It is a long—standing tradition to invite newcomers to join the
congregation for refreshments after services—not only after the
main Sunday morning services, held at 9:15 a.m., and 11:15 a.m.,
but also after Choral Evensong which is sung occasionally on
Sunday afternoons at 5:00 p.m. during the academic year. The
parish also has two major potluck—style picnics. The spring picnic
is a hamburger and sausage cookout held on the church porch. The
fall picnic is yet another cookout, held at a farm in Westminster, and
coinciding with the Blessing of the Hounds for the Carrollton
Hunt. For both picnics, parishioners bring desserts and salads of all
kinds.

This cookbook contains some of the favorite dessert recipes of the
parishioners of St. Stephen’s. (And you can see how seriously St.
Stephen’s takes its desserts: this cookbook comes in two volumes.)
It is a companion to the Cookie Walk Cook Book (2000), which
contains our parishioners’ favorite cookie recipes (many of which
are featured at St. Stephen’s famous annual Cookie Walk), the
Treasury of Wednesday Evening Soup Recipes (2003), the Treasury
of Church Social Hors D’ceuvre Recipes (2005), and the Treasury
of Church Picnic Salads (2006).
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