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If you’re like us at Harmons, your holiday food traditions run deep. But infusing them with some fresh ingredients can 
make them feel new again. So, go ahead—marinate your turkey with savory brine. Introduce the taste of sesame and 
soy to those sweet pumpkin bites. Or create something entirely unique like blanched broccolini with spiced pancetta 
and rich parmesan. New memories are yours for the making this holiday with Harmons.

HARMONS FOOD for THOUGHT

HARMONS THANKSGIVING
 CANDLE CENTERPIECE

CHEZ PANISSE’S
TURKEY BRINE

6

DIFFICULTY

24:00

1 (14-16 lb) turkey
2      gal cold water
2 c kosher salt
1 c sugar
2 bay leaves, in pieces 
1 bunch fresh thyme
1 head garlic cloves, separated and peeled 
5 whole allspice berries, crushed 
4 juniper berries, smashed
2 T unsalted butter, softened, plus more for basting 
Pepper to taste

Place water in unscented garbage bag that can easily hold 
liquid and turkey. Add all ingredients and stir until sugar and 
salt dissolve, 1-2 min. Add turkey and leave in brine for 24 
hours. If turkey floats to the top, use a plate or other weight 
to keep it completely submerged in brine.

To roast: Preheat oven to 400°. Spread 2 T softened unsalted 
butter over skin. Sprinkle fresh ground black pepper over skin 
and in cavity. Tuck wing tips under, loosely truss legs and 
place turkey on a V-shaped rack in a roasting pan. Tent breast 
with foil. Cook turkey, rotating roasting pan 180° every 30 min. 
Roast for about 1 hour, remove foil and baste turkey with 
melted unsalted butter. Continue to roast, basting every 20 
min., using more butter as needed.

Start checking internal temperature after about 1 hour by 
inserting an instant-read thermometer in the inner meatiest 
part of the thigh, not touching the bone. If legs or breast 
begin to get too brown, cover loosely with foil. Roast until 
internal thigh temperature reaches 165°. Total roasting time 
for a turkey up to 16 pounds should be about 2-2       hours. 
Let bird rest for 30-45 min. before carving.

Birds more than 16 pounds: Roast at 350°. Cover the breast 
tightly with foil for the first half of the cooking time, then 
remove the foil and baste with broth every 30 min. for the 
remainder of the time. An 18-pound bird should be done in 
3-4 hours, or when the thigh temperature reaches 165°.

Recipe available online

APPLE & PORK 
SAUSAGE STUFFING

Recipe available online

MASHED POTATOES

1
2/

3
4/



Recipe available online

CARROT-SWEET
POTATO PUREE

2 lb broccolini, trimmed and cut 
into 2'' lengths
2 T olive oil
5 garlic cloves, thinly sliced
     t red pepper flakes
     c (about 8 oz) diced pancetta
     c dry white wine
     c freshly grated
parmesan cheese 
1 t lemon zest
     c toasted pine nuts
Kosher salt and pepper to taste

Bring a large pot of water to boil. Add broccolini 
and blanch until slightly softened, about 3 min. 
Drain, plunge in cold water, drain again and 
set aside.

In a large frying pan over medium heat, add oil. 
When hot, add garlic and red pepper flakes and 
cook until garlic is fragrant, about 30 seconds. 
Add pancetta and cook until crisp, about 5 min. 
Deglaze the pan with wine, and cook, about 
1 min. Add broccolini and cook until tender, 
about 5 min. Remove from heat and add     c  
cheese, stirring until incorporated. Add lemon 
zest and pine nuts. Season with salt and pepper.  
Garnish with remaining      c  cheese. 

BROCCOLINI WITH PANCETTA
& PARMESAN

6-8

DIFFICULTY

:25

1 T olive oil
1 yellow onion, minced
1 stalk celery, minced
1      c wild rice blend
      c dry white wine
2      c low-sodium chicken broth
      c toasted pecans
1 c chopped dried cherries
    c sliced green onions
Kosher salt and pepper to taste 

In a medium saucepan over 
medium-high heat, warm oil. 
Add onion and celery. Cook until 
translucent, about 5 min. Add 
rice and stir for about 1 min, then 
add wine and broth. Bring to a 
boil, then reduce heat, cover and 
simmer until liquid has 
evaporated and rice is tender, 
about 30 min. Remove from heat 
and mix in pecans, cherries and 
green onions. Season with salt 
and pepper.

WILD RICE WITH DRIED
CHERRIES & PECANS

4-6

DIFFICULTY

:40



Recipe available online

ENDIVE, PEAR &
POMEGRANATE SALAD

1 (4-5 lb) filet of beef, trimmed 
and tied
2 T unsalted butter, softened
1 T kosher salt
1 T black pepper, coarsely ground 

Sauce:
4 c heavy cream
3-4 oz crumbly gorgonzola
(not creamy or “dolce”)
3 T freshly grated
pecorino romano
      t kosher salt
      t black pepper, freshly ground
3 T tarragon, minced

Preheat oven to 500°.

Place beef on a baking sheet and pat outside dry with a paper towel. Spread 
butter on with your hands. Sprinkle evenly with salt and pepper. Roast for 25 
min. for rare and 30 min. for medium-rare.

Remove beef from the oven, cover it tightly with aluminum foil, and allow it 
to rest at room temperature for 20 min. Remove the strings and slice the 
filet thickly.

In a medium saucepan over medium-high heat, bring cream to boil then 
continue to boil rapidly until thickened, stirring occasionally, 45-50 min.

Remove pan from heat and add gorgonzola, pecorino, salt, pepper and 
tarragon. Whisk rapidly until cheeses melt, and then serve. If you must 
reheat, warm sauce over low heat until melted, then whisk vigorously until 
the sauce comes together. Serve alongside filet.

FILET OF BEEF WITH GORGONZOLA SAUCE

8-10

DIFFICULTY

1:00



Recipe available online

PEAR SPICE CAKE WITH
WALNUT PRALINE TOPPING

HARMONS PUMPKIN-PECAN
BREAD PUDDINGDERBY PIE

8

DIFFICULTY

1:00

1 c sugar
4 T cornstarch
      t kosher salt
      c unsalted butter, melted and cooled
2 large eggs, beaten
3 T bourbon or apple juice
1 c chopped pecans or walnuts
1 c semi-sweet chocolate chips
9’’ pie crust, blind baked (see recipe)

Preheat oven to 350°. 

In a medium bowl, whisk together sugar, cornstarch and salt. 
Stir in butter, eggs and bourbon. Stir in nuts and chocolate chips. 
Pour into pie crust. Bake until golden brown on top, about 40 min.

1     c all-purpose flour, plus 
more for rolling
     t kosher salt
     c unsalted butter, cut 
into small pieces
3-4 T ice water

In a bowl, combine flour and salt. Add 
butter and work it into flour with pastry 
blender or pulse in a food processor 
until mixture resembles fresh 
breadcrumbs. Sprinkle in water 1 T at a 
time, stirring lightly with a fork after 
each addition. Use enough water so the 
dough holds together.

Form dough into a ball and flatten top to 
form a disk. Wrap dough in plastic wrap 

TRADITIONAL PIE CRUST

8

DIFFICULTY

1:00

and let rest in refrigerator, 45 min. to 
1 hour.

Roll out dough on a lightly floured surface or 
between 2 sheets of waxed paper until it is 
about     '' thick and 2'' larger than inverted 
pie pan.

Transfer dough to pan and trim edges to 
make about a 1'' overhang. Fold edge under 
and crimp decoratively.



Recipe available online

CHEDDAR & BACON GOUGERES

1 sheet puff pastry, thawed
1 (8 oz) brie wheel
2 oz dark chocolate (64% cocoa, such 
as Valrhona Tainori), chopped
     c berries (raspberry or blackberry)
2 T hazelnuts, toasted and chopped
1 egg
1 T water
2 T honey

Spray round pie dish with nonstick 
spray and preheat oven to 400°. 

Lay puff pastry on a work surface and, 
using a rolling pin, flatten, making 
sure all edges are sealed and uniform. 

Roll pastry sheet onto rolling pin and unroll 
onto prepared pie dish.

Place brie on cutting board and cut wheel of 
brie crosswise, parallel to cutting board. 
Place one half-wheel, cut side up, onto pastry. 
Sprinkle with chocolate and hazelnuts.
  
Place other half-wheel, cut side down, onto 
chocolate and hazelnuts. Top brie with berries. 
Wrap pastry around the brie and berries and 
trim off excess pastry from top and pinch the 
opening to seal.

In a small bowl, whisk together the egg and 
water. Brush on top of pastry and bake until 
golden, 18-25 min. Remove from oven and let 
sit for 5 min. before serving.

Serve with bread or apple slices.   

BERRY CHOCOLATE BAKED BRIE

8-10

DIFFICULTY

:45

HARMONS TART &
TANGY CHEESE  TRAY



1 lb raw large shrimp, shelled 
and deveined
25-30 wooden skewers, soaked in 
water for 20 min.

Marinade
3 T low-sodium soy sauce
2 T fresh lemon juice
1 T rice vinegar
1 T minced fresh ginger
2 garlic cloves
      c olive oil

Dipping sauce
2 T pine nuts, toasted and cooled
1 jalapeño, seeded and minced
     c chopped fresh basil
1 T chopped fresh mint
     t kosher salt

Place shrimp in a shallow
baking dish. 

Marinade
In a bowl, add soy sauce, lemon 
juice, vinegar, ginger, garlic and 
olive oil. Drizzle 3 T over shrimp, 
toss to combine and set aside 
about 15 min.

Dipping sauce
In a blender, add the pine nuts, 
jalapeño, basil, mint, salt and 
remaining marinade and puree 
until smooth.

Thread each shrimp onto a soaked 
skewer, passing it through the body 
twice, near head and the tail. 
Broil or grill, turning once after 2 
min., until pink and firm, 3-4 min. 
total. Serve with dipping sauce.

SHRIMP SKEWERS WITH
ASIAN PESTO SAUCE

6-8

DIFFICULTY

:50

     sugar pie pumpkin
Olive oil
3 T honey
2 t sesame oil
1 T sesame seeds
1 T minced fresh ginger
3 T soy sauce
2 T Chinese cooking wine or sherry
Kosher salt to taste
3 green onions, thinly sliced

Preheat oven to 400°.

Cut off both ends of pumpkin, cut in half, 
remove and discard seeds, and cut into 
uniform, bite-sized pieces. Toss in oil and 
salt and place in a single layer on a 
rimmed baking sheet and bake until 
tender, 25 min.

Meanwhile, in a large frying pan over 
medium heat, combine honey, sesame 
oil, sesame seeds, ginger, soy sauce and 
wine. Cook mixture until syrupy. Add 
cooked pumpkin pieces to pan and toss 
to coat. Transfer to a serving platter, 
sprinkle with green onions and serve 
warm with toothpicks.

SESAME & SOY PUMPKIN BITES

24

DIFFICULTY

:40

HARMONS SPINACH DIP

HARMONS JALAPEÑO CHEESE BALL



2 c whole raw almonds 
     c unsalted butter 
     c honey 
     c sugar 
2 t kosher salt
     t  black pepper, freshly ground 
     t ground nutmeg
1 t ground cinnamon
1 t allspice

Preheat oven to 375°, place a rack in 
the center and line a rimmed baking 
sheet with parchment paper. 

In a large saucepan over medium 
heat, melt butter, honey, sugar, salt, 
pepper, nutmeg, cinnamon and 
allspice. Add almonds, stirring until 
completely coated. 

Using a slotted spoon, transfer 
almonds to prepared baking sheet 
and toast until lightly browned 
and fragrant, 6-8 min. Remove 
from oven and let cool. Store in 
an airtight container.

HONEY-SPICED ALMONDS

DIFFICULTY

:15 1

2 lb cherry tomatoes, chopped          
     c golden raisins
     c sugar
     c lemon juice
2 T cider vinegar
1     t kosher salt
1     t red pepper flakes
1 t grated fresh ginger
1 t smoked paprika

In a large, non-reactive pot, combine tomatoes, golden rainsins, sugar, 
lemon juice, vinegar, salt, pepper flakes, ginger and paprika. Bring 
mixture to a boil over high heat and then reduce heat to a simmer, 
stirring often. Continue to cook until mixture is thick and sticky, about 
30 min. 

When jam is almost complete, sterilize jars and lids.

Meanwhile, remove from heat and use a funnel to fill prepared jars, 
leaving a      '' headspace. Wipe rims, apply lids and process in boiling 
water bath for 15 min. The sealed jars can be stored in a cool, dark place 
for up to 1 year. If a seal has failed, store jar in the refrigerator for up 
to 2 weeks.

TOMATO, GOLDEN RAISINS & SMOKED PAPRIKA JAM

3

DIFFICULTY

1:15

HARMONS GOURMET
SNACK GIFT BASKET

HARMONS GOURMET
FOOD GIFT BASKET

HARMONS TREAT TOWER GIFT BOX

HARMONS LITTLE CHRISTMAS
CANDLE CENTERPIECE



HARMONS MUFFINS

HARMONS CINNAMON ROLLS

HARMONS BOUNTIFUL
CORNUCOPIA

1 (12 oz) loaf French bread
8 T unsalted butter, softened
3 c eggnog
2 c whole milk
5 large eggs
4 egg yolks
1 c sugar
1 t cinnamon
Kosher salt to taste
2 T bourbon (or 1 t vanilla extract)
Confectioners’ sugar
Warm maple syrup

Generously butter bread slices. Cut 
buttered slices into 1'' cubes and pile 
into a 2 quart baking dish.

In a large saucepan over medium heat, 
warm eggnog and milk until bubbling 
gently but not boiling, about 8 min.

Meanwhile, in a large bowl, whisk eggs, egg yolks, sugar 
and salt until light and frothy. Whisk 1 c of eggnog 
mixture into eggs to warm them. Gradually whisk in 
remaining eggnog mixture and bourbon.

Pour eggnog mixture over bread cubes and gently 
mash down with your hands to make sure all of the 
bread gets saturated. Set aside for 1 hour or chill 
overnight in the refrigerator.

Preheat oven to 375°. Bring a large pot of water to a boil. 
Place the casserole dish inside of a large roasting pan 
and transfer to oven. Carefully pour boiling water into 
the roasting pan, so that it comes halfway up the sides 
of the baking dish.

Bake for 45-50 min., until the custard is set and the top 
is light golden brown. Remove the roasting pan from the 
oven, then carefully lift the casserole dish out of the 
water. Allow to cool for 5-10 min. before serving.

Sprinkle with confectioners’ sugar and serve with warm 
maple syrup.

EGGNOG BREAKFAST BREAD PUDDING

8-10

DIFFICULTY

2:10



HARMONS DEVILED EGG TRAY

HARMONS CRUNCHY
CLASSIC VEGGIE TRAY

HARMONS CRAB CLAW 
& SHRIMP TRAY

8-10 pound Citrus Glazed Spiral Sliced Ham

2 quarts Artisan Bread and Fresh Herb Stuffing

1 quart Fresh Baked and Caramelized Candied Yams

2 quarts Yukon Gold Mashed Potatoes whipped with Real Butter

1 quart Homestyle Pan Gravy

     pint Fresh Made Cranberry Sauce with a hint of Orange

1 dozen Soft and Fresh Baked Dinner Rolls

9'' Harmons Fresh Baked Perfect Pie of your choice

TRADITIONAL HAM DINNER

6-8

Holiday Cookie Tray

Mini Pecan Tarts

Mini Mousse Tarts

Brownie Tray

Crab Claw & Shrimp Tray

Crunchy Classic Veggie Tray

Crisp Apples with Creamy Caramel

Dip Delight

Artisan Sandwich Tray

Spinach Dip

PARTY TRAYS

HARMONS PARTY TRAYS, HOLIDAY MEALS AND 
SPECIALTY ITEMS AVAILABLE ONLINE AT 

HARMONSGROCERY.COM

ORDER
ONLINE Traditional Turkey Dinner

Traditional Ham Dinner

Prime Rib Dinner

HOLIDAY DINNERS

All dinners come hot and ready to serve. 

Additional trays available online

and in store.



®


