
Meal planning and recipe guide for a nutritious and delicious holiday season  
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My team and I have put together 3 holiday meal plans with nutritious recipes for ALL your 
holiday events and meals from now until after the New Year.  But before you move on to the 
tasty meal plans, I want to share the motivation behind this...

There comes a moment for many of us when the holiday’s just aren’t fun anymore. Instead of 
holiday cheer, we are stressed out, losing sleep, dreading seeing people we love and our 
holiday stress, anxiety, lack of sleep and shopping blues become overwhelming.  

For some, the thought of cooking big meals makes us want to bury our head under the 
pillow and sleep through it all.  Many of us notice our eating is much worse when in this state 
of mind too.  We eat mindlessly, and in the days afterwards, we feel slower and lethargic with 
a sprinkling of guilt and shame for eating that way again...

Here’s a problem...we have to get our relationship with our food and our body figured out 
and change the conversation about holiday eating. This does not mean we deprive ourselves. 
Instead it means we love and accept ourselves (instead of guilting and shaming). It also means 
we must address our feelings and our thoughts in addition to our food if we are going to 
succeed in the longterm at taking care of our body.  It doesn’t work to wait until “after the 
holidays are over”...  You know, how we often say, “I’m going to start that after the holidays...”  
This creates roller coaster dieting, which is dangerous. Instead, focus on these three things:

Energy (how you feel about your body and food)
Decision (you make a decision on what you want your lifestyle to look like)
Food (you make cleaner, healthier choices without sacraficing taste)

Your energy comes from your food, your breath, moving your body and changing your mind.  
The gift of the holidays is to serve others and you cannot do that if you don’t have energy to 
serve yourself.

When you are creating your meals this season, enjoy it.  Stop and laugh.  Put on music and 
dance.  Light some candles and smile.  Bask in the delightful smells and scents of the food.  
Stop and notice the warm feeling in the room of those people around you. Put your arms 
around yourself and say, “thank you” for this moment.  Feel gratitude and love for the life 
you’ve been given and for all of the people you love.
Feeling love for yourself is the most nourishing present you can get.  Because when you do 
that…your energy to give to others and receive from others will be limitless.
With love and thanks,
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Eating mindfully is essential to health and happiness.  

When you eat too fast or mindlessly, you feel crappy afterward. I often don’t think 
that people really know the consequences of mindless eating and might not even 
realize they are doing it. How about you?
When you eat too fast and mindlessly, it greatly affects your digestion, ability to burn 
fat and absorb the nutrients in the food.  You fall prey to more cravings, sickness and 
stress as well. In order to feel your best in your body and connect with your food, 
feelings and thoughts, we start with looking at “Mindful Eating”.
Here are the benefits to YOU when you are more mindful with your eating:

 You will eat much less by following this plan but you’ll feel like you enjoyed  
 the meal even more than before.
 You will feel more relaxed and energized, therefore not triggering your guilt  
 when you overeat.
 An attitude of gratitude grows. Slow down to appreciate where the food   
 came from. The farmer’s who grew the food, the food who gave it’s “life”, the  
 wonderful cooks who took their time to prepare. Slow down enough to really  
 appreciate these people (and foods) involved with creating this meal on the  
 plate in front of you.
 You will absorb more nutrients in your body and digest your food better. This  
 affects your happy hormone’s and every part of your body!

Tips:
 Avoid drinking lots of water or beverages during the meal. Wait until after.  
 Instead just sip on your beverage.
 Eat only when you are hungry. When you practice mindfulness when you eat,  
 you’ll slow down and consume less. You’ll trust your body’s cue’s on what you  
 need right now.
 This is a practice of consciously eating. You are focused on appreciation of the  
 food and experiencing tasting it.
  You really take your time chewing the food.
  You take breaths while you are eating and in between bites.
  You set down your fork and engage in conversation, taking breaks   
  during the meal.
  You allow your senses to be overwhelmed. Smell, listen and taste   
  what’s happening right now.

Slow down because food matters. 
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Many of my respected peers have created these fantastic recipes.  Some recipes  
include ingredients that I personally Do Not eat, such as sugar, gluten or dairy and 
some meats.  When I make these delicious dishes, I will be substituting out some 
items and I wanted to share those substitutions below so you can do the same. I 
want everyone to find at least a few ideas to inspire them in the kitchen. 

Suggested Substitutions:
Do your best to buy organic ingredients. Sadly, the pesticide’s on non-organic foods 
are really taking a toll on our digestive system.

Use Coconut Sugar or Monk Fruit Sweetner vs Cane or Brown Sugar (equal parts)

Use Hemp Milk or Rice Milk (unsweetened) vs Cow Milk (equal parts)

Use Raw Honey or Maple Syrup vs Agave Nectar (Agave is not supportive to your 
body in any way, I don’t recommend using it)

Use sea salt vs regular table salt.

A world of thanks to the culinary adventurers whose delicious works are found in 
this book and can also be found at these sites:

 Renee Jayne & Team  reneejayne.com
 Danny    theveganhousehold.com
 Elana Amsterdan  elanaspantry.com
 Multiple Foodies  food52.com
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Roasted Pear and Rainbow Chard Salad
Creamy Broccoli Soup
Bacon Bird with Turkey Neck Gravy
Vegetarian Lentil Shepherd’s Pie
Raw Cranberry Sauce
Flax Foccacia Bread
Healthy Green Bean Casserole
Mashed Cauliflower
Roasted Sweet Potato & Root Vegetable Medley
Pear & Pistacio Brussels Sprouts
Spiced Maple Butternut Squash Tart
Hot Spiced Drunken Apple Cider



Roasted Pear & Rainbow Chard Salad
Recipe by: Elizabeth Stark (via Food52.com) 

 

In a small bowl, whisk the lemon juice, vinegar, Dijon, and 
sea salt to combine.  When the mixture is well combined, 
slowly drizzle in the olive oil, whisking vigorously until 
vinaigrette is nicely emulsified.

For the vinaigrette:
2 Tbsp fresh lemon juice
4 tsp Champagne vinegar
1 Tsp Dijon mustard
1 pinch sea salt
1/3 cup extra-virgin olive oil

For the salad:
1 Tbsp extra-virgin olive oil
1 Tbsp Champagne vinegar
4 small, firm pears 
Sea salt, to taste
Black pepper, to taste
1 bunch rainbow chard, 
   stems trimmed and 
   roughly chopped
1/2 cup chèvre
4 lemon wedges, for serving

    Preheat oven to 375° F. In a small bowl, whisk together 
    the olive oil and Champagne vinegar.

    Halve pears and carefully cut out the core. Set pears 
    with sliced side facing up on a rimmed baking sheet.
    Drizzle olive oil mixture over pears and sprinkle each 
    with sea salt and pepper.

    Slide the baking sheet into the oven. Roast for 8 minutes, 
    then use tongs to flip the pears, and return them to the
    oven for 6 to 8 more minutes, or until the edges are 
    golden and the pears are easily pierced with a fork. 
    Set aside to cool.

    In a large bowl, toss the greens with half of the vinaigrette. 
    Crumble in chèvre and toss gently. Divide greens 
    between four plates, add 2 pear halves to each, and 
    drizzle with the remaining dressing. Finish salads with a 
    pinch of sea salt and a liberal sprinkle of black pepper, 
    and garnish with a lemon wedge.
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Creamy Broccoli Soup
Recipe by: Renee Jayne - reneejayne.com 

 

Wash broccoli and separate stems from florets.

In a pot, bring water to a boil.

Add broccoli stems, onion, and garlic.

Reduce heat and simmer for 15 minutes.

Remove 2 cups of liquid from pot and dissolve miso 
paste in the liquid, return to pot.

Add brown rice.

Use an immersion blender to cream the soup.

When smooth add broccoli florets, cook 10 more minutes.

1 bunch broccoli
5 cups water
1 small onion, chopped
2 cloves garlic, minced
2 Tbsp barley miso
1 cup cooked brown rice

Ingredients
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Bacon Bird with Turkey Neck Gravy
Recipe by: Elizabeth Stark (via Food52.com) 

 

Heat the oven to 325. Remove the neck and giblets. 
Rinse the turkey inside and out. Liberally salt and pepper 
the inside. Put on a rack in a turkey pan and tuck the 
wings behind his head.  Core apple & cut into16 pieces.
Peel the onion and cut it into similar sized pieces. Put the 
leafy sprig of sage, the marjoram, ad a few hunks of apple 
and onion inside the bird. Also hide a bit of apple and 
onion under the neck skin and tuck it in. Scatter the rest 
around the pan. Put the neck in the pan too. Generously 
pepper the turkey and then salt him too - the bacon 
adds salt too so don't go too crazy. Arrange the sage 
leaves across the breast and on each leg. Now lay strips
of bacon all over the turkey so he is encased. - don't 
forget the legs and wings! Pour the bottle of wine into 
the pan and pop him in the oven. You can now mostly 
relax for about three hours - the bacon is basting for you. 

Do check now and again and if it's getting too dry add 
some water to the pan. Once the bacon has cooked 
completely, it's job is done. Take the turkey out of the 
oven and remove the bacon. If some of it wants to stick,
just leave it. Mostly it should come right off. Remove the 
neck from the pan and set both aside. Give the turkey 
a good basting and put him back in the oven to finish 
cooking. 

The common thought is thigh meat needs to 
be 180 - I stop before that (around 165-170) because 
it will keep cooking as it rests. My turkey took just under 
4 hours. When he is finished cooking and golden brown, 
take him out and make the gravy while he rests.

For the Turkey:
1 14lbs turkey
1lb thick sliced bacon 
1 granny smith apple
1 largeish yellow onion
8-10 sage leaves
1 leafy sprig of sage
Several sprigs of marjoram
Salt and pepper
1 bottle dry white wine

For the Gravy:
1 cooked turkey neck
4 Tbsp flour
4 Tbsp butter
1 Tsp minced fresh sage
1/2 cup milk 
1 cup turkey/chicken stock 
2-3 tsp brandy (or sherry)
Drippings from the bacon bird
Salt and pepper

Ingredients
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Bacon Bird with Turkey Neck Gravy
Recipe by: Elizabeth Stark (via Food52.com) 

 

Pick the meat off the turkey neck and chop it up. You 
can also chop some of that crisp bacon if any is left.

Get the drippings from the turkey pan and put them 
in a separator - I use a baster to make the transfer.

Melt the butter in a sauce pan and whisk in the flour. 
Cook for a few minutes until it just starts to get a little 
golden. Whisk in the chopped sage. Now whisk the 
milk in slowly - it's going to get super thick - don't worry. 
Start whisking in the broth and brandy, and the gravy 
will relax again. Now start pouring in the drippings 
carefully from the separator (try not to get too much 
of the plain old fat in there - a little is OK) - this is where 
you add a little, whisk a little, taste a little. Decide if you 
want more salt and pepper, or maybe a bit more 
drippings or broth. Get the thickness the way you like it.
Finally - stir in the chopped turkey neck (and giblets 
and bacon if you want) and stir until warm. That's it! 

Carve that turkey and serve up!

For the Gravy:
1 cooked turkey neck
4 Tbsp flour
4 Tbsp butter
1 Tsp minced fresh sage
1/2 cup milk 
1 cup turkey/chicken stock 
2-3 tsp brandy (or sherry)
Drippings from the bacon bird
Salt and pepper
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Vegan Lentil Shepherd’s Pie 
with Parsnip and and Potato Mash

Recipe by: Gena Hamshaw (via Food52.com) 

 

Place potatoes and parsnips in a large pot and submerge
in cold water (there should be at least 1 inch of water over 
the vegetables). Salt water well. Bring to a boil and then 
reduce to a simmer and allow potatoes and parsnips to 
cook for approximately 25-35 minutes, or until both vege-
tables are very fork tender. Drain, return the vegetables 
to the pot, and add 2/3 cup milk, 2 tbsp olive oil, and salt 
and pepper to taste. Mash well with a potato masher. If 
you need more milk, add the remaining 1/3 cup. Set the 
mashed potatoes and parsnips aside.
While potatoes are cooking, bring 1 1/2 cup lentils and 
3 cups water to a boil. Reduce and simmer until lentils 
have absorbed all liquid, and are soft (~ 30 or 35 minutes). 
Set lentils aside.
Heat 2 tbsp olive oil in a large saute pan over medium. 
Add onions and garlic and cook until onions are translucent
and golden (10 minutes or so). Add the carrots and celery
and cook till both vegetables are tender (another 8 mins). 
Add the cremini mushrooms and cook for another 3 mins 
before adding the lentils, the rosemary, the thyme, and 
1/2 cup vegetable broth. Simmer the mixture, stirring well 
to incorporate flavors. Add more liquid as needed: you 
don’t want there to be too much broth or liquid in the 
bottom of the pan, because you’ll get a runny pie, but you
do want it to be quite moist. When everything is warm and 
well mixed, season to taste with salt and pepper.
Preheat oven to 350. In a large casserole dish, layer the 
lentil and veggie mixture. Spread the mashed potatoes 
delicately and evenly over. Bake for 20 minutes, or until 
potatoes are browning. Sprinkle with extra rosemary, if 
desired, and serve.

4 lg russet potatoes, peeled 
   and quartered
6 parsnips, peeled and 
   roughly chopped
1cup almond, soy, rice, or 
   other non-dairy milk
Sea salt to taste
Black pepper to taste
4 Tbsp olive oil, divided 
1 large onion, diced
2-3 cloves garlic, minced
2 large carrots, diced evenly
2 ribs celery, diced evenly
6 ounces baby bella, cremini, 
   or button mushrooms, sliced
1.5 cups brown or green lentils
1 cup vegetable broth
1 tsp dried rosemary
1/4 tsp dried thyme

Serves 6-8

Ingredients

Healthy for the Holidays from Renee Jayne     reneejayne.com

10



Raw Cranberry Sauce
Recipe by: Elana Amsterdam @ elanaspantry.com 

 

Blend orange, lemon and dates in a food processor 

Add cranberries and process until coarsely chopped

Serve chilled.

1 orange, peeled, sliced, 
   seeds removed
1 lemon, peeled, sliced, 
   seeds removed
2 dates, pitted & chopped
2 cups fresh cranberries
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Flax Focaccia
Recipe by: Elana Amsterdam @ elanaspantry.com 

 

In a large bowl combine flax meal, baking soda, 
cream of tartar and salt.

In a smaller bowl, mix together agave, eggs, water 
and olive oil.

Stir wet ingredients into dry, mixing well, then allow to 
stand for 2-3 minutes so that batter thickens.

Pour batter into a 9 x 13 inch baking dish.

Bake at 350° for 20 minutes or so until a knife comes 
out clean.

Remove from oven and cool.

2 cups brown flaxmeal
1 tsp baking soda
½ tsp cream of tartar
1 tsp celtic sea salt
1 Tbsp honey
5 eggs, whisked
1/2 cup water
1/3 cup olive oil
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Healthy Green Bean Casserole 
Recipe by: Jacqueline Mills - reneejayne.com

 

Saute the sliced onion in a little coconut oil until carmelized.

While the onion are cooking, steam the cauliflower
and parsnips until soft. Once the onions have finished 
caramelizing, you can use the same pan to saute the 
mushrooms and garlic.  Melt another pat of coconut oil or 
butter, and saute the garlic for about 3 minutes, then add 
the mushrooms. Cook for about 6 minutes, until liquid is 
released from the mushrooms.

In a blender combine 1½ cups water, 1½ tsp sea salt and 
¼ cup of nutritional yeast, the cooked parsnips and cauliflower,
and half of the mushroom mix. Blend until smooth and creamy. 
(Don’t worry if it seems a bit salty, it will taste fine when poured 
over the green beans!)

Combine the green beans and the rest of the mushroom mix
in a baking dish.  Pour half of the sauce over the green beans
and mushrooms and stir to coat well.  Add more sauce a bit
at a time until you reach your desired consistency.

Top with the caramelized onions to finish.

*At this point, you could cover the dish and store it in the 
fridge until you're ready to heat and serve.

When you're ready to bake, preheat your oven to 350F 
and bake uncovered for about 30 minutes, until bubbly. 

Serve warm and enjoy!

2 cups chopped cauliflower
2 cups chopped parsnips
8 oz button or baby bella 
   mushrooms - sliced
1 small onion, sliced thinly
4 cloves chopped garlic
1 1/2 cups of water
¼ cup nutritional yeast
1 teaspoon salt (to taste)
1 teaspoon pepper (to taste)
3 lbs fresh green beans
1 1/2 cups of fried onions

Healthy for the Holidays from Renee Jayne     reneejayne.com

13

Photo credit: table.io



Mashed Cauliflower 

 

Steam cauliflower for about 8 minutes or until fork tenders. 

Transfer cauliflower to a food processor. Add coconut oil
and  purée until smooth.  Add garlic, thyme and 
nutritional yeast and blend.  You may add water, 
1 tablespoon at a time, to adjust for desired consistency.  

Season with salt and pepper and serve.

1 large head cauliflower, 
   trimmed and cut into small 
   florets (about 6 to 7 cups)
2 cloves chopped garlic
1 tsp dried thyme
4 tablespoons coconut oil
1-2 Tbsp nutritional yeast

Recipe by: Renee Jayne - reneejayne.com
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Roasted  Sweet Potato & Root Vegetable Medley
Recipe by: Merrill Stubbs (via Food52.com)) 

 

Heat the oven to 400 degrees. Line a rimmed baking 
sheet with parchment (or don't if you're lazy like me and 
don't mind the extra caramelization).

Using your fingers, toss the vegetables with the oil, salt 
and thyme -- I do this right on the baking sheet so as not 
to dirty a bowl.

Put the vegetables in the oven and roast for 20 minutes. 
Flip them gently with a spatula and continue to roast 
until the vegetables are crisp and tender, another 
10 to 20 minutes. 

Serve hot, warm or at room temp. 
(I like to keep a batch of these in the fridge all week so 
I can press them into service at any time.)

1.5 cups chopped carrots 
1.5 cups chopped parsnips
1.5 cups chopped sweet 
   potatoes 
2 Tbsp extra virgin olive oil
1/2 tsp kosher salt
1 tsp finely chopped fresh 
   thyme (or other woodsy 
   herb of your choice)

{Use any combination of 
root vegetables you like
such as beets, rutabaga or
potatoes - just be sure to
chop them all the same size
so they cook evenly.} 
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Roasted Brussels Sprouts with Pears and Pistachios
Recipe by: Bevi (via Food52.com) 

 

Preheat oven to 425° F. Place the prepared brussels 
sprouts on a baking sheet and pour on the olive oil, 
salt, and pepper. Mix with clean hands. Place the 
pear halves, cut sides-down, on the baking sheet, 
making sure there is enough oil to coat their cut surfaces.

Roast the brussels sprouts and pear for about 20 minutes. 
Then turn the brussels sprouts with a metal spatula so that 
both sides will get caramelized. Check the pear -- it may
not be caramelized at this point.

After another 10 minutes, turn the brussels sprouts again. 
Flip the pear. Reduce the oven heat to 375° F.

Add the pistachios -- you just want to heat them up and
toast them slightly.

After 5 minutes, remove the baking sheet from the oven. 

Squeeze lemon juice directly over all the ingredients. 
Use your spatula to chop up the pear halves. Toss 
everything thoroughly, check the seasoning, and serve 
on a platter or in a bowl.

1lb brussels sprouts, 
  halved lengthwise
3 Tbsp olive oil
1/2 tsp salt
6 grinds black pepper
1 Bosc pear, halved length-
  wise and cored
1/4 cup shelled pistachios,  
  chopped coarsely
Juice of 1/2 large lemon
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Spiced Maple Butternut Squash Tart
Recipe by: WinnieAb (via Food52.com) 

 

Preheat oven to 425°F.

Place the squash purée, cream, maple syrup, eggs, 
vanilla, salt, flour, cornstarch and spices in a blender 
or food processor and blend until very smooth.

Butter a 9-inch round pie plate (I used a deep dish pie pan). 

Pour the batter in, and then sprinkle the crystallized ginger 
over the batter.

Place in the oven and bake for 15 minutes. Lower the 
heat to 375°F and bake for another 15 minutes, or until 
the center is set. Serve warm or cold, drizzled with a little 
additional maple syrup.

1cup butternut squash purée 
1 cup organic cream 
2/3 cup pure maple syrup, 
   plus a little more for drizzling 
   onto each slice
3 organic- free-range eggs
1 tsp vanilla extract
Pinch of fine sea salt
1/2 cup organic whole 
   wheat flour
1 tsp organic corn starch
2 tsp ground cinnamon
1/2 tsp ground cardamom
1/4 tsp ground nutmeg
1/3 cup crystallized ginger, 
   chopped fine
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Hot Spiced Drunken Apple Cider
Recipe by: Cordelia (via Food52.com) 

 

Put the cider and all spices in a pot and bring to a boil.

Reduce the heat and simmer for about 10 minutes.

When on low heat add the wine. Do not boil again so 
the alcohol won't evaporate too much, just let it warm.

Add the cranberries and simmer for a few more minutes 
until they color the liquid a bit.

1/2 gallon apple cider 
3/4 bottle of gewurztraminer 
   (or other white wine which 
   is not too dry, or you can 
   use even semi sweet one 
   like Muscat)
4-5 sticks of cinnamon
4-5c loves
1/4 tsp nutmeg
1 vanilla bean split lengthwise
3-4 Tbsp honey 
1 cup fresh cranberrries 
  (or cubes of apple if not 
  in cranberry season)
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Winter Panzanella with Orange, Roasted Beets
Parsnip Soup with Polka Dots
Porcini and Rosemary Crusted Beef Tenderloin 
Portobello Mushroom, Hummus & Walnut Wellingtons 
Port wine Sauce
Creamed Spinach and Parsnips
Wintery Braised Red Cabbage
Broccoli Rabe with Savory Pine Nuts & Meyer Lemon
Sweet Potato Mash
Chestnuts with Brussel Sprouts
Ginger Apple Torte
Festive Holiday Eggnog



Winter Panzanella with Orange, Roasted Beets
Recipe by: Ann S. (via Food52.com) 

 

Preheat oven to 350° F. Place bread cubes on a baking 
sheet. Drizzle with a little olive oil and toss to coat. Toast 
bread in the oven until golden and crisp (5 to 10 minutes). 
Remove from the oven and cool.

Turn the oven temperature up to 400° F. Place beets into 
a glass or ceramic casserole dish, drizzle with a bit of oil, 
add a splash of water, cover with foil and roast until 
tender (about 45 minutes). Cool.

Whisk oil, vinegar, orange juice, garlic, and a pinch of 
salt together in a small bowl.

Cut the rind off the oranges (catching as much juice as 
possible in the dressing bowl) including the white pith 
just below the skin. Cut the oranges crosswise into slices, 
then separate or cut the rounds into triangular segments. 
Squeeze any remaining juice from the peel into dressing.

Place bread cubes, oranges, greens, herbs, celery, 
and capers into a large bowl. Toss with dressing and 
allow the salad to sit for at least 10 minutes so the bread 
can soak up the dressing. Stir periodically. Top with beets, 
cubed feta, before serving.

4 cups 1/2” bread cubes, 
   cut from stale baguette 
1/4 cup extra virgin olive oil, 
   plus more for roasting beets 
   and toasting bread
2 medium purple beets, 
   peeled & cut into 1” cubes
1 1/2 Tbsp balsamic vinegar
3 Tbsp fresh orange juice
1/4 tsp minced garlic
Salt
2 large oranges
2 cups leafy greens, torn
2 cups arugula, torn 
1/2 cup parsley, chopped
1/2 cup mixed herbs
1/2 cup diced celery
1 Tbsp bottled capers
2 oz. feta cheese, cubed
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Saute the sliced onion in a little coconut oil until carmelized.

While the onion are cooking, steam the cauliflower
and parsnips until soft. Once the onions have finished 
caramelizing, you can use the same pan to saute the 
mushrooms and garlic.  Melt another pat of coconut oil or 
butter, and saute the garlic for about 3 minutes, then add 
the mushrooms. Cook for about 6 minutes, until liquid is 
released from the mushrooms.

In a blender combine 1½ cups water, 1½ tsp sea salt and 
¼ cup of nutritional yeast, the cooked parsnips and cauliflower,
and half of the mushroom mix. Blend until smooth and creamy. 
(Don’t worry if it seems a bit salty, it will taste fine when poured 
over the green beans!)

Combine the green beans and the rest of the mushroom mix
in a baking dish.  Pour half of the sauce over the green beans
and mushrooms and stir to coat well.  Add more sauce a bit
at a time until you reach your desired consistency.

Top with the caramelized onions to finish.

*At this point, you could cover the dish and store it in the 
fridge until you're ready to heat and serve.

When you're ready to bake, preheat your oven to 350F 
and bake uncovered for about 30 minutes, until bubbly. 

Serve warm and enjoy!

Creamy Parsnip Soup with Polka Dots
Recipe by: Renee Jayne - reneejayne.com

 

Place parsnips, onion, nutmeg, salt, and water in a pot 
and bring to a boil.

Cover the pot and simmer 20 minutes, or until the 
parsnips are soft.

Using an immersion blender, purée soup until very creamy. 
If necessary, add more water to get desired consistency.

Add green peas and mix with a spoon.

Once peas are heated through, serve in individual bowls.

Variations:
Use 2 cups rice milk and 2 cups water for a more 
   silky texture.
Replace some of the parsnips with carrots.

4 - 6 parsnips, cut into chunks
1 large yellow onion, 
   cut into chunks
½ tsp nutmeg
1 tsp sea salt
4 cups water
1 cup green peas
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Porcini and Rosemary Crusted Beef Tenderloin
 with Port Wine Sauce

Recipe by: TasteFood (via Food52.com) 

 

Season the tenderloin all over with salt. Refrigerate 4 hours
or up to 24 hours. Thirty minutes before roasting remove 
beef from refrigerator.

Preheat oven to 400 F. Combine mushrooms, rosemary 
and peppercorns in spice grinder. Grind to a coarse 
powder. Rub beef with olive oil. Coat all over with porcini 
rosemary rub. (Note: Make sure your mushrooms are 
completely dry and brittle, or they won't willingly grind 
into powder. If they're at all pliant, you can dry them out 
in the oven until they break easily.)

Heat 1 tablespoon olive oil in a wide skillet over 
medium-high heat until shimmering. Add beef and 
brown on all sides, about 8 minutes. Transfer to a roasting
pan. Roast in oven until thermometer inserted in thickest 
part reads 125 F., about 30 minutes, for medium rare. 
Remove from oven and transfer to a cutting board. 
Tent with foil and let stand for 15 minutes.

Carve beef in 1/4 inch slices. Serve with Port Wine Sauce.

3lb center-cut beef tenderloin
Salt
1 oz. dried porcini mushrooms
2 Tbsp fresh rosemary leaves, 
   finely chopped
1tsp black peppercorns
Olive oil
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 Port Wine Sauce
Recipe by: TasteFood (via Food52.com) 

 

Strain the porcini water through an un-bleached paper 
towel into a small bowl. Reserve strained liquid. 
Coarsely chop porcini.

Using the same skillet from browning the meat, add 
1 tablespoon butter, shallots and chopped porcini. 
Sauté over medium heat until shallots are translucent, 
about 2 minutes.

Add port wine, scraping up any brown bits in the pan. 
Add red wine, mushroom stock and rosemary. Bring to 
a boil and cook uncovered until sauce is reduced by 
about half to approximately 1 1/2 cups. Add salt and 
taste for seasoning. Strain through a fine-meshed sieve 
into a small saucepan, pressing firmly on solids. 
Discard solids.

Heat sauce over medium heat. Whisk in 2 tablespoons 
butter, 1 tablespoon at a time. Keep warm until serving.

1/2 oz. dried porcini 
   mushrooms, reconstituted in 
   3/4 cup water, liquid reserved
3 Tbsp unsalted butter, divided
1 med. shallot, finely chopped
1 cup port wine
1 cup heavy bodied red wine
2 rosemary sprigs
1/2 tsp salt, or to taste
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Portobello Mushroom, Hummus and Walnut Wellingtons 
served with a Red Wine Jus and Glazed Shallots

Recipe by: Danny - theveganhousehold.com  

 

Prepare the shallots in advance as follows.

In a pan, over a medium heat, add the margarine, oil 
and shallots. Gently fry the shallots for 2-3 minutes and 
then lower the heat, partially cover with a lid, and allow 
the shallots to saute until softened and slightly browned. 
This should take around 10-15 minutes.

In another pan, prepare the jus by frying the onion and 
carrot in the oil for 4-5 minutes to colour and soften slightly. 
Add all of the other jus ingredients, bring to the boil and 
immediately bring down to a simmer until the sauce has 
reduced by half.

Drain the jus, discarding the onions and carrots, into the 
pan with the shallots. Taste for seasoning and put to one 
side for later.

Preheat the oven to 400 F 

Prepare the mushrooms by removing the stalks and 
placing them on a baking tray. Seasoning with a little 
salt, pepper and the garlic granules. Drizzle with the oil 
and place in the oven for 25-30 minutes until softened. 
Remove from the oven and put to one side, discarding 
any excess water in the caps.

To prepare the stuffing put all of the ingredients into a 
bowl and mix well so that all the ingredients are 
combined evenly. Put to one side.

For the red wine jus
1 lg carrot, chopped
1 lg onion, chopped
1 Tbsp olive oil
1 tsp dried thyme
17 fl oz. red wine
2 heaped Tbsp red current jelly

For the glazed shallots
10.5 oz baby shallots, peeled
3 heaped Tbsp butter 
1 tsp olive oil

For the mushrooms
8 portobello mushrooms
1/2 tsp garlic granules
1 Tbsp olive oil
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Portobello Mushroom, Hummus and Walnut Wellingtons 
served with a Red Wine Jus and Glazed Shallots

Recipe by: Danny - theveganhousehold.com  

 

Stuffing the mushrooms:
Place four of the mushrooms, cap side up on the work s
urface. Spoon equal amounts of the stuffing onto each 
mushroom. Place the other four mushrooms, cap side 
down, on top of the stuffing to encase the stuffing. Leave 
these to one side as you prepare the pastry.

Cut each pastry sheet in half so that you have 4 sheets. 
Using a spatula, spread 2 tablespoons of mushroom pate 
onto each one. Season each pastry sheet with salt and 
pepper and 1 tablespoon fresh chopped parsley.

Forming the wellingtons:
Place one stuffed mushroom in the middle of the pastry 
sheet. Fold the side up across the top of the mushroom 
and push down at the sides to encase with the pastry.

Cut off any excess pastry and fold the ends inwards 
and tuck underneath to form a parcel. Do the same 
for the other 3 stuffed mushrooms and place, fold side 
down, onto a baking tray. Brush with soya milk and bake 
for 30-40 minutes or until golden brown.

Just before they are ready, re-heat the jus.

To serve, place a few of the shallots on the plate and 
spoon over the red wine jus. Put the wellington in the 
center of the plate and pour over a little more jus to finish.

For the stuffing
1 tsp dried sage
4 Tbsp fresh parsley, chopped
3 oz walnuts, finely chopped
1 oz fresh breadcrumbs
7 oz hummus
1 tsp olive oil
1/2 tsp agave nectar

Other ingredients
2 sheets ready rolled 
   shortcrust pastry 
8 heap Tbsp mushroom pate
4 Tbsp fresh chopped parsley
Soy milk for brushing
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Creamed Spinach and Parsnips
Recipe by: Feed Me Dearly (via Food52.com) 

 

Preheat the oven to 400° F. Par-cook the parsnips until 
almost cooked through in a pot of simmering salted 
water for approximately 20 to 30 mins

When the parsnips are done, lay them in a single layer 
on a baking sheet and drizzle with a 2 tablespoons each 
of melted butter and honey.

Roast the parsnips in the preheated oven for 20 to 30 
minutes until they start to get crispy and brown.

Clean the leaves from spinach and remove stems. 
Roughly chop the spinach, blanch it in salted boiling 
water until bright green (less than 15 seconds), and then 
run it under cold water to set the color. Squeeze out the 
liquid and set aside.

Chop a small onion, and sautée it in some olive oil and 
butter (1 tablespoon each) on medium heat. When the 
onion is becoming translucent, add a tablespoon of flour 
and cook for another minute.

While the flour is cooking down, heat a cup of half and 
half in the microwave or on the stovetop for a minute, 
and then stir it slowly into the onions, whisking frequently 
to make sure there are no flour lumps.

Cook the half and half down for a few minutes until it's 
starting to thicken, then add a pinch of nutmeg, salt 
and pepper, and taste for seasoning.

Add parsnips and spinach, heat through, serve.

3 parsnips, cut into 1” batons
3 Tbsp butter, divided
2 Tbsp honey
1 large bunch of spinach
1 small onion
1 Tbsp olive oil
1 Tbsp flour
1 cup half and half or cream
1 pinch nutmeg
Salt and pepper
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Wintery Braised Red Cabbage
Recipe by: Nicholas Day (via Food52.com) 

 

Heat the oven to 325 degrees. Oil a large baking dish 
(9-by-13-inch, ideally) with half of the melted butter.

Peel the outer leaves from the cabbage and cut it into 
8 wedges. Nestle the wedges in the baking dish, more or 
less in a single layer. Salt liberally and drizzle the remaining 
butter and 1/4 cup water over the top. Cover tightly with 
foil and braise for an hour.

After an hour, gently turn over each wedge and slide the 
sliced apples in among the cabbage. Drizzle the red wine 
vinegar over the top. Cover again with foil and braise for 
another hour.

Take the cabbage out of the oven and remove the foil. 
It should be so tender it nearly melts. Increase the heat of 
the oven to 425 degrees. While the oven is warming up, 
drizzle the 1/4 cup currant jelly over the cabbage and 
gently incorporate it. Then slide the cabbage back in the 
oven and cook for another 15 or so minutes, until the 
wedges have started to brown. Serve warm or at room 
temperature.

1 med. head red cabbage
   (about 2 pounds)
4 Tbsp butter, melted
1/4 cup red wine vinegar
2 apples, relatively tart, 
  peeled and sliced
1/4 cup red or black 
   currant jelly
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Broccoli Rabe with Savory Pine Nuts & Meyer Lemon
Recipe by: Antonia James (via Food52.com) 

 

Blanch the broccoli rabe for about two minutes in heavily 
salted boiling water. (Use a lot more salt than you think is 
enough, to keep the rabe a really bright green.) 
Immediately drain and plunge in cold water; run more 
cold water over it to keep that cold water bath cold. 
Drain the rabe again and set aside. (You can do this up 
to a few hours before your party, provided that you really 
stop the cooking immediately with ice water, and you 
refrigerate right away.)

A minute or two before you're ready to serve, put the 
drained rabe in a large skillet over medium heat. Stir gently
to release any water clinging to the rabe. You want that to 
create just a bit of steam in which to warm the rabe.

Push the rabe aside in the pan and put the anchovy with 
a bit of olive oil in the bald spot. Cook it for 20 or 30 seconds, 
touching it gently with your spoon once it looks like it's 
melting a bit. Add a bit more olive oil and stir it well to 
combine with the anchovy. Sprinkle on the Savory Pine Nuts. 
Toss well to coat the rabe in the anchovy and olive oil 
dressing, and to mix in the pine nuts.

Immediately before serving (and I mean immediately), 
sprinkle the lemon juice or wine vinegar over the rabe 
and pine nuts. If you do this in advance, it will turn the 
rabe a yellowish brown color.

Savory Pine Nuts
1/2 cup pine nuts
1 tsp Worcestershire sauce
1/2 tsp freshly ground 
   dried rosemary
1 large pinch of salt
Ground pepper, to taste

The Rabe Side
Broccoli Rabe, as much as 
   you want to serve
A few short glugs of good 
   olive oil, to taste
1 medium anchovy
1/4 cup of Savory Pine Nuts 
   per half lb of broccoli rabe
Freshly squeezed lemon juice
Best finishing salt you have
Ground pepper to taste
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Sweet Potato Mash
Recipe by: Renee Jayne - reneejayne.com

 

Preheat your oven to 400 degrees.  Line a baking pan 
with parchment paper .

Combine sweet potatoes, butternut squash, apple, 
2 tablespoons melted coconut oil, 1 teaspoon cinnamon, 
and sea salt and toss to combine. Ensure cubes are 
evenly coated.

Spread mixture evenly over baking pan.  Bake for 30 to 
40 minutes until everything is tender and soft.

Transfer mixture to a food processor along with the rest
of the coconut oil, cinnamon and nutmeg.
Process mixture until smooth.  

Serve mash with toasted pecans and a sprinkle of ground 
cinnamon on top.

2 sweet potatoes, peeled 
   and cubed
1 small butternut squash, 
   peeled and cubed
1 green apple, peeled and 
   cubed
4 Tbsp coconut oil, 
   melted (divided)
2 tsp ground cinnamon
1/4 tsp ground nutmeg
1/2 teaspoon sea salt
1/2 cup pecans, 
   toasted and chopped 
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Chestnuts with Brussel Sprouts
Recipe by: Elana Amsterdam - Elanaspantry.com

 

Use a paring knife to score each chestnut.

Arrange chestnuts in a single layer in a large skillet.

Toast over a medium flame for 5 to 10 minutes, until shell 
begins to curl away from nut.

Remove from heat, partially cool, then peel and d
iscard shells.

In a large skillet, warm oil over medium heat and add 
brussel sprouts and garlic.

Sauté sprouts 5 to 10 minutes, covered, stirring now and 
then, until lightly browned.

Add chestnuts to skillet and cook covered additional 
10 minutes, stirring occasionally until sprouts are very brown.

Stir in salt, sauté an additional 2-3 minutes.

Serve.

1 pound fresh chestnuts 
   (2 cups)
¼ cup olive oil 
3 cloves garlic, minced
2 pounds brussel sprouts 
  (4-6 cups), trimmed and 
  cut in half
½ teaspoon celtic sea salt 
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Ginger Apple Torte
Recipe by: DrBabs (via Food52.com)

 

Preheat oven to 350. Butter a 9” springform pan. If you are 
concerned about your springform pan leaking, wrap the 
bottom with aluminum foil.

Core and peel apples, and cut into thin slices. Melt ~2 TB of 
butter in saucepan and cook until it is lightly browned. Stir in 
apple slices until all slices are covered with browned butter. 
Sprinkle ~2 TB turbinado sugar over apples, and continue to 
saute, stirring occasionally, till apples are softened and most 
of the liquid has evaporated. Set aside.

In a medium bowl, stir together flour, baking soda, cinnamon, 
cloves, allspice, ginger (if using) and salt. Set aside.

In a stand mixer fitted with the paddle attachment, cream 
butter and sugar till fluffy. Beat in two eggs. Beat in lemon 
zest, ginger, molasses, rum, and vanilla extract. 
(The mixture will look curdled. It's OK.)

Stir in the flour mixture a little at a time, stirring after each 
addition so the batter is thick and smooth. Fold in the milk 
and yogurt till batter is smooth and thoroughly combined.

Scrape half the batter into the prepared springform pan. 
Cover with apple slices, and spread the other half of the 
batter over apples. Smooth top with spatula. Place walnut 
halves on the top of the cake, and sprinkle the remaining 
2 tablespoons of turbinado sugar over the top of the cake.

3 large apples 
4 Tbsp turbinado sugar, divided 
1/2 cup (1 stick) unsalted 
   butter + ~2 TB butter 
   + more for pan
1 1/2 cups all purpose flour
1/2 tsp baking soda
1/4 tsp kosher salt
1 tsp cinnamon
1/2 tsp ground cloves
1/2 tsp ground allspice
1 tsp ground ginger  (optional)
3/4 cup brown sugar (sub)
2 large eggs
1 Tbsp lemon zest
1 Tbsp grated fresh ginger 
1 Tbsp molasses
3 Tbsp dark rum
1 tsp vanilla extract
1/4 cup milk
1/2 cup plain Greek yogurt
10 walnut halves
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Ginger Apple Torte
Recipe by: DrBabs (via Food52.com)

 

Bake for 50-60 minutes, or until the top of the cake is 
golden brown and a tester inserted into the center 
comes out clean. The cake may slightly pull away from 
the sides of the pan.

Transfer to a cooling rack. Run a knife along the edges 
of the cake to loosen it completely from the sides of the 
pan. Open the ring and remove it. If you want to remove 
the cake from the base of the springform pan, wait until it 
has cooled completely, then slide a long thin spatula 
between the cake and the base. Use a large spatula to 
then move it to a serving plate.

Serve as is or with a scoop of vanilla ice cream or a blob 
of barely sweetened softly whipped cream.

3 large apples 
4 Tbsp turbinado sugar, divided (sub)
1/2 cup (1 stick) unsalted 
   butter + ~2 TB butter 
   + more for pan
1 1/2 cups all purpose flour
1/2 tsp baking soda
1/4 tsp kosher salt
1 tsp cinnamon
1/2 tsp ground cloves
1/2 tsp ground allspice
1 tsp ground ginger  (optional)
3/4 cup brown sugar (substitute)
2 large eggs
1 Tbsp lemon zest
1 Tbsp grated fresh ginger 
1 Tbsp molasses
3 Tbsp dark rum
1 tsp vanilla extract
1/4 cup milk
1/2 cup plain Greek yogurt
10 walnut halves
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Festive Holiday Eggnog
Recipe by: simply 123 allergy free (via Food52.com)

 

In a saucepan on the stove top combine the coconut 
milk and honey. Allow the mixture to become warm 
and steamy, being careful but not to allow it to simmer 
or boil. Remove from the heat.

In a large bowl beat the egg yolks until thick.

Slowly pour about half of the milk mixture, from step 1 
above, into the beaten egg yolks , whisking continuously. 
This is called tempering the eggs.

Now add the mixture from step 3 above back into the
 saucepan with the remaining milk mixture.

Return the saucepan to the stove top, and simmer over 
medium heat, stirring constantly, until the mixture begins 
to bubble a bit and starts to thicken. Note: It is very 
important not to allow the mixture to come to a boil, or it 
will curdle, however if it does curdle, no worries just pour 
the eggnog into a blender and give it a quick whirl. It will 
smooth out in no time!

Remove the saucepan from the heat, stir in the vanilla, 
nutmeg and ground cinnamon. Sir in the optional rum. 
Chill completely in the refrigerator until ready to serve. 

If desired add the splash of additional coconut milk and 
a sprinkle of nutmeg.

4 large eggs
2 cups of canned full fat 
   coconut milk; not the "lite"
1/3 cup raw honey
1/4 tsp ground cinnamon
1 tsp vanilla extract
1 tsp nutmeg, plus a pinch 
   more for garnish
3 Tbsp rum (optional)*
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Apple – Persimmon Salad
Curried Almonds
Smoked Salmon with Horseradish Caper Sauce
Lentil and Eggplant Vegetarian Meatballs
Rustic Beet Tart and Wilted Greens
Bacon-Wrapped Dates
Stuffed Figs with Goat Cheese and Prosciutto
Antipasto Platter
Warm Olives in Anchovy Oil
Raspberry Hamantaschen
Chocolate-Balsamic Macaroons
Pineapple Sparkler
Ginger Lime Mocktail
Orange Fizzie Cocktail



Apple – Persimmon Salad
Recipe by: Justforlicks. (via Food52.com) 

 

Chop the romaine into bite-sized pieces.

Add the celery, green onions, apples and persimmons.

Pour on the dressing and gently toss.

Add the cheese and nuts last and give the salad a 
few gentle tosses.

For the Salad
3 Hearts of Romaine, chopped
2 Fuji Apples, peeled and 
  sliced into thin squares
2 Fuyu Persimmons, peeled 
  and sliced into thin squares
2 Celery Stalks, chopped
2 Green Onions, chopped
1 cup Dried Cranberries or 
  Pomegranate Seeds
1 cup toasted Pecans or 
  Walnuts
1 cup Gorgonzola or 
  Bleu Cheese – crumbled

For the Dressing
1/2 cup Light Olive Oil
1/4 cup White Balsamic 
  Vinegar
1 Tbsp Lime Juice
1 Tbsp Sugar
1/2 tsp Kosher Salt
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Curried Almonds
Recipe by: Elana Amsterdam - elanaspantry.com

 

Place olive oil in a large cast iron skillet over medium heat.

Add almonds to skillet.

Stir in salt, tumeric, pepper, cumin and coriander.

Continue toasting the almonds in the skillet until they are 
fragrant, about 5 minutes.

Remove from heat and allow the nuts to cool in the pan.

Serve.

1 Tbsp olive oil 
2 cups almonds
1 tsp celtic sea salt 
1 tsp tumeric
½ tsp ground black pepper 
¼ tsp cumin
¼ tsp coriander
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Smoked Salmon with Horseradish Caper Sauce
Recipe by: thirschfeld (via Food52.com)

 

Place the salmon on a platter on which it sits comfortably. 
Not too big and not too small but, as as baby bear would 
say, just right. Leave some room for the sauce runoff, just 
don't let the platter be so big the salmon looks like a life 
raft in the Pacific Ocean.

Combine the rest of the ingredients, sans garnishes, and 
whisk until combined. Taste and adjust the seasoning. If 
you are transporting the appetizer, don't sauce or garnish 
it till you get to your destination.

Let the salmon come to room temperature. Sauce it, 
garnish it, and serve with crackers.

8 to12 oz. hot-smoked salmon
2 Tbsp red onion, peeled and 
   finely minced
2 Tbsp capers, chopped
1 Tbsp prepared horseradish 
  (optional), squeezed dry in 
  a towel
1/4 cup regular mayonnaise
2 tsp red wine vinegar
2 tsp water
Kosher salt
fresh ground black pepper
Parsley sprigs & chives

Healthy for the Holidays from Renee Jayne     reneejayne.com

37



Lentil and Eggplant Vegetarian Meatballs
Recipe by: Farmonplate (via Food52.com)

 

Chop the eggplants in small pieces.

Put a large pan on high heat, pour in 3 tbsp olive oil. 
Add eggplant pieces and season with sea salt and pepper.

Cook for 5 - 8 minutes. Feel free to add a little more oil to 
the pan if pan is getting too dry. Cook until eggplants are 
golden on all sides. Let it cool down.

In a food processor, pulverize the cooked lentils, 
eggplant mixture, garlic cloves, crushed walnuts, cheese, 
fresh oregano leaves, breadcrumbs, cinnamon powder, 
black pepper, cumin powder and salt.

Roll the mixture in round balls between your palms. The 
balls should not fall apart. If the mixture is too sticky, 
you can add some more breadcrumbs. Put them in the 
fridge for 20 minutes.

Preheat the oven to 350 °F.

Line meatballs on a baking sheet with parchment paper 
and back for 15 -20 minutes until golden brown. 
Alternatively you can also cook these meatballs in pan 
with a little olive oil until golden brown. These delicious 
meatballs can be eaten by themselves or pair with 
green pesto or tomato sauce.

2 cups cooked french lentils 
   (1 cup dry lentils = 2 to 
    2-1/2 cups cooked)
4 medium eggplants 
   (or 1 cup cooked eggplant)
2 garlic cloves
1/2 cup walnuts crushed
1/2 cup grated parmesan 
1/2 cup fresh oregano leaves
1tsp cinnamon powder
1tsp ground black pepper
1tsp cumin powder
1tsp chilli flakes
1Tbsp sea salt
1/2 cup bread crumbs
3 Tbsp olive oil

Makes 20 golfball sized “meatballs”

Ingredients
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3 large apples 
4 Tbsp turbinado sugar, divided 
1/2 cup (1 stick) unsalted 
   butter + ~2 TB butter 
   + more for pan
1 1/2 cups all purpose flour
1/2 tsp baking soda
1/4 tsp kosher salt
1 tsp cinnamon
1/2 tsp ground cloves
1/2 tsp ground allspice
1 tsp ground ginger  (optional)
3/4 cup brown sugar (sub)
2 large eggs
1 Tbsp lemon zest
1 Tbsp grated fresh ginger 
1 Tbsp molasses
3 Tbsp dark rum
1 tsp vanilla extract
1/4 cup milk
1/2 cup plain Greek yogurt
10 walnut halves

Rustic Beet Tart and Wilted Greens
Recipe by: fatgirleating (via Food52.com)

 

Remove the greens from the beets, wash, and set aside.
Scrub the beets. Place each beet on a small square of 
aluminum foil, drizzle with olive oil, and wrap in the foil. 
Bake at 400 degrees anywhere from 30 minutes to an hour, 
depending on the size of your beets. They're done when 
they are knife tender and can be pierced with the tip of 
a paring knife with ease. Remove them from the oven 
and set aside to cool.

While the beets cool, roll the puff pastry into a rough 10”
square. Transfer square to a parchment lined baking sheet.

Roll in the edges of the pastry about an inch on all 4 sides 
so that you have a delicious pastry wall. Use a little water 
to seal the edges. You want to make sure that the custard 
doesn't leak out when poured into the "shell".

Combine the egg and the goat cheese with salt, pepper 
and nutmeg. Slowly add the milk or cream, stiring until you 
have a thick but pourable custard. 

Slice the beets into rounds. Pour the custard into the pastry 
shell, then lay the beets on top, being careful not to over-
flow the pastry shell.

Bake at 400 until the pastry is golden, the custard is set, 
and the top is just a little brown. About 5 minutes before 
you pull the tart out of the oven, heat a small amount 
of oil in a large saute pan. Roughly chop the beet 
greens and saute them until wilted, adding salt and 
pepper to taste.  Serve on top.

3 small (~ 3” diameter) beets, 
   any color, with the greens
1/2 package of frozen puff 
  pastry, or equivalent of 
  homemade
1egg
1/4 to 1/2 cups whole milk
   or cream 
3 to 5 oz. soft chevre style 
   goat cheese, room temp.
Salt, pepper, & nutmeg 

Serves 4

Ingredients
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Bacon Wrapped Dates
Recipe by: Renee Jayne - reneejayne.com

 

Preheat the oven to 400 degrees. Line a backing sheet
with parchment paper.

Cut bacon slices in half.

If desired add your chosen filling to each date. 

Wrap each date with bacon and secure with a
toothpick.  Place wrapped dates at least 1” apart
on baking sheet.

Bake for 10 minutes or until bacon is crisp, turning
occasionaly to ensure even  cooking.

Serve.

24 pitted medjool dates
12 slices high quality bacon
toothpicks

optional fillers:
manchego cheese
almonds
ricotta or cream cheese
 

Ingredients
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Stuffed Figs with Goat Cheese and Prosciutto
Recipe by: TasteFood (via Food52.com)

 

Preheat oven to 350 F.

Cut the figs cross-wise from the top, halfway down the fruit.

Gently separate the quarters to create an opening.

Scoop 2-3 teaspoons goat cheese into the opening, 
without overstuffing.

Wrap each fig with proscuitto slice.

Arrange figs on baking tray.

Lightly drizzle with olive oil and sprinkle with salt & pepper.

Top each fig with rosemary sprig.

Bake in oven 25 minutes.

Remove and discard baked rosemary sprigs.

Transfer figs to serving platter or individual plates.

Drizzle each fig with 1 teaspoon honey and garnish 
with fresh rosemary leaves.

6 figs, ripe but not too soft
1/2 cup soft goat cheese, 
   room temperature
3 pieces prosciutto, sliced 
   in half length-wise
6 sprigs rosemary, cut into
  1 inch pieces
Extra-virgin olive oil
6 tsp runny honey
Salt
Freshly ground black pepper
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Antipasto Platter
Recipe by: Dixie Elliott (via Food52.com)

 

Arrange ingredients in groups on platter.

Subsitutions or addtions can be made such as:
-salami
-mozzarella pearles
-cherry tomatoes
-garlic or blue cheese stuffed green olives
-pickled eggplant

Serve with toothpicks8 marinated artichokes
200g kalamata olives
6 slices chargrilled kumara 
  (orange sweet potato)
24 slices chargrilled zucchini
280g jar chargrilled 
  mushrooms, drained
150g semi-dried tomatoes
16 slices double smoked ham
16 slices mortadella
16 slices prosciutto
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Olives in Anchovy Oil
Recipe by: ieatthepeach (via Food52.com)

 

Finely chop the anchovies, and add to a small skillet 
along with a couple teaspoons of their oil. Add garlic 
and/or rosemary (if using), and turn the heat to medium. 
Let the pan warm up until the anchovies are completely 
dissolved and the oil is sizzling.

Add olives to the pan and cook, stirring frequently, until 
they're warmed through. Transfer to a bowl, making sure 
to pour over all the flavorful oil from the pan. 

Serve with toothpicks for the olives and bread for 
mopping up the oil.

4 to 6 oil-packed anchovy
  fillets (about half a 90g jar)
1 garlic clove, thinly sliced 
  (optional)
1 medium sprig fresh rosemary 
  (optional)
1 cup black, green, or mixed 
  olives, drained
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Raspberry Hamantaschen
Recipe by: iElana Amsterdam - elanaspantry.com

 

In a large bowl, combine almond flour and salt
In  a smaller bowl, combine shortening, honey, 
vanilla, and water.

Mix wet ingredients into dry.

Chill dough in refrigerator 1 hour.

Roll out dough between 2 pieces of parchment paper  
¼ – ½ inch thick.

Cut dough into circles (size of your choosing).

Make a light indentation with your forefinger in the 
center of each circle.

Drop ½ teaspoon of raspberry jam into the center of 
each circle.

Fold the dough in to create 3 sides; pinch each of the 
3 corners to form a triangle shaped cookie.

Bake at 350° for 8 minutes until cookies are golden 
brown around the edges.

Serve.

2 cups blanched almond flour
½ tsp celtic sea salt 
2 Tbsp palm shortening 
2 Tbsp honey 
1 Tbsp vanilla extract 
1 Tbsp water
some raspberry jam 
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Chocolate-Balsamic Macaroons
Recipe by: foxeslovelemons (via Food52.com)

 

IPreheat oven to 350°. In a large bowl, whisk together 
egg whites, balsamic glaze, sugar, and salt until mixture 
is frothy. Fold in coconut and chocolate chips.

Drop mixture in 1 1/2 tablespoonfuls onto a baking 
sheet lined with parchment paper. Using wet hands, 
gently form spoonfuls into small mounds if they don't 
come off the spoon that way already. I usually do this 
step near the kitchen sink so I can keep re-wetting 
my hands -- coconut doesn't stick to wet hands as much
 as it does to dry hands.

Bake 15 minutes or until dark golden brown. Transfer 
baking sheet to cooling rack and allow macaroons 
to cool on baking sheet for 5 minutes. Then transfer 
macaroons from baking sheet to cooling rack and 
allow to cool completely.

2 egg whites
1 Tbsp balsamic glaze
2 tsp sugar
Large pinch of sea salt
2 5/8 cups sweetened 
   coconut flakes
1/2 cup mini semi-sweet 
   chocolate chips
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Pineapple Sparkler
Recipe by: Elana Amsterdam - elanaspantry.com

 

Partially fill some fancy glasses 2/3 full with champagne
or sparkling water.

Top with fruit juice.

Garnish with lemon, lime or orange slices.

Serve.

2-3 bottles champagne or
sparkling wine or 2-3 (32 oz) 
bottles sparkling water 

1 (32oz) bottle pineapple 
juice (I used pineapple, 
though anything would work)
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Ginger Lime Mocktail
Recipe by: Elana Amsterdam - elanaspantry.com

 

Combine all ingredients in a jar and stir.

Pour over ice into 2 cocktail glasses and garnish
with lime wedges.

Serve.

¼ cup lime juice 
   (freshly squeezed)
1 teaspoon zested ginger
12 drops stevia 
18 ounces sparkling water
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Orange Fizzie Cocktail
Recipe by: Elana Amsterdam - elanaspantry.com

 

Place ice cubes in glass.

Pour sparkling water/wine over ice cubes.

Top with orange juice.

Garnish with fresh fruit if desired.

3 ice cubes
6 ounces sparkling water
   or sparkling wine
2 ounces fresh squeezed 
   orange juice
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