker, according to manufacturer’s instruc-
tions. 
9. Transfer to an airtight container and put in freezer to harden, at 
least 2 hours

The talented Chef Padua Player brings an awesome take on the classic sweet potato  and marshmallow 
recipe with this delicious sweet potato tart with toasted marshmallow paired with even more decadence, 
eggnog ice cream!

Eggnog Ice Cream



Apple Cinnamon Bread Pudding with
Apple Rum Sauce by Intimate Eats

 Ingredients: 
12 to 14 cups two day-old dense white 
bread cut into cubes like French or Italian (I 
use homemade yeast rolls)
2 cups heavy cream
3 ½ cups whole milk
6 large eggs
1 ¾  cups plus 2 tablespoons light brown 
sugar
4 ½  teaspoons pure vanilla extract
2 teaspoons ground cinnamon
½  teaspoon freshly grated nutmeg
¼  teaspoon salt
2 tablespoons white sugar
2 – 3 Honey Crisp Apples (depending on 
size) peeled and diced 
Confectioners' sugar and fresh apples for 
garnish

 Ingredients: 
2 cups heavy cream
½ cup whole milk 
½ cup brown sugar
2 tablespoons cornstarch
½ cup apple cider
¼ cup Spiced Rum
½ teaspoon cinnamon 
Pinch salt 
2 tablespoons unsalted butter 

In small measuring cup combine apple cider and spiced rum. In saucepan stir together the cream, milk, and brown sugar over 
medium heat. Place the cornstarch and ¼ cup of the apple cider mixture in a small mixing bowl and whisk to blend. Pour the 
corn starch mixture into the cream mixture and bring to a boil. Once the sauce begins to boil, reduce the heat to a gentle simmer 
and cook, stirring occasionally, for 5 minutes. Remove the sauce from the heat. Stir in the salt, butter, remaining ½ cup of apple 
cider mixture, and cinnamon. Serve warm.

Directions:
Place the bread in a large bowl. Spray a 9 by 13-inch 
casserole dish with non-stick cooking spray and set aside.
Combine the diced apples, white sugar, and ½ teaspoon of 
the cinnamon in a medium size bowl. Stir to combine.
Combine the heavy cream, milk, eggs, brown sugar, vanilla, 
cinnamon, nutmeg, salt, and apple mixture in a large bowl. 
Whisk to mix. Pour the cream mixture over the bread, and 
stir to combine. 
Preheat the oven to 350 degrees F.
Allow the mixture to sit at room temperature for 35 minutes.

Transfer the bread mixture to the casserole dish and bake 
until the center of the bread pudding is set, 50 to 60 minutes.
Garnish the bread pudding with powdered sugar and fresh 
apple slices. Serve warm with warm Apple Rum Sauce 
(Recipe Below)

Charlise has taken the classic bread pudding and turned it on top of its head with this seasonal update 
with apples and cinnamon.  I’m sure this recipe will turn into a family favorite for you and yours.

Apple Rum Sauce:



Gingerbread Cupcakes with Whipped
Cream Frosting by Intimate Eats

 Ingredients: 
1 cup butter
5 cups powdered sugar
¾ cup heavy whipping cream
1 teaspoon vanilla extract

Beat butter with electric mixer. Alternately add powdered sugar and 
whipping cream until smooth and frosting reaches desired consistency. 
Add more or less cream if necessary. Stir in vanilla. 

Directions:
Preheat oven to 350 degrees.
Line 24 cupcake pans with liners.
In medium bowl, combine flour, baking powder, salt, ginger, cinnamon and 
cloves. Set Aside. Cream butter, oil, dark brown sugar, eggs, milk, and 
molasses with electric mixer. Add flour mixture to butter mixture a little at a 
time until blended. 
Pour batter into cupcake liners and bake about 15 - 20 minutes or until 
toothpick inserted in center comes out with moist crumbs. Cool in pans on 
wire racks for 2 minutes and then remove from pans. 
When completely cool frost with Whipped Cream Frosting

I can’t say enough about Gingerbread.  I love this spice in the winter and these gingerbread cupcakes make 
me long for a warm cupcake straight from the oven.  Bake them and I’m sure you’ll feel the same way!

Whipped Cream Frosting

 Ingredients: 
2 cups cake flour
3 teaspoons baking powder
½ teaspoon salt
4 teaspoons ginger
2 teaspoons cinnamon
½ teaspoon cloves
2 cups dark brown sugar
½ cup melted butter
¾ cup vegetable oil
4 eggs
1 cup milk
½ cup molasses



Peppermint Brownie Dessert Shooters
by Queen’s Sweets

 Ingredients: 
1 8oz cream cheese 
1 stick of butter 
½ t of peppermint extract (optional) 
5 crushed candy canes

Put the cream cheese mixture into a decorating bag fitted with a large 
round pastry tip. Alternate layering with brownie bites and the cream 
cheese mixture into the shot glasses. Starting with the brownies. 
Finish by adding peppermint bark for garnish.

Directions:
1. Heat oven to 350°F. Grease 13x9x2-inch baking 
pan or two 8-inch square baking pans. 
2. Stir together cocoa and baking soda in large bowl; 
stir in 1/3 cup butter. Add boiling water; stir until 
mixture thickens. Stir in sugar, eggs and remaining 
1/3 cup butter; stir until smooth. Add flour, vanilla and 
salt; blend completely. Stir in chocolate chips. Pour 
into prepared pan. 
3. Bake 35 to 40 minutes for rectangular pan, 30 to 35 
minutes for square pans or until brownies begin to pull 
away from sides of pan. Cool completely in pan on 
wire rack
4. Then use a small round cookie cutter to cut out the 
brownie bites. 

Chocolate and mint are classic Christmas flavor combinations and Mekeda has used these two ingredients to 
make these fun dessert shooters. I’m sure they will be a hit at your upcoming Christmas events!

Ultimate Chocolate Brownie

Peppermint Cream Cheese

To Assemble:

 Ingredients: 
Bake one batch of your favorite brownies recipe
One of my favorite brownie recipes is from 
www.hersheys.com/recipes
3/4 cup HERSHEY'S Cocoa
1/2 teaspoon baking soda
2/3 cup butter or margarine
1/2 cup water
2 cups sugar
2 eggs
1-1/3 cups all-purpose flour
1 teaspoon vanilla extract
1/4 teaspoon salt
1 cup HERSHEY'S SPECIAL DARK Chocolate 
Chips or HERSHEY'S Semi-Sweet Chocolate Chips



DIY Christmas Wreath
by MEHandmades!

Directions:
1. Gather materials (these are all available at any craft store such as Hobby Lobby, JoAnn or Michaels):
 •Grapevine wreath (I’m using an 18” one for this project)
 •Spray paint (optional).  I’m using Apple Red for mine – fun!
 •Complementing picks, flowers and embellishments
 •Glue (any craft glue will work)
 •Floral wire
 •Ribbon (optional)

2. Spray paint the front and all visible sides of the wreath and let it dry for at least 2 hours (you can skip this 
 step if you are not paining your wreath)
3. Attach picks, flowers and embellishments to the wreath using the glue and/or floral wire.  Quick tip: I find that 
 layering all the materials I’m using prior to gluing them helps me make adjustments ahead of time.  Once 
 I’m happy with how everything looks, I start gluing and wiring working up in layers.
4. Make a bow with the ribbon and wrap it around the wreath allowing enough length to be able to hang it nicely 
 (optional)
5. Select your favorite spot, hang it, admire it & you are done!  In the spirit of the season, I’m going to give mine 
away to one of my dear neighbors… I hope it brings joy to her holiday season!

When I think of Christmas I immediately think of festive decorations! And at the top of my list is the 
Christmas tree and coordinated wreath.  I LOVE wreaths!  They are so cheerful, versatile and so simple to 
make.  They allow people to express their unique styles and best of all they don’t have to be expensive or 
complex!  Here’s a simple wreath that it’s sure to warm someone’s home and heart this holiday season.  
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