
quick and easy holiday dessert recipes

quick and easy holiday dessert recipes are essential for anyone looking to
delight guests without spending hours in the kitchen. Holiday celebrations
call for festive treats that bring warmth and joy, yet time constraints often
demand simplicity and speed. This article explores a variety of dessert
options that combine convenience with delicious flavor, perfect for busy
holiday schedules. From no-bake sweets to quick-bake pies and cookies, these
recipes emphasize ease without sacrificing taste. Whether hosting a large
gathering or preparing a small family treat, these holiday dessert ideas
cater to all needs. The following sections cover a range of recipes, helpful
tips, and ingredient suggestions to ensure a stress-free holiday dessert
experience.
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Classic No-Bake Holiday Desserts

No-bake desserts are a cornerstone of quick and easy holiday dessert recipes.
They require minimal preparation and eliminate the need for oven time, making
them ideal for busy holiday kitchens. These treats are often crowd-pleasers,
combining rich flavors and festive presentations.

No-Bake Chocolate Peppermint Cheesecake

This dessert blends creamy cheesecake with the refreshing taste of
peppermint, creating a perfect holiday flavor profile. The crust typically
consists of crushed chocolate cookies mixed with melted butter, pressed into
a pan. The filling combines cream cheese, powdered sugar, whipped cream, and
peppermint extract, whipped until smooth and poured over the crust. Chill for
at least four hours to set.

Easy Holiday Rice Krispie Treats

Rice Krispie treats are a nostalgic favorite that can be dressed up for the
holidays with seasonal additions. Melt marshmallows and butter together, then
fold in Rice Krispies cereal. For a festive twist, add red and green
sprinkles, crushed candy canes, or drizzle with melted white chocolate. These
treats set quickly and can be cut into holiday shapes using cookie cutters.



Fruit and Nut Energy Bites

For a healthier no-bake option, fruit and nut energy bites combine dates,
nuts, seeds, and dried fruit. Pulse the ingredients in a food processor, form
into small balls, and refrigerate. These bites offer a naturally sweet and
nutritious holiday snack that requires no baking and minimal prep time.

Quick-Bake Pies and Tarts

Quick-bake pies and tarts are excellent choices for holiday desserts when
time is limited. Using pre-made pie crusts or tart shells can significantly
reduce preparation time, allowing for fast assembly and baking.

Apple Cinnamon Tart

This tart features thinly sliced apples arranged over a cinnamon-spiced
filling. Using a pre-made tart shell, the filling consists of brown sugar,
cinnamon, nutmeg, and a touch of lemon juice to enhance the apple flavor.
Bake for 25-30 minutes until the crust is golden and the apples are tender.

Pumpkin Pie with a Twist

Pumpkin pie is a holiday classic that can be made quickly using canned
pumpkin puree and pre-made pie crust. To add a modern twist, incorporate
spices like ginger and cloves, and top with whipped cream or candied pecans.
Baking time typically ranges from 40 to 50 minutes.

Chocolate Ganache Tart

A rich chocolate ganache tart can be assembled in under an hour. Pour warm
ganache—made from heavy cream and dark chocolate—into a pre-baked tart shell.
Allow it to set at room temperature or in the refrigerator. Garnish with nuts
or edible gold dust for a festive appearance.

Simple Cookie Recipes for the Holidays

Cookies are a staple of holiday dessert tables and can be prepared quickly
with straightforward recipes. Many cookie doughs can be mixed in one bowl and
baked within minutes, offering a variety of flavors and textures.

Classic Sugar Cookies



Sugar cookies are beloved for their versatility and ease of decoration. The
dough requires basic ingredients like flour, sugar, butter, eggs, and vanilla
extract. After chilling the dough for 30 minutes, cut into festive shapes and
bake for 8-10 minutes. Decorate with icing, sprinkles, or edible glitter.

Gingerbread Cookies

Gingerbread cookies bring traditional holiday spices such as ginger,
cinnamon, and cloves to the forefront. Using molasses and brown sugar in the
dough enhances the flavor depth. These cookies bake quickly and can be
decorated with royal icing for a classic holiday look.

Peanut Butter Blossoms

Peanut butter blossoms combine a soft peanut butter cookie base with a
chocolate kiss in the center. The dough is simple to prepare and requires
only a few ingredients. After rolling the dough into balls and baking, place
a chocolate kiss on each cookie while warm to melt slightly.

Easy Frozen and Chilled Desserts

Frozen and chilled desserts offer refreshing options for holiday celebrations
and can be prepared in advance to save time. These recipes often require
minimal hands-on time and can be stored until ready to serve.

Chocolate Peppermint Mousse

This mousse combines whipped cream, melted chocolate, and peppermint extract
to create a light yet indulgent dessert. It requires chilling in the
refrigerator for several hours to set. Garnish with crushed candy canes or
chocolate shavings for a festive touch.

Eggnog Ice Cream

Eggnog ice cream is a seasonal favorite that can be made quickly using an ice
cream maker or no-churn method. The recipe blends eggnog, cream, sugar, and
nutmeg. Chilling overnight ensures a creamy texture and holiday flavor.

Frozen Berry Parfaits

Layer frozen mixed berries with sweetened yogurt or whipped cream to create
colorful and easy parfaits. Preparing these desserts requires no baking and
can be assembled in individual cups, making them convenient for holiday
parties.



Tips for Speedy Holiday Dessert Preparation

Efficient preparation is key to mastering quick and easy holiday dessert
recipes. Implementing strategic tips helps reduce time spent in the kitchen
while maintaining dessert quality.

Use Pre-Made Ingredients: Incorporate store-bought pie crusts, cookie
dough, or pre-chopped nuts to cut down prep time.

Plan Ahead: Prepare no-bake and frozen desserts a day or two in advance
to ease holiday stress.

Batch Baking: Bake multiple batches of cookies or pies in one session to
save oven time.

Simple Decorations: Opt for quick garnishes like powdered sugar,
sprinkles, or fresh fruit instead of elaborate icing.

Organize Ingredients: Measure and arrange ingredients before starting to
streamline the cooking process.

Frequently Asked Questions

What are some quick and easy holiday dessert recipes
I can make in under 30 minutes?

You can try no-bake peppermint bark, microwave mug brownies, or quick skillet
apple crisp. These recipes require minimal ingredients and can be prepared
quickly, making them perfect for last-minute holiday treats.

How can I make a festive holiday dessert without
complicated ingredients?

Use simple ingredients like chocolate chips, marshmallows, crushed cookies,
and canned fruit. For example, a no-bake chocolate cranberry oat bars recipe
combines oats, dried cranberries, and melted chocolate for an easy festive
treat.

Are there any easy holiday dessert recipes suitable
for kids to help make?

Yes! Try making sugar cookie snowmen, chocolate-dipped pretzel rods, or rice
crispy treat trees. These recipes are simple, require no baking, and are fun
for kids to assemble and decorate.

Can I make quick and easy holiday desserts that are
also gluten-free?

Absolutely! Consider recipes like flourless chocolate cake, coconut



macaroons, or no-bake peanut butter bars made with gluten-free oats. These
desserts are both delicious and safe for gluten-sensitive guests.

What are some no-bake holiday dessert ideas that look
impressive but are easy to make?

Try layered parfaits with holiday-themed layers of yogurt, granola, and
berries, or chocolate mousse cups topped with whipped cream and crushed
peppermint. These no-bake desserts are visually appealing and simple to
prepare.

Additional Resources
1. Quick & Easy Holiday Desserts: Festive Treats in Under 30 Minutes
This book is perfect for busy bakers who want to whip up delicious holiday
desserts without spending hours in the kitchen. It features a variety of
recipes that can be prepared quickly, from no-bake cheesecakes to speedy
cookies and festive parfaits. Each recipe includes simple instructions and
tips for making the most of seasonal ingredients. Ideal for last-minute
holiday gatherings or spontaneous celebrations.

2. 5-Ingredient Holiday Sweets: Simple Recipes for Festive Joy
With a focus on simplicity, this cookbook offers holiday dessert recipes that
require only five ingredients or fewer. It’s designed for cooks of all skill
levels looking to create delightful treats without a long shopping list or
complicated steps. From classic peppermint bark to easy fruit crisps, these
recipes bring holiday cheer with minimal effort. Perfect for those who want
fuss-free desserts that still impress.

3. The Ultimate Holiday Dessert Express: Fast & Flavorful Recipes
This book delivers a collection of holiday dessert recipes that emphasize
speed and flavor. Each recipe is crafted to be completed quickly, so you can
spend more time enjoying the festivities and less time baking. It includes
everything from quick pies and tarts to festive brownies and cupcakes. The
book also offers helpful tips for prepping ahead and using shortcuts without
sacrificing taste.

4. Instant Holiday Treats: No-Fuss Recipes for Sweet Celebrations
Ideal for last-minute holiday plans, this cookbook features instant dessert
recipes that require minimal preparation and ingredients. No oven? No
problem! Many recipes are no-bake or microwave-friendly, making them
accessible for any kitchen setup. The book covers a range of treats,
including fudge, mousse, and holiday-themed candies, all designed to be quick
and easy.

5. Speedy Holiday Baking: Delicious Desserts in a Flash
Speedy Holiday Baking provides a wide array of quick-bake recipes perfect for
the holiday season. This book focuses on recipes that can be mixed, baked,
and served in under an hour. It includes crowd-pleasers like gingerbread
cookies, spiced cakes, and chocolate-dipped delights. With clear instructions
and handy tips, it’s great for bakers who want festive results without the
wait.

6. Simple Holiday Desserts: Easy Recipes for Busy Celebrations
This collection is tailored for those who want to create sweet holiday
memories without complicated recipes. It features straightforward desserts
that use common pantry staples and require minimal steps. From creamy



puddings to quick fruit crumbles, these recipes are both comforting and
festive. The book also offers suggestions for quick decoration ideas to add a
holiday touch.

7. Festive & Fast: Holiday Desserts for the Time-Strapped Baker
Designed with the busy holiday cook in mind, this cookbook offers fast
dessert solutions that don’t compromise on taste or presentation. Recipes
include quick cakes, no-bake bars, and easy-to-assemble parfaits. It also
provides tips for efficient kitchen organization and ingredient substitutions
to speed up the process. A great resource for anyone juggling holiday
preparations and dessert duties.

8. Holiday Dessert Hacks: Quick Fixes for Sweet Success
Holiday Dessert Hacks is filled with clever shortcuts and quick recipes that
turn simple ingredients into festive delights. The book teaches techniques to
speed up traditional holiday desserts and includes ideas for repurposing
leftovers into tasty sweets. It’s perfect for home cooks who want to save
time but still impress guests with homemade treats. Each recipe comes with
time-saving tips and decorative suggestions.

9. Easy Peasy Holiday Desserts: Effortless Recipes for Merry Moments
This charming cookbook offers a variety of holiday dessert recipes that are
as easy as they are delicious. With a focus on minimal ingredients and simple
steps, it helps readers create festive treats without stress. Recipes range
from quick cookies and bars to simple puddings and festive beverages. It’s an
excellent guide for anyone looking to enjoy the holidays with sweet, hassle-
free recipes.
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