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The crisp fall air and the mountains’ first flecks of red usher in traditions, dishes, and drinks filled with 
nostalgia. At Harmons, we believe the tastes of our childhood can inspire foods both delicious and 
sophisticated. Recipes like mustard-peach glazed ham and a caramelized shallot fondue will make 
certain your fall and winter seasons are at the same time unconventional and unforgettable.  

SAVORY TRUFFLE BITES

See recipe pg 28 FRESH PASTRY DOUGH

See recipe pg 28

BUTTERNUT SQUASH RAVIOLI 
WITH SAGE BROWN BUTTER

See recipe pg 27

CREAMY BEEF STROGANOFF

2 lb boneless beef shoulder
Salt and freshly ground pepper
Canola oil for frying
3 Tbsp flour
1 cup medium-body red wine, such as merlot
2 cups unsalted beef broth
2 sprigs fresh thyme
4 Tbsp butter
1 onion, diced
1 lb mushrooms, cleaned and sliced
1 cup sour cream
1 lb short and wide noodle pasta, cooked and warm
1/4 cup chopped fresh flat-leaf parsley, for garnish

Preheat oven to 300°.

Place beef in freezer for 20 min. Cut meat into 1” cubes, pat dry 
with paper towels, and season with salt and pepper.

In a large Dutch oven over medium-high heat, warm a few 
tablespoons of oil. Add 1/2 of the beef and cook until brown 
on all sides, 3-5 min. Transfer to a plate, add a few more 
tablespoons of oil, add remaining beef and brown on all sides, 
3-5 min. Add first batch of meat to the pot. 

With heat on medium-high, add flour and cook, stirring 
constantly, for 1 min. Add wine and reduce by half, 10-12 min. 
Add beef broth and thyme, increase heat to high, and bring to a 
boil. Cover pot and transfer it to the oven. Cook until the meat is 
tender, about 2 1/2 hours. Remove from oven and allow mixture 
to cool for about 15 min. Season to taste with salt and pepper.

Meanwhile, in a large frying pan over medium heat, melt butter. 
Add onions and cook until tender, 3-5 min. Add mushrooms and 
continue cooking until golden brown and tender, about 12 min. 
Add cooked mushrooms to beef sauce. Stir 1 cup of beef sauce 
into sour cream, then fold the sour cream mixture back into the 
rest of the beef sauce. Taste and season with salt and pepper. 
Serve over warmed pasta and garnish with parsley.

DIFFICULTY

3:45 4-6
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APPLE JELLY

See recipe pg 30

SPICY PICKLED  
FALL VEGETABLES 

See recipe pg 31

PICKLED GREEN BEANS

See recipe pg 30
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TOMATO JAM

3 lb tomatoes, cored and chopped
1 cup granulated sugar
1 cup light golden brown sugar
1/4 cup fresh lemon juice
1 Tbsp freshly grated ginger
2 tsp smoked paprika
1 tsp salt
1/2 tsp ground cinnamon
1/4 tsp ground cumin
1/4 tsp ground cloves

In a large, heavy-bottomed pot over medium-high heat, add tomatoes, sugars,  
lemon juice, ginger, paprika, salt, cinnamon, cumin, and cloves. Reduce heat to low 
and simmer until the mixture reaches a thick, jamlike consistency, about 2 1/2 hours. 

Ladle the hot jam into clean 1/2 pint jars, leaving 1/4” headspace. Wipe rims of the jars, 
cover with lids, and screw bands on until just barely tight. 

Bring a large canning pot to a boil over high heat. Add jars and bring to a boil again. 
Once boiling, process jars for 25 min. Remove the lid, turn off the heat, and let sit,  
5 min. Transfer jars to a kitchen towel and let sit untouched 12-24 hours. Remove screw 
bands and check for total seals. Put any that didn’t seal into the refrigerator. Wipe jars 
down, label, date, and store in a cool dark place.

DIFFICULTY

3:30 31/2 Pints
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SPICED PUMPKIN 
CHOCOLATE TORTE

See recipe pg 36

APPLE CRUMBLE 
CHEESECAKE

See recipe pg 33

FIG AND PEAR CROSTATA

See recipe pg 34

ALMOND PEACH CAKE

Cake
Cooking spray
2 1/4 cups all purpose flour, plus more for pan
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
¾ cup (1 1/2 sticks) unsalted butter
1 cup sugar
1 Tbsp almond extract
1/4 cup applesauce
2 tsp vinegar
3 large eggs
¾ cup whole milk
4 peaches, peeled and sliced in 8 wedges
¾ cup sliced almonds

Preheat oven to 350.° Spray and flour a bundt cake pan.

To make cake, in a bowl, combine flour, baking powder, soda, and salt. Set aside.

In the bowl of a stand mixer fitted with the paddle attachment, add butter 
and sugar and beat until light and fluffy, about 3 min. Add almond extract, 
applesauce, and vinegar and mix until well blended. Add eggs, one at a time, 
mixing between each addition. 

Add flour mixture in 3 batches, alternating with milk and beginning and ending 
with flour mixture; beat in each addition until just incorporated.

Arrange peach wedges carefully in bottom of pan. Pour batter evenly over 
peaches. Bake until a toothpick inserted into the center comes out clean,  
for 45-60 min.

To make sauce, in a blender or food processor, puree peaches. In a medium 
saucepan over high heat, add peaches, water, sugar, and lemon juice and bring 
to boil. Reduce heat to low and simmer, stirring often, 20-25 min. Let cool and 
serve with Peach Almond Cake and sprinkle with almonds.

DIFFICULTY

2:15 8-10

Sauce
2 medium peaches,  
   peeled and chopped
1 cup water
1 cup sugar
1 lemon, juiced
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CHICKEN ENCHILADA SOUP

2 Tbsp canola oil
1 cup diced yellow onion
2 cloves garlic, minced
1/2 cup chopped fresh cilantro
1 (14 oz) can diced tomatoes
1 (4 oz) can diced green chiles
3 cups chicken broth
2/3 cup red enchilada sauce
2 cups diced Harmons rotisserie chicken
1 Tbsp fresh lime juice
1/2 tsp ground cumin
1 (14 oz) can black beans, rinsed and drained
1 cup fresh or frozen corn
1 cup sour cream, plus more for garnish
2 cups shredded sharp cheddar cheese, 
   plus more for garnish
Salt and freshly ground pepper
Diced avocado
Diced tomato
Tortilla strips

In a large, heavy pot over medium-high heat, add oil.  
Add onions and cook until translucent, about 5 min. 
Add garlic and cilantro and cook, about 1 min.  
Add tomatoes, chiles, broth, and enchilada sauce and 
simmer for 10 min. Add chicken, lime juice, cumin, beans, 
and corn and continue to cook, about 10 min. Add sour 
cream, cheese, and liberally season with salt and pepper. 
Stir to combine. Garnish with avocado, tomato, sour 
cream, cheese, and tortilla strips.

DIFFICULTY

1:00 4

HARMONS CHILI

Available at Harmons

LOADED BAKED  
POTATO SOUP

See recipe pg 36

HARMONS 
ARTISAN BACCI ROLL

Available at Harmons

VEGETABLE BEEF SOUP

DIFFICULTY

1:15 4-6

2 Tbsp olive oil
1/2 onion, chopped
1 rib celery, chopped
1 carrot, chopped
1/2 cup green beans, trimmed and 
   cut into 1” pieces
1 1/2 lb ground beef
Salt and freshly ground pepper

1 (14 oz) can black beans, rinsed and drained
1 (14 oz) can great Northern beans, rinsed 
   and drained
1 (14 oz) can chopped tomatoes with juice
1/2 cup frozen corn kernels
8 cups beef broth
1 Tbsp Worcestershire sauce
1 tsp dried oregano leaves

In a heavy pot over medium-high heat, add oil. When oil shimmers, add onion, celery, carrot, and 
green beans and cook until vegetables are softened and onion is translucent, about 5 min.

Add ground beef, season with salt and pepper and cook, stirring occasionally, until no longer pink, 
about 7 min. Add beans, tomatoes, corn, broth, Worcestershire sauce, and oregano. Increase heat 
to high and bring to a boil. Reduce heat to low and simmer until flavors come together, 30-45 min. 
Season with salt and pepper.
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BAT WONTONS

1 (8 oz) package cream cheese, softened
4 green onions, chopped
2 tsp Worcestershire sauce
1 tsp garlic powder
1/2 tsp cayenne
1 Tbsp snipped fresh chives
1 lb shredded cooked chicken
Salt and freshly ground pepper
1 sheet puff pastry, thawed
1 egg, beaten

Preheat oven to 350.° Line a rimmed baking sheet with 
parchment paper or a silicone mat.

In a bowl, combine the cream cheese, green onions, 
Worcestershire sauce, garlic powder, and cayenne. Add 
the chives and chicken and season with salt and pepper 
and fold to combine.

Cut the puff pastry into 8 uniform squares. Place 
tablespoonfuls of the chicken mixture in the center of 
each square. Using a pastry brush, brush the edges of 
each square with the beaten egg. Pick up one corner 
and fold over opposite corner, sealing all the edges of 
the wonton. Lift opposite corners of the wontons to 
make bat ears. Repeat with the remaining wontons. 
Bake until the pastry is golden brown, 8-10 min.  
Serve warm.

DIFFICULTY

:45 4

MUMMY BRIE

1 sheet puff pastry, thawed
1 Harmons Double Creme Brie
1 large egg
1 Tbsp milk
2 mini pepperoni
2 sliced black olives (optional)

Preheat oven to 400.° Line a rimmed baking sheet with parchment paper or a silicone mat.

On a floured work surface, unroll puff pastry and cut into 1/2” strips. Wrap strips around brie 
like a mummy.

In a small bowl, whisk together egg and milk and brush over pastry. Transfer brie to 
prepared pan. Bake until warmed through, gooey, and puff pastry is golden brown,  
about 20 min. Make 2 eyes using pepperoni or sliced olives.

DIFFICULTY

:40 4-6

CANDY CORN

See recipe pg 37

HALLOWEEN  
POPCORN BALLS

See recipe pg 37



1211

HARMONS TRADITIONAL TURKEY DINNER

6-8
 
1 (12-14 lb) roasted Diestel turkey
2 qt stuffing
1 qt roasted candied sweet potatoes
2 qt mashed potatoes
1 qt pan gravy
1/4 pt cranberry sauce
1 dz dinner rolls
1 (9") pie (pumpkin, peach, cherry, apple, raspberry, triple berry, 
  french apple, strawberry rhubarb)
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WINTER SQUASH AND WILD RICE

1 cup uncooked wild rice
4 cups chicken broth
1/2 tsp sea salt
1 1/2 lb winter squash, peeled,   
  seeded, and cubed
Olive oil
Salt and freshly ground pepper
1 red onion, diced
2 ribs celery, diced
2 cloves garlic, minced
1 1/2 tsp minced fresh sage

1 1/2 tsp minced fresh rosemary
1 1/2 tsp minced fresh thyme
2 tsp Worcestershire sauce
1 Tbsp soy sauce
1 cup pecans, toasted  
   and chopped
1/2 cup dried cranberries
2 Tbsp minced fresh  
   flat-leaf parsley
1/4 tsp crushed red  
   pepper flakes

Preheat oven to 375.°

In a large pot over high heat, add wild rice, broth, and 1/2 teaspoon salt and bring to  
a boil. Cover, reduce heat to low and simmer until rice is soft and chewy, about  
45 min. Drain excess liquid with a strainer.

Liberally toss squash with oil, salt, and pepper. Pour onto a rimmed baking sheet 
and cook until fork tender, 30-40 min.

Meanwhile, in a large pot over medium-high heat, add 3 tablespoons oil. Add 
onion and celery and cook until vegetables are tender, about 5 min. Add garlic, 
sage, rosemary, and thyme and cook, stirring frequently, for 2 min. Add the 
Worcestershire and soy sauce and stir. Turn the heat off and add the remaining 
ingredients, stirring to combine. Place in a large bowl with wild rice and squash. 
Toss together and serve hot or at room temperature.

DIFFICULTY

1:20 6-8

MAPLE BRINED TURKEY BREAST

Brine
1/2 cup sea salt
1 1/2 cups maple syrup
3 Tbsp chopped fresh rosemary
1 Tbsp juniper berries
5 whole cloves, crushed
4 cups water
4 cups ice
1 (4 lb) skin-on turkey breast
Freshly ground pepper
Olive oil

In a large stockpot over high heat, add salt, syrup, 
rosemary, juniper berries, cloves, and water and 
bring to a boil. Pour into a large container and add 
ice. Once cooled, add the turkey breast and weigh it 
down with a dinner plate, refrigerate and let brine, 
about 4 hours. Remove turkey from the brine and pat 
dry with a paper towel.

Preheat oven to 350.° 

Season the turkey generously with pepper. In a 
large, oven-safe pan over medium-high heat, add 
oil. Add turkey breast, skin-side down, and cook until 
golden brown, about 7 min. Turn over and place pan 
in oven and continue to cook until turkey reaches an 
internal temperature of 165° with an instant-read 
thermometer. Transfer to a cutting board, loosely 
tent with foil and let rest, about 15 min. Carve.

DIFFICULTY

5:45 6

SOFT DINNER ROLLS

See recipe pg 39

CORNBREAD-SAUSAGE 
STUFFING

See recipe pg 38

SWEET POTATOES WITH  
PECANS AND MAPLE 

BROWN BUTTER CARAMEL

See recipe pg 40
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CRANBERRY BUTTER

1/3 cup dried cranberries
3 Tbsp maple syrup
1 cup (2 sticks) butter, room temperature
1 Tbsp orange zest
Pinch of salt

In a food processor, combine ingredients 
and pulse. Place onto a piece of wax or 
parchment paper and form into a log.  
Twist each end and chill in the refrigerator 
until firm. If desired, wrap in aluminum foil 
and freeze for up to 1 month.

LOCAL JAMS & HONEY

Available at Harmons

HARMONS
ARTISAN CROSTINI

Available at Harmons

HARMONS GREEN ONION
CHEESEBALL WITH ALMONDS

Available at Harmons

HERBED GARLIC BUTTER

See recipe pg 40

DIFFICULTY

1:00 1 Cup

BROWN SUGAR-WALNUT BUTTER   

1 cup (2 sticks) butter, room temperature
2 1/2 Tbsp dark brown sugar
1 tsp pure vanilla extract
1/2 tsp cinnamon
1/4 tsp allspice
1/4 cup toasted walnuts, chopped

In a food processor, combine ingredients and pulse. Place onto a 
piece of wax or parchment paper and form into a log. Twist each 
end and chill in the refrigerator until firm. If desired, wrap  
in aluminum foil and freeze for up to 1 month.   

DIFFICULTY

1:00 1 Cup

HARMONS
ARTISAN FOUGASSE

Available at Harmons

HARMONS ARTISAN 
CLASSIC FRENCH

Available at Harmons

HARMONS
ARTISAN CHALLAH

Available at Harmons
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CHRISTMAS PAVLOVAS

Meringue
1 1/2 Tbsp corn starch
1 1/2 cups sugar
6 large egg whites, room temperature
1/2 tsp cream of tartar
Pinch of salt
1 1/2 tsp vanilla extract

Topping
2 pomegranates
1/2 lemon, juiced
Sweetened whipped cream

Preheat oven to 275.° Place a rack in the middle of the 
oven and line a baking sheet with parchment paper or a 
silicone mat.

In a small bowl, combine the corn starch and sugar.

In the bowl of a stand mixer fitted with the whisk attachment, 
whip the egg whites, cream of tartar, and salt, until soft peaks 
form, 2-3 min. Increase speed, slowly add sugar-corn starch 
mixture, then vanilla. Whip to stiff peaks.

Pipe or spoon the meringue into 8-10 large round mounds that 
are 3” wide. With the back of a spoon, create an indentation in 
the middle of the mound for holding the filling once meringue is 
baked. Place baking sheet in the oven. Reduce oven temperature  
to 250° and bake until the meringues are crisp and dry to the  
touch, 50-60 min. Let cool to room temperature and fill with 
desired toppings.

Juice and strain 1/2 of 1 pomegranate. In a small saucepan over 
medium heat, add the juice and lemon juice and bring to a boil. Cook 
until thickened slightly, about 8 min. Remove from heat and set aside.

Meanwhile, remove the seeds from the remaining pomegranate 
half and whole. Combine the thickened juice with the pomegranate 
seeds and fill each meringue with the pomegranate mixture and 
top with a dollop of whipped cream.

DIFFICULTY

1:30 8

CANDY CANE FUDGE

See recipe pg 39

CHOCOLATE CUPCAKES

See recipe pg 43

SOFT GINGER COOKIES

See recipe pg 41

PUMPKIN PIE  
MACARONS

See recipe pg 41
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HARMONS  
BEEHIVE ROLLS

Available at Harmons

FIGGY PUDDING

See recipe pg 46

CELERY ROOT-TWO  
POTATO GRATIN

See recipe pg 44

MUSTARD-PEACH GLAZED HAM

One (12-14 lb) Harmons cured and 
   smoked bone-in ham
1 shallot, finely chopped
¾ cup peach preserves
1/2 cup Dijon mustard
1/4 cup cider vinegar
1 Tbsp fresh thyme leaves

Preheat oven to 350° and place the rack in the lower 
third of oven. 

If the ham has a layer of fat, use a sharp paring knife 
to score the fat in a diamond crosshatch pattern, 
about 1” wide and 1/2” deep.

In a small saucepan over medium-high heat, add the 
ingredients and bring to a boil. Let boil for 3 min. and  
remove from heat.

Position roasting rack in roasting pan; pour 2 cups 
water into pan and place prepared ham on rack. 
Cover pan with foil and bake 1 hour. Remove pan 
from oven, remove foil, and brush ham with glaze. 
Increase the oven temperature to 400°.

Return ham to oven uncovered. Bake until glaze has 
caramelized and the ham’s internal temp reads 135° 
when an instant-read thermometer is inserted in the 
middle of the ham (avoiding bone), brushing with 
more glaze, if desired. Bake 40 min. to 1 hour more. 
Let rest 10 min. before carving.

DIFFICULTY

2:30 8-10

BACON BRUSSELS SPROUTS

3 slices bacon, chopped
1 shallot, chopped
1 lb Brussels sprouts, trimmed and blanched
Salt and freshly ground pepper
2 Tbsp chicken broth

In a medium frying pan over medium-high heat,  
add bacon and cook until crisp and brown, about  
7 min. Using a slotted spoon, transfer bacon to a 
paper towel-lined plate. Add shallots to the pan and 
cook, 2 min. Add Brussels sprouts to the pan. Cook 
sprouts until beginning to soften, about 4 min, then 
add broth. Season with salt and pepper and cook 
until fork tender. Transfer sprouts to a serving dish 
with a slotted spoon and top with cooked bacon bits.

DIFFICULTY

:30 4
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HARMONS PARTY TRAYS

Tokyo Sushi
Apple and Caramel Dip Tray 
Pure Bliss Brownie Bites
Mini Lemon Bars Tray

ARTISAN CHEESE 
FAVORITES TRAY

Available at Harmons
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CARAMELIZED  
SHALLOT FONDUE

1 lb Gruyère cheese, grated
1 Tbsp cornstarch
1 Tbsp unsalted butter
3 shallots, thinly sliced
1/2 cup dry white wine
1/4 cup heavy cream
1 Tbsp Dijon mustard
1/4 tsp freshly grated nutmeg
Salt and freshly ground pepper
1 1/2 lb vegetables, such as Belgian endive  
    leaves, thinly sliced radishes, and 

blanched cauliflower florets
1/2 loaf crusty bread, cubed

In a bowl, toss cheese with cornstarch.  
Set aside.

In a saucepan over medium heat, melt 
butter. Add shallots and cook until 
caramelized, 6-8 min. Add wine to pan. 
When it comes to a simmer, whisk in 
cream, Dijon, and nutmeg. Lower heat to 
medium-low and add a third of cheese 
mixture. Cook, stirring, frequently, until 
cheese is melted. Repeat twice more to add 
remaining cheese mixture, stirring after 
each addition until all of cheese is melted. 
Season with salt and pepper.

Transfer mixture to a fondue pot and keep 
warm. Serve with vegetables and bread 
cubes alongside for dipping into cheese 
with individual fondue forks.

DIFFICULTY

:45 4

DELUXE CLASSIC TRAY 

Available at Harmons

SMOKED SALMON  
CROSTINI

See recipe pg 44

CRAB CLAW &  
SHRIMP TRAY

Available at Harmons

CHICKEN CREAM  
CHEESE PINWHEELS

See recipe pg 31
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BLOOD ORANGE ITALIAN SODA

Syrup
1 cup sugar
1 cup water
3 blood oranges, juiced
1 drop red gel food coloring (optional)

Soda
1 large bottle sparkling water
1 cup unsweetened coconut milk
1 cup vodka (optional)
Fresh basil or mint, for garnish

To make the syrup, in a saucepan over high heat, add the sugar and water and bring to a boil. Remove from 
the heat and add blood orange juice. Stir together to combine. Add food coloring, if desired.

In a glass, add about 1/2 cup sparkling water, 2 tablespoons syrup, 1/4 cup coconut milk, and 2 oz vodka, 
if using. Garnish with basil.

DIFFICULTY

:25 4

FESTIVE SANGRIA

See recipe pg 46

CRANBERRY MOJITO

See recipe pg 43

MOCHA

2 cups milk
2 Tbsp sugar
1 1/2 Tbsp Dutch-processed 
   unsweetened cocoa powder
1/4 tsp cinnamon
Pinch of nutmeg
1 oz coffee liqueur, such as Kahlúa (optional)
Mini marshmallows, for serving
Salted caramel, for serving
Chocolate syrup, for serving

In a medium saucepan, combine milk, sugar, cocoa 
powder, cinnamon, and nutmeg over medium heat 
until heated through, about 2-3 min. Remove from 
heat and stir in Kahlúa.

Serve immediately, garnished with mini 
marshmallows, salted caramel, and chocolate syrup.

DIFFICULTY

:15 2
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Preheat oven to 425° and position an oven rack in the center.

Place squash on a rimmed baking sheet and drizzle lightly with olive oil. Bake until flesh is tender, about 30 min. Transfer squash to a 
medium bowl and mash with a fork until smooth. Add 1/3 cup cheese, season with salt and pepper and stir to combine. 

For the ravioli, lay one pasta sheet on a lightly floured work surface and lightly brush with egg. Place 1 teaspoon of filling evenly on sheet, 
leaving a 1” border around filling. Lay another sheet of pasta on top of filling, and press down around filling to press out any air and push 
sheets together. Using a crimped pasta cutter or knife, trim border of dough and then cut a cross in between the mounds to create ravioli. 
Repeat with remaining pasta sheets and filling.

In a large nonstick frying pan over medium-high heat, melt butter. Let cook until it begins to brown slightly and smells nutty. Add sage. 

Meanwhile, bring a large pot of salted water to a boil over high heat. Add ravioli and cook until al dente and the filling is heated through, 
about 4 min. Using a slotted spoon or spider, remove pasta from the water and transfer to brown butter-sage sauce. Toss to combine and 
garnish with the remaining 1/3 cup cheese.

2 lb butternut squash, halved, seeded, and cut into cubes
Olive oil, for drizzling
2/3 cup grated Parmesan cheese, divided
Salt and freshly ground black pepper

1 lb fresh pasta dough (see next page for recipe)
1 egg beaten with a splash of water
6 Tbsp butter
1/2 cup fresh sage, washed and dried, stems removed

DIFFICULTY

1:30 4

BUTTERNUT SQUASH RAVIOLI WITH SAGE BROWN BUTTER

DIFFICULTY

1:00 4

DIFFICULTY

:30 18

2 puff pastry sheets, thawed
3 cups thinly sliced shallots
3 Tbsp white truffle oil
2 Tbsp butter
1 Tbsp fresh thyme leaves
1 tsp truffle salt
1 tsp freshly ground black pepper
3 oz grated Gruyere cheese

Preheat oven to 375° and line a rimmed baking sheet with 
parchment paper or a silicone mat.

In large frying pan over medium heat, cook shallots in truffle 
oil and butter until tender, about 10 min. Add thyme, truffle 
salt, and season with salt and pepper.

Unfold 1 sheet of puff pastry and cut into 9 pieces. Separate 
each piece of dough by 1.” Grate cheese over each square. 
Add 1 tablespoon shallots in the center of each square. Spread 
shallots almost to edge of dough, leaving 1/4” border. Bake for 
10 min. Repeat with second sheet of puff pastry.

2 1/2 cups (12 oz) “00” flour or all purpose flour, 
   plus more for dusting
1 Tbsp salt
4 large eggs
Semolina flour, for dusting

In a large bowl, add flour and salt and combine.  
Make a “well” in the center of the flour mixture and 
add eggs. Using a fork, blend eggs into flour mixture, 
stirring flour in from the sides of the well and working 
outwards. When pasta dough is thoroughly mixed,  
turn it out onto a work surface. Knead dough until  
it is smooth but not sticky, adding small amounts of 
flour as needed, 5-10 min. Gather dough into a ball  
and flatten into a disk. Wrap it in plastic wrap and allow 
it to rest for at least 30 min. at room temperature.

To roll dough, secure a pasta machine to the edge of 
a long countertop. Using a bench scraper, cut dough 
into thirds.  Cover extra dough in plastic while working 
with one piece. Flatten the piece of dough into a rough 
rectangle so that it will fit inside the width of the pasta 
machine. Place the rollers on the widest setting (1) and 
roll the dough through the machine, catching it with 
one hand as you roll with the other. Take the dough 
and fold into thirds toward the center of the dough. 
Turn the dough so one open end faces the machine and 
roll it through on the widest setting again. Fold, turn, 
and roll once more on the widest setting. Continue 
rolling the pasta through machine without folding, 
adjusting the rollers to the next smallest setting each 
time, until the desired thickness is reached. If the pasta 
sheet becomes too large to handle, use a bench scraper 
to cut it into more manageable lengths and continue 
rolling until pasta is less than 1/16” thick.

FRESH PASTA DOUGH SAVORY TRUFFLE BITES
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APPLE JELLYPICKLED GREEN BEANS

8 lb apples
10 cups water
6 cups sugar
1/4 cup fresh lemon juice
1 Tbsp grated fresh ginger
2 tsp Calvados, brandy, or Cognac (optional)

Rinse apples and cut coarsely into chunks. Put apple chunks, 
cores, and seeds into a large stockpot over high heat.  
Add water, cover, and bring to a boil. Reduce the heat to 
medium-low and cook, partially covered, until apples are 
tender, 20-30 min.

Line 2 colanders with cheesecloth and set over 2 large bowls. 
Ladle the apples and the liquid into the colanders. Let stand 
at least 3 hours and do not press down on any solids. Measure 
out the juice to make 8 cups. 

Pour it into a stockpot over high heat and fitted with a candy 
thermometer, add the sugar, lemon juice, and ginger, and 
bring to a boil. Skim and discard any white scum that rises 
to the surface. Begin testing for doneness when temperature 
reaches 220°. Turn off the heat and test jelly on a chilled plate 
in the freezer. When it wrinkles and holds its shape, it’s done. 
If not, continue to cook and re-test it at intervals. When done, 
remove from heat, stir in the liquor, if using, and ladle into 
clean jars, then cap tightly. Refrigerate.

4 cups white vinegar
4 cups water
4 lb green beans, trimmed to 4” long
8 bay leaves, divided
8 tsp dill seed, divided
4 tsp crushed red pepper flakes, divided
4 tsp mustard seeds, divided
8 Tbsp pickling salt, divided
4 tsp celery seed, divided
4 tsp fennel seed, divided

In a large saucepan over medium heat, add vinegar and 
water and bring to a simmer.

Pack beans upright into clean jars, leaving 1/2” headspace.  
In each jar add a bay leaf, 1 teaspoon dill seed, 1/2 teaspoon 
red pepper, 1/2 teaspoon mustard seed, 1 tablespoon  
pickling salt, 1/2 teaspoon celery seed, and 1/2 teaspoon 
fennel seed. Pour vinegar-water mixture evenly over each 
jar, leaving 1/2” headspace. Add vinegar if mixture runs out. 
Adjust headspace.

Wipe jar rims and put on lids.

Bring a large canning pot to a boil over high heat. Add jars 
and bring to a boil again. Once boiling, process jars for  
20 min. Remove the lid, turn off the heat, and let sit, 5 min. 
Transfer jars to a kitchen towel and let sit untouched 12-24 
hours. Remove screw bands and check for total seals. Put 
any that didn’t seal into the refrigerator. Wipe jars down, 
label, date, and store in a cool dark place.

DIFFICULTY

1:15 8 Pints

DIFFICULTY

5:00 6 (1 cup) Jars

 Sign up and receive your first Foodie Freebie in store or visit
HarmonsGrocery.com

GET FREEBIES
LOADED TO
YOUR CARD

AUTOMATICALLY

EARN UP TO
$1 OFF PER GALLON
ON FUEL

COLLECT
REWARDS

EVERY TIME
YOU SHOP

LOAD
MANUFACTURER
COUPONS DIRECTLY
ONLINE
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CHICKEN CREAM CHEESE PINWHEELSSPICY PICKLED FALL VEGETABLES

1 Harmons green onion cheese ball, softened
1/2 tsp ground sage
Salt and freshly ground pepper
2 cups chicken, cooked and diced
1 cup walnuts, chopped fine
1 egg
1 Tbsp water
2 puff pastry sheets, thawed
Cranberry-jalapeño jelly, for garnish
 
Preheat oven to 400.° Line baking sheet with parchment 
paper or a silicone mat.

In a bowl, combine cheese ball, sage, salt, and pepper.  
Add chicken and walnuts and stir to combine. Set aside.
 
In small mixing bowl beat egg with water. Set aside.
 
On a lightly floured surface, roll out 1 sheet of puff pastry. 
Spread half of chicken mixture along the middle of the puff 
pastry sheet, leaving a 1” border on each long side. Roll the 
pastry, jelly roll style. Brush edge with egg wash and continue 
rolling. Press lightly on the dampened edge where it meets 
the roll to seal. Repeat with the remaining sheet of puff 
pastry and chicken mixture. Chill for 15 min.
 
Using a sharp knife, cut the rolls in 1” slices. Place the  
slices onto the prepared sheet and brush the tops with egg 
wash. Bake until golden brown, about 20 min. Serve with 
cranberry-jalapeño jelly.

2/3 cup sugar
1 tsp salt
1 cup white vinegar
2 cloves garlic, crushed
1/2 jalapeño or 1 serrano, seeded and cut into matchsticks
3 carrots, thinly sliced
1 bulb fennel, thinly sliced
1 onion, cut into thin half-moons
1 celery root, peeled and thinly sliced

In a large bowl, add sugar, salt, and vinegar and stir until 
sugar has dissolved. Add garlic, chile, carrots, fennel, onion, 
and celery root and stir. Cover with plastic wrap and let sit 
at room temperature, 1-2 hours. 

If desired, pack vegetables into jars, cover with brine and 
lids, and refrigerate.

DIFFICULTY

2:30 4

DIFFICULTY

1:00 4-6

Many of our most cherished holiday memories are associated with the aromas and tastes of our childhood. 
Perhaps it’s this nostalgia that brings baking so close to our hearts. This season, let Harmons help you create 
your own family memories—find all the ingredients you need to make the holidays special at your local store.

Recipes available online at HarmonsGrocery.com/recipes
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FIG AND PEAR CROSTATA

Crust
1 1/4 cups all purpose flour
1 Tbsp sugar
Pinch of salt
8 Tbsp unsalted butter, cold
2 egg yolks, divided
3 Tbsp milk, divided

Filling
10 large figs, quartered or 15 dried figs,
   softened and quartered
1 large pear, cut into wedges
1/2 lemon
2/3 cup sugar plus 1 Tbsp
1/4 cup all purpose flour

To make the crust, in the bowl of a food processor fitted with the blade attachment, 
add the flour, sugar, and salt and pulse to combine. Add butter and pulse until it 
resembles corn meal. 

In a small bowl, combine 1 egg yolk and 2 tablespoons milk, add to flour mixture, 
and pulse until a ball forms. Pour onto a sheet of plastic wrap and shape into a disc. 
Place in the refrigerator for 30 min.

Preheat oven to 400°. Line a sheet pan with parchment paper or a silicone mat. 
Remove the dough from the refrigerator 15 min. before rolling.

To make the filling, in a bowl, toss the figs and pears with the lemon juice.  
Add sugar and flour, tossing gently to coat fruit.

Lightly flour a work surface, roll the dough into a 9” circle and transfer to the 
prepared pan. Mound the fruit in the center of the dough, leaving about 2” edges. 
Fold edges over filling, overlapping to create an edge. Combine remaining egg 
yolk with remaining 1 tablespoon milk. Brush edge of crostata and sprinkle with 
remaining 1 tablespoon sugar. Bake crostata until golden brown, 30-40 min.

DIFFICULTY

1:30 8-10

APPLE CRUMBLE CHEESECAKE

Crust
¾ cup all purpose flour
¾ cup quick oats
1/2 cup brown sugar
1/2 cup (1 stick) unsalted butter, cold
1 Granny Smith apple, shredded and drained
1/2 cup finely chopped walnuts

Filling
1 lb cream cheese, at room temp
1/2 cup sour cream
¾ cup granulated sugar
Pinch of salt
1 tsp vanilla paste or extract
3 large eggs

Spiced Apples
1/4 cup brown sugar
1/4 cup granulated sugar
1 tsp cinnamon
1/4 tsp nutmeg
1 Tbsp corn starch
3 Granny Smith apples, peeled and diced
1 lemon, juiced
3 Tbsp butter

Streusel
1 cup reserved crust
1/2 cup chopped walnuts

Preheat oven to 350.° Line an 8” spring-form 
pan or four 4 ¾” spring-form pans with 
parchment paper.

To make the crust, in a bowl, combine flour, oats, and sugar. Using a pastry cutter,  
cut butter into mixture until it resembles coarse crumbs. Add apple and walnuts and stir 
to combine. Reserve 1 cup of oatmeal mixture and set aside. Press remainder into bottom 
of spring form pan and slightly up the sides. Bake for 20 min. or until light brown. Let 
cool slightly. Wrap 2 pieces of heavy duty aluminum foil around prepared pan.

To make the filling, in a large bowl and using a hand mixer, add cream cheese and  
sour cream and beat until well blended. Add sugar and salt and beat until blended.  
Add vanilla paste and eggs, one at a time, mixing until blended. Spread cheesecake 
mixture evenly over oatmeal crust. Place pan into a roasting pan. Pour hot water 
into roasting pan, until halfway up the sides of the spring-form pan. Bake until the 
cheesecake is slightly brown around the edges and slightly moves in the middle when 
moved, 45-60 min. Let cool for 1 hour and then refrigerate for at least 4 hours.

To make the spiced apples, in a bowl, add sugars, cinnamon, nutmeg, and corn starch 
and stir to combine. Add apples and lemon juice and stir to coat. In a large frying pan 
over medium heat, melt butter. Add apple mixture and cook until soft, about 7 min.  
Set aside.

To make the streusel, preheat oven to 350.° In a bowl, combine reserved  
crust mixture and nuts. Transfer to a rimmed baking sheet and bake until light  
golden and nutty smelling, 7-10 min. Place spiced apples and streusel on top  
of cheesecake center.    

DIFFICULTY

3:30 8-10
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SPICED PUMPKIN CHOCOLATE TORTE LOADED BAKED POTATO SOUP

1 cup (2 sticks) 
   unsalted butter
1 cup plus 1 Tbsp 
   granulated sugar
1 cup plus 2 Tbsp 
   strong coffee
1 tsp cinnamon
1 tsp ground cloves
1 tsp allspice

Pinch of nutmeg
Pinch of salt
1 lb semisweet 
   chocolate chips
6 eggs
6 egg yolks
1/4 cup pumpkin puree
Powdered sugar or cocoa

Preheat oven to 325.° Lightly spray a 10” spring-form pan 
with cooking oil and line with a circle of parchment paper. 
Spray parchment with cooking oil spray.

In a double boiler, add butter, sugar, coffee, and spices and 
heat until sugar dissolves. In another bowl, add chocolate 
chips. Pour butter-sugar-coffee mixture over chocolate. Let 
sit for 30 sec. and stir to combine.

In a large bowl and using a hand mixer, beat eggs and  
yolks until frothy. Add pumpkin and stir to combine. 
Add to chocolate mixture and stir well to combine. Pour 
mixture into prepared pan and bake until the edges crack 
slightly, about 1 hour. Let cool for 1 hour then refrigerate, 
covered, overnight. Before serving, sprinkle with powdered 
sugar or cocoa.

1/4 cup (1/2 stick) butter
1 onion, chopped
3 cloves garlic, minced
2 lb red potatoes, peeled and diced
3 cups chicken broth
1 cup half and half
1 cup sour cream, plus more for garnish
1 cup shredded sharp cheddar cheese, plus more for garnish
Salt and freshly ground pepper
6-8 slices bacon, cooked until crisp, crumbled
Snipped fresh chives

In a large, heavy pot over medium-high heat, melt butter. 
Add onion and garlic and cook until onion is translucent, 
about 5 min. Add potatoes and chicken broth, blend until 
smooth. Reduce the heat to medium-low and cook until 
potatoes are tender, about 20 min.

Transfer 1/3 of soup to blender, blend until smooth.  
Return to pot.

In a small bowl, combine sour cream and half and half, add 
to soup and stir to combine. Add cheese, season liberally 
with salt and pepper, and stir to combine. Garnish with sour 
cream, bacon, cheese, and chives.

DIFFICULTY

3:30 8-10

DIFFICULTY

1:00 4

PICK UP OR DELIVERY

Ready to experience online shopping 

the Harmons way? With our eShop, 

you can order all the products you 

know and love from any browser. Our 

Personal Shoppers will collect your 

items just the way you want, then let 

you know when your order is ready 

for pick up or deliver it straight to 

your home. We’ll even text you when 

we need help getting your items just 

right. Visit Shop.HarmonsGrocery.com, 

select your favorite Harmons location, 

and begin building your list today.

Shop.HarmonsGrocery.com

Harmons eShop, now with delivery
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HARMONS

Good morning, this is Marti, your Personal 
Shopper at Harmons. Is this apple okay 
for your eShop order?
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CANDY CORN

Line a rimmed baking sheet with parchment paper or a silicone mat.

In a bowl, combine powdered sugar, milk powder, and salt, set aside.

In a heavy, small saucepan over high heat, add sugar, corn syrup, 
water, and butter and slowly stir until sugar has dissolved. Using a 
candy thermometer, boil the corn syrup mixture, without stirring, 
until it reaches 240° (soft ball stage), 2-3 min. 

Remove from heat and carefully add vanilla. Pour syrup into 
powdered sugar-milk powder mixture and stir until mixture forms 
into a ball. Pour candy corn dough onto prepared baking sheet and 
let sit until cool enough to handle, 5-10 min.

¾ cup powdered sugar
3 Tbsp instant milk powder
1/8 tsp salt
1/2 cup granulated sugar
1/4 cup light corn syrup

1 Tbsp water
2 Tbsp butter
1/4 tsp vanilla extract
Orange food color
Yellow food color

Divide the dough into 3 equal pieces. Color 1 dough orange by 
adding a few drops of orange food color. Color another dough 
yellow, and leave 1 dough white. Knead the food color into the 
candy corn dough until it is thoroughly mixed in.

Remove about 2 tablespoon of each color candy corn and roll into  
thin strands about the width of a pencil. Wrap the remaining  
pieces of dough in plastic wrap and set aside. Stack the strips  
on top of one another starting with the white and followed by  
the orange and then the yellow. Press them together so they  
make one tri-colored strip. Heat dough in the microwave for  
a few seconds if it becomes too cool to shape.

Using a small paring knife, cut triangles out of the strip to form 
candy corn. Continue with remaining mixture. Leave candy corn 
pieces on the baking sheet until dry, about 2 hours. Keep in a 
sealed container in a cool, dry place.

DIFFICULTY

2:30 120 Pieces

HALLOWEEN POPCORN BALLS

1 cup popcorn kernels
1/2 cup (1 stick) unsalted 
    butter, softened
1 1/4 cups sugar
2 tsp salt

1 Tbsp white vinegar
1 Tbsp water
Orange food coloring (optional)
1/2 tsp baking soda
Halloween cupcake liners

When butter has melted and edges begin to bubble, remove lid. 
Raise heat to medium and stir constantly with a wooden spoon or 
silicone spatula until mixture becomes golden yellow and reaches 
240,°  12-14 min.

Remove from heat, add baking soda and stir vigorously. Pour 
hot mixture over popcorn and stir to combine. Grease hands with 
butter and when the popcorn is cool enough to handle, form into 
equal-sized balls. Let cool completely.

Pop popcorn. Lightly grease a large bowl or roasting pan with 
butter and set aside.

In a heavy saucepan with a lid over low heat, melt butter, sugar, 
salt, vinegar, water, and food coloring, if using. Do not stir.  

DIFFICULTY

:30 8

CORNBREAD-SAUSAGE STUFFING

Cornbread
2 cups yellow cornmeal
1 cup all purpose flour
1 1/2 tsp salt
2 Tbsp baking powder
1 tsp baking soda
1/2 tsp smoked paprika
4 eggs
2 cups plain low-fat yogurt or buttermilk
1 cup milk
2 Tbsp honey
4 Tbsp unsalted butter, divided

Stuffing
2 Tbsp olive oil
1 large onion, finely chopped
4 ribs celery, cut in small dice
4 cloves garlic, minced
1 lb country-style sausage
Salt and freshly ground pepper
2 Tbsp chopped fresh sage
1 Tbsp fresh thyme leaves
1/2 cup minced fresh flat-leaf parsley
1/2 cup toasted chopped pecans
About 1/2 cup milk
4 Tbsp unsalted butter
2 eggs, beaten

To make the cornbread, preheat the oven to 400.° Place a 9” cast 
iron skillet and a heavy 2 qt baking dish or 2 (9”square) baking 
pans in the oven to heat.

In a bowl, add cornmeal, sift in flour, salt, baking powder, baking 
soda, and paprika. Stir to combine. In another bowl, add eggs, 
yogurt, milk, and honey. Add wet to dry ingredients and stir until 
just combined.

Carefully remove the pans from the oven and add 2 tablespoon 
butter to each pan. Swirl the pans so that the butter melts quickly. 
Divide the batter between the hot pans and place in the oven. Bake 
until golden brown and a toothpick inserted in the center comes 
out clean, 35-40 min. Let cool. Turn out cornbread, cut into cubes, 
and place on rimmed baking sheets to dry out overnight.

Preheat the oven to 325.° Butter a 9”x13” baking dish.

To make the stuffing, in a large, nonstick frying pan over  
medium-high heat, add the oil. Add the onion and cook, stirring 
often, until it begins to soften, about 3 min. Add the celery and 
cook until it begins to soften, about 5 min. Add the garlic and 
stir until fragrant, 30 sec. Add the sausage, season with salt and 
pepper, and cook, breaking up the sausage as it cooks, until no 
longer pink, about 5 min.

Transfer to a large bowl, and add the remaining ingredients, 
including the broken up dried cornbread cubes. Combine and 
season with salt and pepper. Add milk, butter, and eggs and stir  
to combine. Transfer to the baking dish, cover with aluminum foil, 
and cook until heated through, about 30-45 min.

DIFFICULTY

2:15 8-10
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SWEET POTATOES WITH PECANS 
AND MAPLE BROWN BUTTER CARAMEL

HERBED GARLIC BUTTER

Potatoes
5 sweet potatoes
Salt

Caramel Syrup
¾ cup (1 1/4 sticks) butter
1 cup sugar
2/3 cup buttermilk 
1 tsp baking soda 
1 tsp maple extract
1 tsp vanilla bean paste

Assembly
1 cup Maple Brown  
   Butter Caramel   
1 cup heavy cream
1 tsp sea salt
1/4 tsp allspice
Toasted chopped pecans

Preheat oven to 375.°

To make the caramel, in a large saucepan over medium-low heat, 
add butter and cook until butter turns golden brown and light 
brown sediment forms on bottom. Whisk in sugar and buttermilk. 
Increase heat to medium. Whisk together until sugar dissolves. 
When butter mixture starts to boil, slowly whisk in the baking soda, 
maple, and vanilla. The mixture will bubble up. Remove 1 1/4 cup 
syrup and place the rest in airtight container for later use.

To assemble, combine sweet potato flesh, cream, caramel, salt,  
and allspice. Transfer to an ovenproof serving dish and top  
with pecans and remaining syrup. Place in oven until reheated, 
20-25 min.

To make the potatoes, wash outside of potatoes and pat dry with 
paper towels. Rub with salt and wrap in heavy-duty aluminum foil. 
Place on a baking sheet and cook until fork tender, about 45 min. 
Remove from oven and allow to cool. Unwrap potatoes and cut in half. 
Carefully remove flesh from skin and place in a bowl and mash.

1 cup (2 sticks) butter, room temperature
1 Tbsp heavy cream
1 clove garlic, smashed and finely chopped
1 Tbsp fresh chopped rosemary
1 Tbsp fresh chopped thyme
1 Tbsp fresh chopped sage
Pinch of salt

In a food processor, combine ingredients and pulse. Place onto a piece 
of parchment paper and form into a log. Twist each end and chill in 
the refrigerator until firm. If desired, wrap in aluminum foil and freeze 
for up to 1 month.

DIFFICULTY

1:45 6-8

DIFFICULTY

1:00 1 Cup

SOFT DINNER ROLLS CANDY CANE FUDGE

1 1/4 cups warm water
1 oz active dry yeast
1 egg
1/4 cup sugar
2 Tbsp dry milk powder
4 cups plus 2 tsp  
   all purpose flour

2 1/2 tsp salt
4 Tbsp unsalted butter,  
   softened
1 egg plus 1 Tbsp milk
Sea salt (optional)

8 oz mini marshmallows
15 oz white chocolate chips, 
   chopped
1/2 cup (1 stick) unsalted
   butter, softened
6 oz evaporated milk

2 1/2 cups sugar
1 tsp peppermint extract
Red food coloring
Peppermint candies,
   finely chopped (optional)

In a bowl, combine water, yeast, egg, sugar, and dry milk.

In the bowl of a stand mixer fitted with the paddle 
attachment, add the flour, salt, and butter and stir to 
combine. Add the water mixture and mix until the dough 
comes together. Change attachment to the dough hook and 
knead on medium speed for 10 min.

Transfer dough to a lightly greased bowl, cover, and place 
in a warm spot. Let rise until doubled in size, about 1 hour. 
Punch down dough and let it rest, about 5 min.

Divide dough into 1.25 oz portions and shape as desired, 
arranging them on parchment paper-lined rimmed baking 
sheets. Cover and let proof until doubled in size, about  
1 hour. 

Preheat the oven to 400.°

Carefully brush rolls with egg wash. Sprinkle with sea salt,  
if desired. Bake until golden brown, 12-15 min.

Grease a 9”x9” pan with butter.

In the bowl of a stand mixer fitted with the paddle 
attachment, add the marshmallows, white chocolate chips, 
and butter and mix to combine.

In a large pot over medium-high heat, combine the sugar 
and milk and bring to a boil. Let boil, stirring often, for  
8 min. Add in the extract and stir to combine. Carefully 
drizzle the hot mixture into the marshmallows and 
chocolate on low speed. Mix until combined and smooth, 
scraping the sides of the bowl. Remove 1/2 of the fudge from 
the mixer. Drop a few drops of food coloring into the fudge 
in the mixer and turn on low. Mix until color is distributed 
evenly, adding color as you go until you like it.

Pour 1/2 of the red fudge batter into the pan, spread  
smooth and evenly. Next pour 1/2 of the white batter, 
spreading evenly and not mixing with the red. Repeat 
with the remainder of the red and white to make 4 layers. 
Set pan in the fridge and let chill until cool and set. Once 
the fudge is set, cut into bite-sized pieces. Sprinkle with 
crushed peppermint candies, if using.

DIFFICULTY

1:45 2 Dozen

DIFFICULTY

4:15 2 Dozen
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SOFT GINGER COOKIES PUMPKIN PIE MACARONS

Cookies
2 3/8 cups unbleached 
   all purpose flour
1/2 tsp ground cloves
1 tsp ground ginger
1 tsp cinnamon
2 tsp baking soda
¾ tsp salt
¾ cup (1 1/4 sticks)
   unsalted butter, softened
1 cup granulated sugar

1/4 cup dark molasses
1 large egg
1 cup chopped
   crystallized ginger
1 cup raw sugar

Glaze
2 cups powdered sugar
1/3 cup fresh lemon juice
1 tsp lemon zest

Preheat oven to 375.° Line 2 rimmed baking sheets with 
parchment paper or silicone mats.

To make the cookies, in a large bowl, sift together flour, 
cloves, ginger, cinnamon, baking soda, and salt. Set aside.

In the bowl of a large stand mixer using the paddle 
attachment, add butter and sugar and cream until light and 
fluffy, about 5 min. Add molasses, egg, and ginger and mix 
until combined.  Add flour mixture to wet mixture and mix, 
just until incorporated.

Form dough into 1” balls, then roll into raw sugar, coating 
entire cookie. Place on prepared sheets, 2” apart. Bake until 
golden and fragrant, 8-10 min.

To make the glaze, in a bowl, combine the powdered sugar, 
lemon juice, and zest. Glaze the cookies while still warm.

To make the macarons, line a sheet pan with a macaron 
template, and a piece of parchment paper over.

In a bowl, sift together powdered sugar, almond flour, and 
pumpkin spice.

In the bowl of a stand mixer using the whisk attachment, add 
egg whites and whip until frothy and foamy. Add the lime and 
increase the speed until doubled in volume. Add the sugar, 
increasing the speed at the same time. Continue to whisk on 
high until stiff peaks form. Add in food coloring.

By hand, in 3 batches, and with a spatula, go around the  
bowl in circular motions and gently fold in the dry mixture. 
Check to ensure the mixture has a slow drip. With a spatula, 
spoon the mixture into a piping bag fitted with a solid round 
tip. Pipe onto prepared sheet pans. Allow shells to dry for 
approximate 30-45 min.

Preheat oven to 300° and place rack in the center of the oven.

Bake 1 sheet at a time, rotating once, 14-16 min.

To make the filling, in a saucepan over medium-high heat, 
combine granulated sugar, pumpkin puree, pie spice, and salt 
and cook stirring constantly, until bubbly and thick.

Pipe a small mound of filling over one of the flat sides of a 
macaron. Press lightly over the other piped shell. Repeat with 
the remaining macarons and filling.

DIFFICULTY

1:00 2 Dozen

DIFFICULTY

2:30 18 Pieces

Macaron
6 oz powdered sugar
5 oz almond flour
1 tsp pumpkin spice
4 egg whites, room 
   temperature
1/2 tsp fresh lime juice
1/2 cup granulated sugar

Orange or brown food coloring,     
   as needed

Filling
1 cup granulated sugar
¾ cup pumpkin puree
1/4 tsp pumpkin pie spice
Pinch of salt
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CELERY ROOT-TWO POTATO GRATIN SMOKED SALMON CROSTINI

Unsalted butter for 
   baking dish
1 Tbsp olive oil
1/2 cup finely 
   chopped shallots
2 cloves garlic, minced
1 tsp chopped fresh thyme
2 cups heavy cream
1 tsp Dijon mustard
2 tsp salt
1/4 tsp freshly 
   ground pepper
1 lemon, juiced

¾ lb russet potatoes, 
    peeled and sliced  

1/16” thick
¾ lb sweet potatoes,  
    peeled and sliced  

1/16” thick
1 1/2 lb celery root, peeled 
   and sliced 1/16” thick
4 oz grated Gruyère cheese
2 oz Parmigiano-Reggiano 
   cheese, grated
2 tsp chopped fresh 
   flat-leaf parsley

Preheat oven to 375.° Butter a 13”x9” baking dish.

In a saucepan over medium heat, warm oil. Add shallots 
and cook until translucent, about 3 min. Add garlic and 
thyme and cook until fragrant, about 30 sec. Add cream, 
mustard, salt, and pepper and whisk until just blended. 
Remove from heat and let cool slightly.

Fill a large bowl with water. Add lemon juice, potato slices, 
and celery root slices and stir to combine.

In a small bowl, combine Gruyère and Parmigiano-
Reggiano.

Arrange a layer of potato and celery root slices, slightly 
overlapping, in prepared baking dish. Sprinkle with 1/3 
of the cheese mixture. Pour over 1/3 of the cream mixture. 
Repeat layering 2 more times, ending with the cheese. 
Pour any remaining over the gratin.

Cover dish loosely with foil and bake for 30 min. Remove 
foil and continue baking until top is golden and vegetables 
are tender when pierced, another 30-45 min. Let stand for 
10 min. and garnish with parsley.

1 Harmons classic baguette, cut into 1/4” slices
2 Tbsp olive oil
5.2 oz Boursin Shallot & Chive Cheese, softened
1 Tbsp fresh lemon juice
2 tsp dill
1 tsp chopped fresh chives
4 oz smoked salmon, flaked
Salt and freshly ground pepper
Lemon zest and microgreens, for garnish

Preheat oven to 400.° 

Brush baguette slices with olive oil and place on baking sheet. 
Bake until golden brown, 4-5 min.

In small bowl, combine Boursin cheese, lemon juice, 2 teaspoons 
dill, and chives. Add salmon and season with salt and pepper. 
Spread salmon mixture on baguette slices. Garnish with lemon 
zest and microgreens.

DIFFICULTY

1:30 8-10

DIFFICULTY

:20 10-12

CHOCOLATE CUPCAKES

CRANBERRY MOJITO

Cupcakes
2 1/2 cups all purpose flour
1/3 cup unsweetened 
   cocoa powder
1 1/4 tsp baking soda
1/2 tsp salt
2 cups sugar
3 large eggs
1 cup oil
4 oz dark chocolate, melted
1 cup buttermilk

Frosting
1 cup (2 sticks) unsalted butter, 
   softened
1 tsp mint extract
2 lb powdered sugar
1/4 to 1/2 cup heavy cream
Food coloring (optional)
Peppermint candies,
   finely chopped 

Simple syrup
8 oz fresh cranberries
1 cup sugar
1 cup water
10 mint leaves

1 Tbsp lime juice
2 oz Cranberry Simple Syrup
2 oz rum (optional)
Seltzer water

In a medium saucepan over medium heat, add cranberries, sugar, and 
water and let simmer, 10 min. Do not let mixture boil or let cranberries 
burst. After all the sugar is dissolved, remove pan from heat and let cool 
to room temperature.

In a tall glass, add mint leaves and lime juice. Muddle slightly to release 
mint oils. Fill glass with ice and add 2 oz cranberry simple syrup and 2 oz 
rum, if using. Top with seltzer water and add fresh cranberries for garnish.

Preheat oven 375.° Line cupcake pan with cupcake liners.

To make the cupcakes, in a bowl, whisk together flour, cocoa, soda, 
and salt. Set aside.

In the bowl of a stand mixer fitted with the paddle attachment,  
add the sugar, eggs, and oil and mix until smooth, scraping the 
bowl often. Add in the chocolate. Add 1/3 of the flour mixture, 
followed by 1/2 of the buttermilk. Repeat with another 1/3 of the 
flour mixture and remaining 1/2 of the buttermilk. Finish with the 
remaining 1/3 flour mixture. Mix just until incorporated.

Fill cupcake liners about ¾ full with batter. Bake until a tester 
inserted into the center of one of the cupcakes comes out clean, 
30-35 min. Remove from oven and let cool before frosting.

To make the frosting, in a bowl and using a hand mixer, add  
butter and mint extract and mix on medium speed until smooth.  
Add half the powdered sugar and 2 tablespoon cream. Mix on low 
speed. Add remaining powdered sugar, food coloring, if using, and 
enough cream for desired consistency. Beat until smooth.

Frost cupcakes and sprinkle with crushed peppermint candies.

DIFFICULTY

2:00 24-30

DIFFICULTY

:15 4
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FIGGY PUDDING
In a bowl and using a hand mixer, add remaining 14 tablespoons butter 
and superfine sugar and beat until light and fluffy. Add eggs, one at 
a time, and beat well. Fold in flour mixture, pureed fig mixture, and 
chocolate. Divide the mixture between buttered ramekins, filling halfway 
or slightly under. Bake 15-20 min. Remove ramekins from oven and let 
stand for 10 min. Unmold onto small serving plate. With a knife, cut a 
cross in the top of puddings for the sauce.
 
To make the sauce, in a saucepan over medium-high heat, add brown 
sugar, cream, and butter and stirring, bring to a boil. Reduce heat to  
low and simmer for 5 min. Remove from heat and stir in vanilla.
 
Pour the sauce into the cross in the center of each pudding, then  
pour more sauce over the puddings and allow to soak in. Top with 
vanilla ice cream. 

Preheat oven to 375.° Grease 8 (6 oz) ramekins using  
2 tablespoons butter.
 
To make the pudding, in a medium saucepan over medium-
high heat, add figs, dates, and water and bring to boil. Remove 
from the heat and stir in baking soda. Let cool 10 min. Transfer 
to a blender and puree. Set aside.
 
In a small bowl, combine flour, baking powder, and salt.
 

DIFFICULTY

1:30 8

Pudding
1 cup (2 sticks) butter, divided
7 oz dried figs, pitted 
   and chopped
1/2 cup dried dates, pitted 
   and chopped
2 cups water
1 tsp baking soda
2 1/2 cups all purpose flour
1 1/2 tsp baking powder
1 tsp salt
1 cup superfine sugar

2 large eggs
2 1/2 oz dark chocolate, 
   finely chopped

Sauce
2 cups light brown sugar
2 cups heavy cream
1 cup (2 sticks) butter
1 tsp vanilla paste or extract
Vanilla ice cream or 
   sweetened whipped cream,  
   for garnish

FESTIVE SANGRIA

3 cups pomegranate juice
5 (3”) cinnamon sticks
1/2 tsp whole allspice

1 (4” piece) peeled fresh ginger, thinly sliced, divided
1 (750 ml) bottle red wine, optional
1 Bartlett pear, quartered lengthwise, thinly sliced crosswise
1/2 cup pomegranate seeds
1/2 cup spiced rum (optional)
1 (750 ml) bottle pear or apple sparkling cider

In a saucepan over medium-low heat, add pomegranate juice, cinnamon, allspice, and 1/3 of ginger. 
Bring to a simmer and cook 10 min. Remove from heat and let steep 10 min. Strain pomegranate mixture 
through a fine-mesh sieve into a pitcher, reserving cinnamon sticks. Add wine, if using, pear, pomegranate 
seeds, rum, if using, cinnamon sticks, and remaining 2/3 ginger and stir to combine. Cover and chill at least 
4 hours. To serve, fill pitcher or punch bowl with ice and pour sangria over. Top with cider.

DIFFICULTY

:35 8

The holidays tend to bring out the best in people. We think 

that should ring true with the meals you share with family and 

friends. So, this season, shop at Harmons for those special 

items that will help make your holiday truly magical. HarmonsGrocery.com
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