Here's a clear, structured summary of the main points from the NY Times article "That
'70s Dessert”:

és Main Themes of the Article

« The author, Vaughn Vreeland, is embracing retro holiday desserts and
encouraging readers to do the same.

o The piece blends nostalgia, family memories, and classic recipes that have
stood the test of time.

> Featured Retro Desserts

1. Cherry Yum-Yum
o A beloved family recipe of the author.
« No-bake, layered in a 9x13 dish with:
o Graham cracker crust
o Almond-scented cream
o Canned cherry pie filling
o Maessy, unfancy, deeply nostalgic—an ode to the author’s grandmother ("Nannie”).

2. One-Day Fruitcake
o Developed by Claire Saffitz as a faster alternative to traditional months-long
fruitcake.
« Dense, spiced, filled with boozy dried fruit and toasted nuts.
« Finished with apricot jam and lemon glaze.
« Became a holiday tradition for the author’s family.

3. Sock-It-To-Me Cake
e A collaboration between pound cake and coffee cake.
o Features a brown sugar—pecan swirl.
« Recommended for holiday brunches.
o Praised by recipe developer Millie Peartree as a crowd-pleaser.

& Extra Retro Dessert Mentions
o Jell-O molds
e Chocoflan
o« Baked Alaska
e The author leans into "*maximalism” for the holidays.

wa Community & Newsletter Notes
« Readers shared many photos of the cranberry cookie-butter cheesecake (the
Monthly Bake).
o The author invites readers to tag him on Instagram and join a Cookie Emergency
Hotline livestream.
o Encourages newsletter sign-ups and NYT Cooking subscriptions.



