HAPPY HOLIDAYS.
Festive Recipes

Season’s Greetings, Happy Holidays
As 2020 comes to an end, it will be a year we will not forget anytime soon. We started the year off
strong then the pandemic hit. It has really taken a toll on not just our professional lives but our
personal lives as well. The whole world has been affected by this pandemic. No one is immune from
this. Together we can overcome this and get life back to some sense of normal.
As we approach the holidays, I encourage each one of you to take the time and reflect on what is
important in your lives. Life pre-pandemic was always hustle and bustle, we tend to overlook a lot of
the little things that are important in our lives.
The holiday season is a time for family, friends and loved ones, and will undoubtedly be one of kind.
This does not mean we have to lose the meaning of the season.
If we stay strong, stay positive, healthy and safe we can weather the storm together as one big
Centerplate family. Reach out those in your lives, share the warmth of your smile, the laughter in
your voice, the love in your heart. This will be worth more than anything money can buy.
Have a wonderful holiday season. All the best to you and your loved ones. Stay safe and healthy.
Here are a few festive holiday recipes for you and yours to enjoy over the holiday season. This
Christmas will be a lot different than the past but have some fun, try out some of these recipes.
Season’s greetings
Chef

Appetizers

Parmesan Crusted Brussels Sprouts

YIELDS:4
PREP TIME:0 HOURS 10 MINS
TOTAL TIME:0 HOURS 35 MINS
INGREDIENTS
1 lb. Brussels sprouts, trimmed and halved
1/2 c. flour
2 Eggs, beaten
3/4 c. panko breadcrumbs
1 c. freshly grated Parmesan
2 tbsp. olive oil
1 tsp. salt
1/2 tsp. garlic powder
1/4 tsp. cayenne
Caesar dressing, for dipping (optional)

DIRECTIONS
1. Preheat oven to 400. Grease a large baking sheet with non-stick cooking spray or olive oil.
2. Add flour to a medium shallow bowl and eggs to a separate medium shallow bowl. In a third shallow
bowl, whisk together panko breadcrumbs, Parmesan, olive oil, salt, garlic powder and cayenne.
3. Working in batches, toss brussels sprouts in the flour until fully coated then dunk in eggs. Dredge in
panko mixture then place on baking sheet. Bake until golden and crispy, about 25 minutes.
4. Serve immediately with Caesar dressing, if using.

Fancy Christmas Cheese Ball
YIELDS:8 SERVINGS
PREP TIME:0 HOURS 5 MINS
TOTAL TIME:0 HOURS 25 MINS
INGREDIENTS
1 (8-oz.) block cream cheese, softened
6 oz. goat cheese
1 c. shredded Gruyère (or sharp white cheddar)
1/2 c. sliced, toasted almonds
2 tbsp. chopped fresh parsley
1 tbsp. chopped fresh thyme
Kosher salt
Freshly ground black pepper
1 c. pomegranate arils
Crackers, for serving

DIRECTIONS
1.

In a large bowl, mix together cream cheese, goat cheese, cheddar, almonds, parsley, and thyme until
well combined, then season with salt and pepper. Form mixture into one large ball.
2. Place pomegranate arils on a large plate, then roll cheese ball gently until fully coated, filling in any
cracks by hand.
3. Refrigerate until cold and sturdy, about 20 minutes, then serve with crackers.

Antipasto Squares

YIELDS:6 SERVINGS
PREP TIME:0 HOURS 15 MINS
TOTAL TIME:1 HOUR 0 MINS
INGREDIENTS
Cooking spray
2 (8-oz.) tubes crescent dough
1/2 lb. deli ham
1/4 lb. pepperoni
1/2 lb. sliced provolone
1/4 lb. sliced mozzarella
1 c. (16-oz.) jar sliced pepperoncini
2 tbsp. extra-virgin olive oil
1/4 c. freshly grated Parmesan
1 tsp. dried oregano
DIRECTIONS
1.

2.
3.
4.
5.

Preheat oven to 350° and grease a 9"-x-13" baking sheet with cooking spray. Place one unrolled can
of crescents on prepared baking sheet and pinch together seams. Layer ham, pepperoni, provolone,
mozzarella, and pepperoncini.
Unroll remaining tube of crescent dough and place on top of pepperoncini. Pinch together seams to
seal.
Brush oil all over top of crescent dough, then sprinkle with Parmesan and oregano.
Bake until dough is golden and cooked through, about 35 minutes. (If dough is browning too quickly,
cover with foil.)
Let cool at least 15 minutes before slicing into squares.

Pecan Pie Brie

YIELDS:6 SERVINGS
PREP TIME:0 HOURS 5 MINS
TOTAL TIME:0 HOURS 20 MINS
INGREDIENTS
1 (12-oz.) wheel of brie
2 tbsp. butter
1/4 c. packed brown sugar
1/2 tsp. ground cinnamon
3 tbsp. heavy cream
1 c. whole or chopped pecans
Pinch kosher salt

DIRECTIONS
1. Preheat oven to 350°. Place brie in a small oven-safe skillet or baking dish.
2. In a non-stick skillet over low heat, melt butter and brown sugar until bubbly. Stir in cinnamon, heavy
cream, pecans, and salt until completely coated, then remove from heat.
3. Pour pecan mixture over brie and bake until brie is melty, 10 minutes.

Baked Biscuit Wreath Dip
YIELDS:8
PREP TIME:0 HOURS 15 MINS
TOTAL TIME:0 HOURS 45 MINS
INGREDIENTS
1 can refrigerated biscuits (such as Pillsbury)
extra-virgin olive oil, for brushing biscuits
1/2 c. plus 1 tbsp. grated Parmesan
2 c. shredded mozzarella
1 c. ricotta
3/4 c. frozen spinach, defrosted and chopped
1/4 c. mayonnaise
2 tsp. garlic powder
1 tsp. kosher salt
Crushed red pepper flakes, for garnish

DIRECTIONS
1.

Preheat oven to 350°. Halve biscuits and flatten each one out, then roll into a ball and place in an
oven-proof skillet seam side down. Arrange in a ring around the skillet. Brush biscuits with olive oil
and sprinkle with 1 tablespoon Parmesan.
2. In a large bowl, combine mozzarella, ricotta, spinach, Parmesan, mayonnaise, garlic powder, and salt
and mix until combined.
3. Spoon dip into center of skillet and sprinkle with red pepper flakes.
4. Bake until warmed through, bubbly, and golden, 25 to 30 minutes. Serve hot.

Pull-Apart Christmas Tree
Oh, cheesy tree, oh cheesy tree!
YIELDS:8
PREP TIME:0 HOURS 20 MINS
COOK TIME:0 HOURS 20 MINS
TOTAL TIME:0 HOURS 40 MINS
INGREDIENTS
1 lb. refrigerated pizza dough
Egg wash (1 egg whisked with 1 tbsp water)
7 mozzarella sticks
1/4 c. melted butter
1/2 c. finely grated Parmesan
1 tbsp. Thinly sliced basil
1 tbsp. chopped parsley
1 tbsp. chopped rosemary
Marinara, warmed (for serving)

DIRECTIONS
1.

Preheat oven to 450°. Line a large baking sheet with parchment paper. Cut mozzarella sticks into 1”
pieces and set aside.
2. On a floured surface, divide pizza dough into two pieces. Stretch and roll each piece of dough into a
long rectangle, then cut dough into 2” squares (you’ll need 33 total).
3. Wrap a dough square around each piece of mozzarella, forming a tightly sealed ball. Place balls
seam-side down on the baking sheet in the shape of a Christmas tree (they should be touching).
Brush egg wash on dough balls and bake until golden, 15 to 20 minutes.
4. Meanwhile, whisk together melted butter, Parmesan and herbs. Brush on baked pizza balls. Serve
warm with marinara for dipping.

Triple-Cheese Bacon Spinach Dip
YIELDS:8
PREP TIME:0 HOURS 15 MINS
COOK TIME:0 HOURS 30 MINS
TOTAL TIME:0 HOURS 45 MINS
INGREDIENTS
10 slices bacon
1 oz. (8-oz.) block cream cheese, softened
1/3 c. mayonnaise
1/3 c. sour cream
1 tsp. garlic powder
1 tsp. paprika
1 lb. frozen chopped spinach, thawed and squeezed of excess liquid
1 c. freshly grated Parmesan
1 c. shredded mozzarella, divided
1 baguette, sliced and toasted
DIRECTIONS
1.

Preheat oven to 350°. In a large non-stick skillet over medium heat, cook bacon until crispy, 8
minutes. Drain on a paper towel-lined plate, then chop.
2. In a large bowl, stir together cream cheese, mayonnaise, sour cream, garlic powder, and paprika and
season with salt and pepper. Fold in chopped spinach, bacon, Parmesan, and 3/4 cup of mozzarella.
3. Transfer dip to a baking dish and sprinkle with remaining 1/4 cup mozzarella. Bake until golden and
bubbly, 25 to 30 minutes.
4. Serve with crostini.

Cheesy Spinach Dip Christmas Tree
YIELDS:8 SERVINGS
PREP TIME:0 HOURS 25 MINS
TOTAL TIME:0 HOURS 55 MINS
INGREDIENTS
1 (8-oz.) block cream cheese, softened
1/2 c. finely chopped artichoke hearts
1/2 c. frozen spinach, defrosted, drained and finely chopped
1/2 c. freshly grated Parmesan
2 tbsp. sour cream
2 cloves garlic, minced
1 tsp. lemon zest (optional)
1/2 tsp. crushed red pepper flakes (optional)
Kosher salt
Freshly ground black pepper
2 sheets frozen puff pastry, defrosted
1 1/2 c. shredded mozzarella
2 tbsp. melted butter
1/2 tsp. garlic powder
DIRECTIONS
1.

Preheat oven to 375° and line a large baking sheet with parchment paper. In a large bowl, stir cream
cheese, artichoke hearts, spinach, Parmesan, sour cream, garlic, and lemon zest and red pepper
flakes (if using) until combined. Season mixture with salt and pepper.
2. Unroll both pastry sheets onto baking tray and use a pizza cutter or knife to cut a Christmas tree
shape into the dough; reserve scraps. Remove top tree cut-out and spread cream cheese mixture on
bottom layer. Sprinkle with mozzarella then top with second tree cut-out.
3. Cut a star out of reserved puff pastry scraps and place on top of tree. Using a pizza cutter or knife,
cut 1/2" thick "branches" on either side of tree, being careful to leave a 1" section in the center.
Gently lift and twist each "branch".
4. In a small bowl, mix together butter and garlic powder. Brush all over tree and star and bake until
golden, 30 minutes.

Maple Bacon Smokies
YIELDS:6
PREP TIME:0 HOURS 10 MINS
TOTAL TIME:0 HOURS 45 MINS
INGREDIENTS
1 lb. mini hot dogs, patted dry
8 slices bacon, cut into 3" strips
1/4 c. maple syrup
1/4 c. brown sugar
1/2 tsp. cayenne pepper
DIRECTIONS
1.

Preheat oven to 350° and line a medium baking sheet with parchment paper. Pat mini hot dogs dry
with paper towel and wrap with bacon. Place on baking sheet seam side down.
2. In a medium bowl, combine maple syrup with brown sugar and cayenne pepper. Brush onto mini hot
dogs and bake for 30-35 minutes, or until bacon is crisp. Serve.

Christmas Brie
YIELDS:4
TOTAL TIME:0 HOURS 30 MINS
INGREDIENTS
Flour, for work surface
2 Sheets puff pastry, thawed
1 (7 oz.) round brie
1 tbsp. raspberry jam
Egg wash, for brushing puff pastry
Crackers, for serving

DIRECTIONS
1.
2.
3.
4.
5.

Preheat oven to 350º. Unroll 1 puff pastry on a floured work surface.
Smear raspberry jam in center of puff pastry. Place brie on top of jam.
Fold corners of pastry around brie like you would a present. Seal with egg wash.
Cut second sheet of puff pastry into strips. Wrap two long strips around brie to create base of bow.
Cut long strip into smaller pieces to create ribbon for bow. Seal onto brie with egg wash in a bow
shape.
6. Place brie on a parchment-lined baking sheet and cover all over with more egg wash.
7. Bake until deeply golden, about 15 minutes.
8. Serve with crackers.

Pigs in A Blanket Wreath
This adorable holiday app will become legend to all of your family and friends.
YIELDS:12 SERVINGS
PREP TIME:0 HOURS 20 MINS
COOK TIME:0 HOURS 15 MINS
TOTAL TIME:0 HOURS 35 MINS
INGREDIENTS
1 tube refrigerated crescent rolls
24 mini hot dogs
1/4 c. Dijon mustard
Egg wash
2 tsp. poppy seeds
rosemary sprigs (for decoration)
Ketchup, for serving

DIRECTIONS
1. Preheat oven to 375 degrees F. Line a large baking pan with parchment paper.
2. Slice crescent rolls lengthwise into thirds. Brush all over with Dijon mustard. Place a mini hot dog on
the thick end of each triangle and roll up.
3. Arrange the pigs in a blanket, sided by side, in a circle on the baking sheet. They should be touching!
Bake for 15-20 minutes, until the crescents are golden. Let cool for at least 20 minutes.
4. Lay rosemary sprigs around the inside of the wreath and place a small bowl filled with ketchup in the
center.

Pizza Wreath
A sausage and pepperoni pizza morphs into a festive wreath for the
holiday season. Top with a golden-brown dough bow and sprinkle
with fresh basil for a dish that's almost too cute to eat.
Ingredients
2 tablespoons extra-virgin olive oil
2 cloves garlic, minced
1/2 small yellow onion, finely diced
One 14.5-ounce can whole peeled tomatoes, crushed well
1 1/2 cups loosely packed fresh basil leaves
Kosher salt and freshly ground black pepper
1/2-pound sweet Italian sausage, casings removed
Two 1-pound balls refrigerated pizza dough, at room temperature
All-purpose flour, for dusting
1/2 cup sliced pepperoni, roughly chopped
1 cup (about 4 ounces) shredded mozzarella
1 large egg, beaten

Pinch of crushed red chile flakes

Directions
Special equipment:
a 3-inch round biscuit or cookie cutter
1. Set a pizza stone or an inverted baking sheet on a rack in the center of the oven and preheat the
oven to 400 degrees F. Invert another baking sheet and line it with parchment paper; set aside.
2. Add 1 tablespoon of the oil, then the garlic and onion to a small saucepan over medium heat and
cook until the vegetables are tender, about 5 minutes. Add the crushed tomatoes, 1/2 cup basil
leaves, 1 teaspoon salt and few grinds of black pepper and bring to a boil. Reduce the heat and
simmer the sauce, uncovered, until the flavors are concentrated, and the sauce has thickened,
about 25 minutes.
3. While the sauce cooks, add the remaining tablespoon oil to a small sauté pan over medium heat.
Add the sausage and cook, breaking it up with a spoon, until browned in spots and completely
cooked through, about 5 minutes. Remove from the heat to cool.
4. Roll out and stretch the dough into two 12-inch rounds on a lightly floured surface. Use a 3-inch
round biscuit or cookie cutter and punch a hole in the center of each round to make rings. (Set
aside the holes.)
5. Put one of the rings onto the parchment-lined baking sheet. Spoon all but 1 tablespoon of the
sauce on one dough ring in an even layer. Sprinkle over the sausage, pepperoni and all but 1
tablespoon of the mozzarella, leaving a 1/2-inch border around the edges. Gently place the other
dough ring directly on top and pinch the edges to seal in the filling.
6. Use a paring knife, cut 1- to 1 1/2-inch-wide strips into the wreath all around, like rays of the sun.
(Be careful not to cut all the way through to the center; the wreath should stay intact and hold
its shape once it is baked. You should have about 24 strips total.) Gently turn each strip twice to
create a twist, then press the edges down on the parchment. Repeat this motion until all of the
strips have been twisted.
7. To make a bow, roll out and stretch the two dough cut-out holes into 6-inch long rectangles. Top
one with the remaining tomato sauce and mozzarella. Place the other dough rectangle directly
on top and press to seal the edges. Twist the dough with both hands in opposite directions for
one full turn to form a bow that will hold its shape. Press the edges down to seal and set the
bow on the prepared baking sheet next to the wreath.
8. In a small bowl, whisk the egg with a few drops of water. Use a pastry brush to brush the bow
and wreath with the egg wash, and sprinkle with a pinch of salt. Place the baking sheet with the
wreath on top of the preheated stone and bake until the bow is cooked through and golden
brown, about 20 minutes. Remove the bow and continue to bake the wreath until golden brown,
firm to the touch and cooked through, about 25 minutes more. Chop the remaining cup fresh
basil. Position the bow on the bottom of the wreath, sprinkle basil all over the wreath and top
with a pinch of crushed red chile flakes.

Mushroom and Herb Stromboli
YIELDS:16 servings
COOK TIME:1 hour 40 mins
TOTAL TIME:2 hours 45 mins
INGREDIENTS
6 oz. pancetta, very finely chopped
8 shallots, quartered
12 oz. shiitake (stems removed), quartered
10 oz. cremini, trimmed and halved
10 oz. button mushrooms, trimmed and halved
4 cloves garlic, finely chopped
Kosher salt and pepper
1 c. fresh flat-leaf parsley, chopped
3 oz. Parmesan, grated (about 1 c.)
Flour, for the surface
2 1-lb. balls pizza dough
1 egg, beaten
DIRECTIONS
1.

2.
3.
4.

5.

6.

Heat a large Dutch oven over medium-low. Add pancetta and cook, stirring occasionally, until the fat
begins to render, 10 to 12 minutes. Reduce heat to low and cook, stirring occasionally, until pancetta
is crisp, 2 to 3 minutes.
While pancetta is cooking, use a food processor to finely chop shallots; transfer to a bowl. In
batches, finely chop the mushrooms.
Add the shallots to the pancetta and cook, stirring occasionally, until tender, 4 to 6 minutes. Stir in
garlic and cook for 2 minutes.
Add mushrooms, season with 1⁄4 teaspoon each salt and pepper and cook, stirring occasionally, until
the mushrooms release their liquid and begin to brown, 55 to 60 minutes; toss with parsley and cook
1 minute. Let cool for 10 minutes, then mix in the Parmesan.
Heat oven to 375 degrees F. Line a large rimmed baking sheet with parchment paper. On a lightly
floured surface, shape or roll 1 ball of dough into a 16"-x-10" rectangle. Spread half the mushroom
mixture (about 1 1⁄2 cups) on the dough, leaving a 1⁄4" border all the way around.
Starting from a long end, tightly roll the dough into a spiral log. Transfer the Stromboli seam-side
down to the prepared baking sheet and brush with egg. Repeat with the other piece of dough and

remaining mushroom mixture. Bake, rotating the pan halfway through, until golden brown, 40 to 45
minutes.

Cheesy Monkey Bread
Cheesy, garlicky and irresistible. What more could you ask for on
Christmas?
Coat pieces of dough with garlicky butter, cheese and herbs before layering 'em into a Bundt pan.
YIELDS:10 servings
PREP TIME:0 hours 10 mins
TOTAL TIME:1 hour 0 mins
Ingredients
2 (1-lb.) balls pizza dough
1 clove garlic, crushed with press
4 tbsp. butter
2 tbsp. dried onion flakes
1 tbsp. sesame seeds
2 green onions, finely chopped
1 c. coarsely grated Gruyere cheese
1 tbsp. melted butter
2 tbsp. finely chopped parsley
Marinara, for serving
Directions
1. On lightly floured surface, shape pizza dough into 8-inch squares.
2. Microwave garlic and butter 1 minute; brush generously onto dough. Sprinkle 1 square with dried
onion flakes and sesame seeds. Sprinkle the other with green onions.
3. Cut each square into 1-inch pieces. Layer one-third of each flavored dough, buttered side down, onto
bottom of greased and floured 10- to 12-cup Bundt pan. Top with 1/2 cup Gruyere; repeat to make
second layer. Top with remaining dough pieces, brush with 1 tablespoon melted butter and sprinkle
with parsley. Cover pan with kitchen towel and let rise 20 minutes.

4. Bake at 400°F until top is golden brown, 25 to 30 minutes. Cool in pan 5 minutes, then serve with
marinara for dipping.

Salads

Roasted Squash Panzanella
The half-kale, half-bread base of this salad makes it a wonderfully hearty addition to any holiday
meal.
YIELDS:4 servings
PREP TIME:0 hours 15 mins
TOTAL TIME:0 hours 50 mins
Ingredients
8 oz. country bread (torn into chunks)
4 tbsp. olive oil
1/4 c. grated Parmesan
Kosher salt
Pepper
1 lb. 2-inch cubes butternut squash
1 red onion (cut into wedges)
5 oz. baby kale
1/4 c. tahini
1/4 c. lemon juice
1/4 c. water
1/4 c. pomegranate seeds
Directions
1.

Heat oven to 425°F. In large cast-iron skillet, toss bread with 2 tablespoons olive oil and
grated Parmesan; season with salt and pepper. Bake until golden brown, 8 to 10 minutes; transfer to
plate.
2. Add 2 tablespoons olive oil to skillet and toss with butternut squash cubes and red onion. Season
with salt and pepper and roast, tossing after 12 minutes, until golden brown and tender, 20 to 25
minutes total; fold in baby kale and reserved bread cubes.
3. Meanwhile, whisk together tahini, lemon juice, and water; season with salt and pepper. Toss with
squash mixture and sprinkle with pomegranate seeds.

Parmesan Brussels Sprouts Salad
When a Christmas salad both looks festive and tastes merry 'n' bright, we consider it a major win.
YIELDS:6
PREP TIME:0 HOURS 25 MINS
TOTAL TIME:0 HOURS 25 MINS
INGREDIENTS
5 tbsp. extra-virgin olive oil
5 tbsp. lemon juice
1/4 c. freshly chopped parsley
Kosher salt
Freshly ground black pepper
2 lb. Brussels sprouts, halved and thinly sliced (about 8 cups)
1/2 c. chopped toasted almonds
1/2 c. pomegranate seeds
Shaved Parmesan, for serving

DIRECTIONS
1.

In a medium bowl, whisk olive oil, lemon juice, parsley, 2 teaspoons salt, and 1 teaspoon pepper until
combined.
2. Add Brussels sprouts and toss until completely coated.
3. Let sit, tossing occasionally, for at least 20 minutes and up to 4 hours before serving.
4. Fold in almonds and pomegranate seeds and garnish with shaved Parmesan before serving.

Best-Ever Farro Salad
This extra hearty salad gets a punch of flavor from it's shallot-infused (!!) olive oil dressing.
YIELDS:4 SERVINGS
PREP TIME:0 HOURS 10 MINS
TOTAL TIME:1 HOUR 10 MINS
INGREDIENTS
1 c. whole-grain farro
2 c. low-sodium vegetable broth
1 1/2 tsp. kosher salt
1 Bay leaf
1 Large shallot, very thinly sliced
1/3 c. extra virgin olive oil
3 tbsp. apple cider vinegar
1 tbsp. Dijon mustard
2 tsp. honey
Freshly ground black pepper
2 c. lightly packed arugula
1 Green apple, chopped
1/2 c. shaved parmesan cheese
1/4 c. freshly chopped basil
1/8 c. freshly chopped parsley
1/4 c. toasted pecans, roughly chopped
DIRECTIONS
1.

In a medium saucepan, combine farro, vegetable broth, salt, and bay leaf. Bring to a boil, then reduce
to a simmer and let cook, stirring occasionally, until farro is tender and no broth remains, about 30
minutes. When farro is cooked, transfer to a large bowl to cool.
2. In the meantime, make fried shallots: in a small saucepan over medium heat, combine oil and
shallots. When the shallots begin to bubble, reduce heat to medium-low and cook, stirring
occasionally, until shallots are golden and crisp, 15 to 20 minutes. Remove shallots from oil with a
slotted spoon and place on a paper-towel lined plate and season with salt. Let oil cool.
3. Make dressing: in a medium bowl, combine the cooled olive oil with vinegar, mustard, and honey and
season with salt and pepper.
4. Assemble salad: combine cooked farro, crispy shallots, arugula, apple, parmesan, basil, parsley, and
pecans. Drizzle dressing over salad and toss to coat.

Proteins

garlic herb butter roast turkey

GARLIC HERB BUTTER ROAST TURKEY
How to cook a perfect Roast Turkey without brining this holiday season! Moist and succulent
turkey slathered with a garlic herb butter then oven roasted to get the most perfect, juicy meat
and golden-brown skin!
PREP:15 MINS
COOK:3 HRS
TOTAL:3 HRS 15 MINS
INGREDIENTS
Roast Turkey:







12 pound (6 kg) whole turkey, skin on (fully defrosted, washed, giblets and neck
removed)
3 heads garlic cut in half horizontally divided
3 slices lemon divided
6 sprigs thyme divided
6 sprigs rosemary divided
1/2 cup olive oil divided

Herb Butter:






4 ounces (125 g) unsalted butter
1 teaspoon chopped fresh thyme leaves or 1/2 teaspoon dried thyme
4 teaspoons minced garlic
Salt
Cracked Pepper

INSTRUCTIONS
1.
Preheat oven to 425°F | 220°C for standard ovens, or 390°F | 200°C for fan forced. Lower
oven shelf to the lowest part of your oven.
2.
Combine the Herb Butter ingredients in a bowl and mix well. Reserve half of the herb
butter in the refrigerator for later.
3.
Line a large roasting pan with foil or parchment paper. Arrange the 4 h alves of garlic cut
side down on the bottom of the pan with 4 sprigs each of thyme and rosemary, half of the olive
oil and 1 slice of lemon.
4.
Thoroughly pat turkey dry with paper towels. Stuff with the remaining heads garlic
halves, lemon slice, a squeeze of lemon from remaining slice, herbs and a drizzle of olive oil.

5.
Melt the butter and rub all over the turkey, including under the skin. Season generously
all over with salt and pepper. Place turkey on top of the garlic and herbs in the pan BREAST -SIDE
DOWN. Drizzle with the remaining oil.
6.
Roast uncovered for 30 minutes for a small turkey under 13 pounds (6 1/2 kg), or 45
minutes for a larger turkey over 14 pounds (7 kg plus).
7.
Turn turkey over (breast-side up) with a pair of tongs, a clean tea towel or oven mits
(heat-proof gloves) and baste with pan juices.
8.
Spread half of the reserved herb butter over the top of your turkey with a spoon or brush
(be careful, the turkey will be hot and the butter will melt nicely over the skin). Pour any
remaining juices over your turkey.
9.
Reduce heat to 325°F |165°C (for standard ovens), or 300°F | 150°C (fan-forced). Roast,
uncovered, for an hour.
10.
Slather turkey generously with remaining butter and roast for 30 minutes. Baste again,
then continue roasting for a further 30 minutes or so, depending on the size of your bird. *Tent
loosely with foil if starting to brown too fast. *
(For an extra-large turkey, you may need an additional half hour to an hour.)
11.
For extra crispy skin, broil (or grill) in the last 5-10 minutes, keeping your eye on it so it
doesn't burn, until the skin is crispy and golden browned all over.
12.
Tent turkey with foil and allow it to rest for 20-30 minutes before carving and serving.
13.
Remove 2 1/2 cups of the liquid from the pan juices (top up with stock if you need too),
strain and reserve for your gravy
14.

NOTES
COOK TIME:
For an extra-large turkey, you may need an additional hour. I recommend using a meat
thermometer to read the internal temperature and make your life easier.
Generally, turkey needs to cook 13-15 minutes per pound.
MEAT THERMOMETER
Use a meat thermometer inserted between the breast and leg. It should read 165°F |
75°C. This is the USDA recommended internal cooked temperature of turkey.
If you don't have a meat thermometer, pierce the breast meat with a knife. The turkey
juices should run clear, not pink.
(Note that the turkey will continue cooking once it's been taken out of the oven from
the heat inside the bird.)
SERVING SIZE
8-12-pound (4-6 kg) turkey for 6-8 people
12-16-pound (6-8 kg) turkey for 10-12 people
16-18-pound (8-9 kg) turkey for 14-16 people
18-22-pound (9-11 kg) turkey for 20-22 people

brown sugar mustard glazed ham
brown sugar mustard glazed ham is the perfect juicy centrepiece for your
Christmas dinner table! you will love this glaze!

take the rind on or off?
For some reason, this is the most controversial step — taking the rind off. In testing with the
rind still on, I found the rind became chewy and gummy as the ham cooled and tough to eat.
Also, the flavours of the glaze stopped at the rind with no flavours seeping into the fleshy part of
the ham.
For this reason, I suggest trimming the rind off. Fully cooked ham rind DOES NOT crisp. We tried
broiling, baking at high heat and deep frying.
how to remove ham rind
When you buy your ham, you’ll notice right underneath the rind there is a gorgeous layer off fat.
DON’T trim this away. This fat turns into a beautiful crispy and sticky coating for your glaze and is
DIVINE.
To show you, I’ve put together the following EASY steps OR CHECK OUT THE VIDEO BELOW:
1. Cut a line through the skin all around the shank end.
2. Insert a sharp knife between the rind and fat and run it along to detach both layers.
3. Using your fingers, gently separate the rind from the fat. You can insert your hand deeper
into the ham to keep detaching it so it’s easier to peel the rind off in Step 4.
4. Peel off and discard the rind.
5. Run knife cutting into the fat layer about 1/4-inch deep to lightly score diamond pattern all
over the surface.
Once your ham is in the oven, get started on your glaze.

PREP:15 MINS
COOK:1 HR 15 MINS
TOTAL:1 HR 30 MINS

INGREDIENTS










8-10-pound (4-5 kg) bone-in fully cooked ham,
1/2 cup water
1/2 cup unsalted butter, reduce fat or full fat
1 cup brown sugar
1/2 cup honey
2 tablespoons Dijon mustard
1/4 teaspoon ground cinnamon
1/4 teaspoon ground cloves
4 cloves garlic, smashed

INSTRUCTIONS
1.
Preheat the oven to 300°F | 150°C and arrange a rack in the lower third. Remove any plastic
packaging or netting from the ham. Trim away the rind and discard. Set the ham aside to rest at room
temperature for 1-2 hours.
2.
Line a baking tray or dish with several sheets of aluminium foil or parchment paper if you prefer
(it will make cleanup a lot easier).
3.
Remove the rind or skin of the ham (refer to steps in post), ensuring you leave the fat on. Using a
sharp knife score a 1-inch-wide diamond pattern (don’t cut more than 1/4-inch-deep) over the entire ham.
Place the ham in the baking tray; pour 1/3 cup of water into the base of the pan and cover the ham with
two pieces of foil or parchment paper and bake for 30 minutes.
4.
Meanwhile, heat the butter in a small pot or saucepan over medium heat until golden browned.
Add in the brown sugar, honey, mustard, cinnamon and cloves, stirring to mix together well until the
brown sugar has completely dissolved, (about 2 minutes).
5.
Reduce heat to low and add in the garlic. Allow it to become fragrant, cooking for a further
minute or two until the glaze just begins to simmer, then set it aside and let cool to lukewarm (the glaze
should be the consistency of room-temperature honey).
6.
After 30 minutes baking time, carefully remove the ham from the oven and increase the oven
temperature to 425°F | 220°C. Discard the foil or parchment paper and pour 1/3 of the glaze all over the
ham, brushing in between the cuts to evenly cover. Return to the oven and bake uncovered for 15
minutes.
7.
Remove from the oven, brush with another third of the glaze and some of the pan juices and
repeat again after 15 minutes more minutes of baking until a dark golden -brown crust has formed, (about
30 minutes total). For added depth of flavour, mix some of the ham pan juices together with the glaze in
the pot which will help keep it runny enough for brushing. If your crust is still pink after there suggested
baking time, turn on your broiler (or oven grill), and allow it to broil for 2 -5 minutes, while keeping an eye
on it so it doesn't burn from the sugar.

8.

Let the ham rest 10-20 minutes before slicing.

Christmas Prime Rib
Delicious coating on outside of roast, and perfect roasting
time. Plan on 1 pound per person.

Ingredients
Ingredient Checklist


1 (6 pound) boneless prime rib roast



2 tablespoons prepared horseradish



2 tablespoons Dijon mustard



2 teaspoons kosher salt



2 teaspoons coarsely ground black pepper



2 teaspoons dried thyme



2 teaspoons garlic powder



2 stalks celery, cut into 2-inch pieces



1 carrot, cut into 2-inch pieces



1 small unpeeled onion, quartered and separated



2 teaspoons concentrated beef base (paste)



1 ½ cups water



1 teaspoon cornstarch



1 teaspoon water

Directions
Instructions Checklist


Step 1
The day before serving, remove the roast from the package, and dry thoroughly with
paper towels. Set the roast on a baking sheet, and place in refrigerator overnight.
Remove from refrigerator 1 hour before cooking time to allow meat to reach room
temperature. Rub the roast all over with horseradish and Dijon mustard. In a bowl,
mix together the kosher salt, black pepper, thyme, and garlic powder; sprinkle the
spice mix over the roast.



Step 2
Preheat oven to 450 degrees F (230 degrees C). Place the celery, carrot, and onion
pieces into the bottom of a roasting pan. Place the roast on top of the vegetables.



Step 3
Roast in the preheated oven for 30 minutes. Reduce oven temperature to 350
degrees F (175 degrees C), and roast until the meat is browned and an instant-read
meat thermometer inserted into the thickest part of the roast reads 130 to 135
degrees F (54 to 57 degrees C) for medium-rare. Remove from oven, transfer roast to
a platter, and cover with a tent of aluminum foil. Allow to rest for 30 minutes.
Temperature of the meat will rise about 10 degrees during resting time.



Step 4
To make au jus sauce, skim excess fat from the pan drippings in the roasting pan.
Place the pan over a burner set to medium heat, and stir in the beef base and 1 1/2
cup of water. Bring to a boil, scraping and dissolving any brown flavor bits from the
bottom of the pan. Strain out and discard the vegetables. Combine the cornstarch
and 1 teaspoon of water in a small bowl, and whisk the mixture into the sauce. Allow
the sauce to thicken slightly (sauce will be thin), pour into a gravy boat, and serve
with roast.

Sides

Green Beans with Shallots
CAL/SERV:90
YIELDS:10
TOTAL TIME:0 hours 45 mins
Ingredients
Kosher salt
Pepper
3 lb. green beans
2 tbsp. margarine or butter
1 lb. shallots
3 tbsp.
Dijon mustard with seeds

Directions
1.

In covered 5- to 6-quart saucepot, heat 3 quarts water and 1 teaspoon salt to boiling on high. Add
green beans and cook, uncovered, 5 to 7 minutes or until tender crisp. Drain. Plunge beans into large
bowl filled with ice water to chill quickly. Drain well. If not continuing with recipe right away, place
well-drained beans in plastic storage bags and refrigerate until ready to use.
2. In same saucepot, heat margarine on medium-low until melted. Add shallots; cook 17 to 20 minutes
or until tender and golden, stirring occasionally.
3. To mixture in saucepot, add green beans and 1/2 teaspoon each salt and freshly ground black pepper;
increase heat to medium-high, and cook about 5 minutes longer or until beans are heated through,
tossing occasionally with tongs. Stir in mustard.

Herb Roasted Root Vegetables

Rich in color and flavor, these root veggies, dressed in thyme and parsley, are the perfect spring side
dish.
YIELDS:10 servings
PREP TIME:0 hours 15 mins
COOK TIME:0 hours 45 mins
TOTAL TIME:1 hour 0 mins
Ingredients
1 1/2 lb. mixed baby potatoes, cut into halves
1 lb. baby carrots, cut into halves
1 bunch radishes, trimmed, cut into halves
3 tbsp. olive oil
1 tbsp. chopped fresh thyme
1/4 c. fresh parsley, finely chopped
Directions
1.

Preheat oven to 450°F. In 7-quart sauce pot, cover potatoes and carrots with cold water; add 1
tablespoon salt. Cover and heat to boiling on high. Reduce heat to maintain simmer; cook 7 minutes.
Drain well and return to pot.
2. Toss potatoes, carrots and radishes with oil, thyme and 1/4 teaspoon each salt and pepper; arrange in
single layer on large rimmed baking sheet. Roast 20 minutes or until vegetables are browned and
tender.
3. Remove from oven; sprinkle vegetables with parsley.

Vanilla Roasted Sweet Potatoes

YIELDS:6 servings
TOTAL TIME:0 hours 45 mins
Ingredients
2 lb. sweet potatoes, cut into 1-inch wedges
2 tbsp. olive oil
1 red chile, thinly sliced
Kosher salt
1 vanilla bean
Directions
1. Heat oven to 400°F. In large bowl, toss potatoes, oil, chile, and 1/2 teaspoon
salt. Cut vanilla bean lengthwise in half and scrape seeds into potatoes. (Save
scraped vanilla bean for another use.) Toss to incorporate.
2. Transfer to large rimmed baking sheet and roast until potatoes are tender, 25
to 30 minutes.

Best Brussel sprout Recipe

P R EP 5 minutes
CO O K 20 minutes
T O T AL 25 minutes
Ingredients


▢1 pound Brussels Sprouts Cleaned and trimmed



▢3 cloves garlic Thin sliced or chopped



▢¼ cup Parmesan Cheese Freshly grated



▢salt and pepper To taste



▢3 tablespoons good quality olive oil or for Keto, butter flavor coconut oil

1. Pre-heat the oven to 400F
2. If needed, clean and trim the Brussels sprouts and cut them in halves and place them
in an oven safe dish. Make sure to dry them very well before cooking.
3.Add the garlic, Parmesan cheese, salt, and pepper, followed by the olive oil. Toss to
coat.
4.
Roast in the oven uncovered for 20-25 minutes until crisp, brown and
caramelized on the outside and tender on the inside. Serve with more grated cheese.



Dry your Brussels sprouts well. The drier they are, the crispier they’ll be. If washing, use
paper towels to pat them dry or use a salad spinner to spin that liquid right off.



Brown is good. If you’ve never cooked Brussels sprouts this way, at first glance you may
think it looks burnt out of the oven, but once you taste it, you’ll know those little “burnt”
areas are the best tasting parts!



When using untrimmed Brussels sprouts, trim off the dry part of the stem at the base of the
sprout and any loose outer leaves.



For an extra caramelized area place the sliced Brussels sprouts cut-side down on the
pan. This will give a larger browned surface area.



Leave smaller sprouts whole to avoid overcooking.



On smaller sprouts that don’t need to be halved, slice a cross in the stem (see the
video). The stem is the toughest part of the Brussels sprout and the cross allows them to
cook at the same rate as the tender area.



For an extra kick of flavor, try adding lemon zest before roasting and a squeeze of fresh
lemon juice before serving.



Be sure to taste and season well before serving.

Spice-Roasted Carrots
This classic holiday side gets an extra kick from paprika and crunch from crushed pistachios.
YIELDS:8 servings
PREP TIME:0 hours 0 mins
TOTAL TIME:0 hours 50 mins
Ingredients
3 lb. thin carrots, peeled
3 tbsp. olive oil
1 tsp. smoked paprika
1/2 tsp. ground nutmeg
Kosher salt
Pepper
2 tbsp. packed fresh oregano leaves, chopped
2 tbsp. unsalted butter, melted
1 tbsp. red wine vinegar
roasted salted pistachios, shelled and finely chopped

Directions
1. Heat oven to 450 degrees F.
2. On a large rimmed baking sheet, toss carrots with oil, paprika, nutmeg, 1/2 teaspoon salt, and 1/4
teaspoon pepper, then toss with oregano. Transfer half to second sheet and roast until golden
brown and tender, 20 to 25 minutes.
3. Gently toss with butter and vinegar and sprinkle with pistachios.

Crispy Smashed Potatoes with Caper Gremolata
Obviously, the potatoes are incredible. But when they're topped with a garlicky-parsley rub? GAME
OVER.
YIELDS:6 servings
TOTAL TIME:1 hour 0 mins
Ingredients
2 1/2 lb. new potatoes (about 20)
Kosher salt
4 tbsp. olive oil plus more for pan
1/4 c. sherry vinegar
3 tbsp. capers, drained and chopped
1 tbsp. anchovy paste
1 clove garlic, pressed
1/4 c. flat-leaf parsley, finely chopped
Directions
1.

Place potatoes in large pot. Add enough water to cover by 2 in. and bring to a boil. Add 1
tablespoon salt, reduce heat and simmer until tender, 18 to 22 minutes. Drain.
2. Meanwhile, arrange oven racks so one is 6 inches from broiler and heat oven to 450°F. Oil large
rimmed baking sheet. Place each potato on sheet and, with bottom of glass, gently press until
crushed but still intact. Brush tops with 1 tablespoon oil and roast 25 minutes.
3. Brush potatoes with 1 tablespoon oil, then broil on top rack until deep golden brown and crisp, 4 to 7
minutes. Sprinkle with 1/4 teaspoon salt.
4. While potatoes cook, in bowl, combine vinegar, capers, anchovy paste, garlic, remaining 2
tablespoons oil and 1/2 teaspoon salt; stir in parsley. Drizzle over potatoes and serve immediately.

Sauces

Homemade Cranberry Sauce
Tried homemaking this holiday staple? Let us know how it went in the comments below!
YIELDS:6 - 8
PREP TIME:0 HOURS 5 MINS
TOTAL TIME:0 HOURS 20 MINS
INGREDIENTS
1 c. sugar
1 c. water
1 (12-oz.) package fresh cranberries
2 tsp. orange zest
Kosher salt

DIRECTIONS
1.

In a small saucepan over low heat, combine sugar and water until sugar dissolves. Add cranberries
and cook until they burst, 10 minutes. Stir in orange zest and a pinch of salt.
2. Remove saucepan from heat and let cool completely, then transfer to a resealable container and
refrigerate.

Apple-Pumpkin Butter
This spiced spread makes everything taste like fall, including French toast, granola. and more.
YIELDS:8 servings
TOTAL TIME:6 hours 15 mins
INGREDIENTS
2 1/2 lb. apples (we used Golden Delicious and Gala)
1 15-oz can pure pumpkin
2 tsp. pumpkin pie spice
1/4 c. apple cider

DIRECTIONS
1.

Peel and core apples, then cut into 1-inch chunks. Transfer to a 5- to 6-quart slow cooker and fold in
pumpkin, pumpkin pie spice, and cider. Cook on Low for 6 hours, then let cool slightly.
2. Working in batches, puree until smooth.

turkey gravy recipe
Dinner is not complete without a rich, homemade Turkey Gravy! Quick, easy to make and absolutely delicious. Made WITH or
WITHOUT leftover pan drippings from your Roast Turkey or Roast Chicken. Rich liquid gold!
PREP:5 MINS
COOK:10 MINS
TOTAL:15 MINS

INGREDIENTS
Homemade Gravy






2 1/4 - 2 1/2 cups pan juices (top up with chicken stock if needed)
1/4 cup butter
1/4 cup flour
1 teaspoon Worcestershire sauce
Salt and pepper, if needed

INSTRUCTIONS
1.
Melt the butter in a small pot over low-medium heat. Whisk in the flour and allow to cook for
about a minute or two, while whisking.
2.
Pour in 1/2 cup of the pan juices from ROAST TURKEY or ROAST CHICKEN and whisk until it forms a
paste. Add remaining liquid in 1/2 cup increments, whisking in between, until the gravy is smooth.
3.
Allow to simmer over medium heat until thickened. Take off heat, stir in Worcestershire sauce and
season with salt and pepper (if needed).
The gravy will continue to thicken as it cools.

NOTES
We love making our gravy just before we eat, but you can make it ahead. Just warm it up right before
dinner, adding a little extra stock if needed.

Dessert

Gingerbread Cookies

YIELDS:25
PREP TIME:0 HOURS 10 MINS
COOK TIME:0 HOURS 0 MINS
TOTAL TIME:1 HOUR 10 MINS

INGREDIENTS
3/4 c. (1 1/2 sticks) butter, softened
3/4 c. packed brown sugar
2/3 c. molasses
1 large egg
1 tsp. pure vanilla extract
3 1/4 c. all-purpose flour
1 tbsp. ground ginger
1 tsp. baking soda
1 tsp. ground cinnamon
1/2 tsp. ground cloves
1/4 tsp. ground nutmeg
1/2 tsp. kosher salt
2" piece fresh ginger, grated (optional)
Zest of 1 orange (optional)
1/2 tsp. finely ground black pepper (optional)
Sugar Cookie Icing, for decorating
Sprinkles, for decorating

DIRECTIONS
1.
2.

3.

4.

5.
6.

In a large bowl using a hand mixer, beat butter, brown sugar, and molasses until fluffy, about 2
minutes. Add egg and vanilla and beat until combined.
In a medium bowl, whisk flour, spices, baking soda, and salt until combined. With the mixer on low,
gradually add dry ingredients to wet ingredients, as well as fresh ginger, orange zest, and black
pepper (if using), until dough just comes together. (Do not overmix!)
Divide dough in half and create two discs. Wrap each in plastic wrap and chill until firm, about 2 to 3
hours. (Alternatively, divide dough in half and roll each piece of dough between two pieces of
parchment to 1/4" thick. Chill until firm.)
Preheat oven to 350° and line two large baking sheets with parchment paper. Place one disc of
dough on a lightly floured surface and roll until 1/4" thick. (Alternatively, peel off both sheets of
parchment from dough, then replace one sheet of parchment back underneath dough.) Cut out
gingerbread men with a 3" wide cutter and transfer to baking sheets.
Bake until slightly puffed and set, 9 to 10 minutes, depending on the size of your cookie cutters. Let
cool on baking sheets for 5 minutes before transferring to a cooling rack to cool completely.
Repeat with remaining disc of dough. Decorate with icing and sprinkles as desired.

Bûche de Noël (Yule Log Cake)
The cake represents the yule log that families would burn starting on Christmas Eve.

YIELDS:8 SERVINGS
PREP TIME:0 HOURS 40 MINS
TOTAL TIME:3 HOURS 0 MINS
INGREDIENTS
FOR THE CAKE
Cooking spray
6 large eggs, separated
1/2 c. all-purpose flour
1/4 c. unsweetened cocoa powder
3/4 c. granulated sugar, divided
1/4 tsp. kosher salt
Powdered sugar, for sprinkling
FOR THE FILLING
1 1/4 c. heavy cream
1/4 c. powdered sugar
2 tsp. gelatin (optional)
1 tsp. pure vanilla extract
Pinch kosher salt
FOR THE FROSTING AND DECORATING
1/2 c. (1 stick) butter, softened
1 1/2 c. powdered sugar, plus more for garnish
5 tbsp. cocoa powder
1 tsp. pure vanilla extract
3 tbsp. heavy cream
Pinch kosher salt
Chocolate curls, for garnish
Cranberries, for garnish
Small rosemary sprigs, for garnish
DIRECTIONS

1. Preheat oven to 350°. Line a jelly roll pan with parchment paper and grease
with cooking spray. In a medium bowl mix together flour, cocoa powder, and
salt.
2. In a large bowl beat egg yolk until thick. Slowly add ½ cup sugar and beat until
pale then beat in flour mixture.
3. In another large bowl beat egg whites until soft peaks form. Add remaining ¼
cup sugar a little at a time and continue to beat until stiff peaks form. Gently
fold egg whites into batter in two batches.
4. Pour batter into prepared pan and spread into an even layer. Bake until top
springs back when lightly pressed, 12 minutes.
5. Dust a clean kitchen towel with powdered sugar and invert warm cake onto
towel. Peel off parchment paper.
6. Starting at the short end, use the towel to tightly roll cake into a log. Let cool
completely.
7. Make filling: if using gelatin, place 2 tablespoons cold water in a shallow
microwave-safe bowl and sprinkle gelatin in an even layer on top. Let bloom
for 5 to 10 minutes, then microwave for 10 seconds until gelatin is runny—do
not overheat!
8. In a large bowl, beat together heavy cream, powdered sugar, pure vanilla
extract, and a pinch of salt, until medium peaks form. If using gelatin, strain
and stream into whipped cream at this point while continuing to beat the
cream. Refrigerate until ready to use.
9. When cake is cool, unroll and spread filling evenly over cake. Roll cake back
into a log, using the towel to help create a tight roll. Place seam side down on a
baking sheet and refrigerate until well chilled, 1 hour.
10. Make frosting: In a large bowl beat butter until smooth. Add powdered sugar
and cocoa powder and beat until no lumps remain then beat in vanilla, heavy
cream, and salt.
11. When ready to serve, trim ends and frost cake with chocolate buttercream.
Dust lightly with powdered sugar and top with chocolate curls. Place
cranberries and rosemary on log to create mistletoe.

Santa's Trash Cookies
Even Santa has a naughty side.

YIELDS:20
PREP TIME:0 HOURS 15 MINS
TOTAL TIME:1 HOUR 0 MINS
INGREDIENTS
1 c. (2 sticks) butter, softened
1/2 c. granulated sugar
1/2 c. packed brown sugar
1 large egg
2 tsp. pure vanilla extract
2 1/4 c. all-purpose flour
1 tsp. baking soda
1/4 tsp. kosher salt
3/4 c. crushed potato chips
3/4 c. crushed pretzels
1 1/4 c. semi-sweet chocolate chips
1/2 c. red and green sprinkles
Flaky sea salt, for garnish
DIRECTIONS
1. Preheat oven to 350º and line two baking sheets with parchment. In a large
bowl using a hand mixer, cream together butter and sugars until light and
fluffy, 3 to 4 minutes.
2. Beat in egg and vanilla until combined.
3. In another large bowl, whisk together flour, baking soda, and salt until
combined. Add dry ingredients to wet and mix until just combined.
4. Gently fold in most of the potato chips, pretzels, chocolate chips, and sprinkles
(reserve some for pressing on tops of cookies).
5. Using a medium cookie scoop, scoop balls of dough (about 2 tablespoons
each) onto prepared baking sheets. Press down lightly on each cookie to
flatten, then press remaining potato chips, pretzels, chocolate chips, and
sprinkles on top. Sprinkle with flaky salt.
6. Bake until edges are just starting to get golden, 14 minutes.
7. Remove from oven and let cool 2 to 3 minutes, then transfer to cooling rack to
cool completely.

Peanut Butter Snowballs
Little balls of happiness .

YIELDS:24
PREP TIME:0 HOURS 15 MINS
TOTAL TIME:0 HOURS 35 MINS
INGREDIENTS
2 c. powdered sugar
1 1/3 c. creamy peanut butter
1/4 c. butter, melted
2/3 c. graham crackers crumbs
1 tbsp. maple syrup
1 tsp. kosher salt
2 c. white chocolate, melted
2 tsp. coconut oil
Sprinkles, for garnish
DIRECTIONS
1. Line a medium baking sheet with parchment paper. In a large bowl, combine
powdered sugar, peanut butter, butter, graham cracker crumbs, maple syrup
and salt. Using a whisk or hand mixer, mix ingredients until smooth and fully
incorporated.
2. Using a small cookie scoop, form mixture into balls and place on prepared
baking sheet.
3. In a medium bowl, combine melted white chocolate and coconut oil and stir
until smooth. Dip peanut butter balls in white chocolate and place on cooling
rack (excess chocolate will drop off).
4. Top with sprinkles, then refrigerate until set, about 10 minutes.

Snowball Cookies
Snowball fight first, snowball cookies later .

YIELDS:30
PREP TIME:0 HOURS 10 MINS
TOTAL TIME:0 HOURS 30 MINS

INGREDIENTS
1 c. all-purpose flour
1 1/2 c. walnuts, very finely chopped
1/4 c. granulated sugar
Pinch kosher salt
1 tsp. pure vanilla extract
1/2 c. butter, chopped and softened
1 c. powdered sugar

DIRECTIONS
1. Preheat oven to 350° and line a large cookie sheet with parchment. In a large
bowl, mix flour, walnuts, granulated sugar, salt, and vanilla. Add butter and,
using your hands, combine everything until mixture resembles a coarse meal.
2. Form dough into small balls and place on prepared cookie sheet.
3. Bake 15 minutes.
4. When they’re still warm but cool enough to touch, roll cookies in powdered
sugar.
5. Set aside on a rack to cool completely. When cool, dust again in powdered
sugar.

Holiday Crack Candy
The addiction is so real.

YIELDS:10 SERVINGS
PREP TIME:0 HOURS 5 MINS
TOTAL TIME:0 HOURS 25 MINS
INGREDIENTS
35 saltine crackers
1 c. (2 sticks) butter
1 c. packed brown sugar
1 3/4 c. semisweet chocolate chips
1 bag red and green holiday M&Ms
1 jar holiday sprinkles

DIRECTIONS
1. Preheat oven to 350°. Line a baking sheet or jelly-roll pan with tin foil and coat
with cooking spray. Line the baking sheet with Saltine crackers. Set aside.
2. In a medium-sized saucepan, melt butter and brown sugar. Bring to a boil,
stirring continuously, and let cook until bubbling, about 2 minutes. Pour
mixture over crackers in an even layer and bake 12 to 15 minutes.
3. Top immediately with chocolate chips and let melt. Smooth chocolate out into
an even layer, then top with red and green M&Ms and holiday sprinkles. Cut
into squares, then cool until the chocolate has hardened.

Christmas Light Cupcakes
Cupcake lights > lights around your house.

Pause
Unmute
rent Time 0:03
Loaded: 97.39%
Remaining Time -0:39
Fullscreen

YIELDS:18
PREP TIME:0 HOURS 15 MINS
COOK TIME:0 HOURS 0 MINS
TOTAL TIME:1 HOUR 30 MINS
INGREDIENTS
devil’s food cake mix, plus ingredients called for on box
1 1/2 c. heavy cream
1 oz. (8-oz.) block cream cheese, softened
1 c. granulated sugar
1 tsp. pure vanilla extract
1/4 tsp. salt
Black decorating gel
Mini M&Ms
DIRECTIONS
1. Preheat oven to 350° and line two muffin tins with cupcake liners. Make
cupcake batter according to package instructions and fill liners 3/4 full with
batter. Bake until a toothpick inserted in middle comes out clean, 18
minutes. Let cool completely.
2. Make cream cheese frosting: In a large bowl, beat heavy cream until stiff peaks
form. Set aside. In another bowl, beat together cream cheese, sugar, vanilla,
and salt until light and fluffy. Gently fold in whipped cream.
3. Transfer to piping bag or large Ziploc bag. Frost cupcakes, making sure they are
a good height. Trace a black line around frosting with decorating gel. Stick
M&Ms along the black line, imitating rainbow lights.

Santa Hat Cheesecake Bites
Santa Clause is coming to town...with cheesecake

YIELDS:8
PREP TIME:0 HOURS 10 MINS
TOTAL TIME:0 HOURS 10 MINS
INGREDIENTS
1 plain cheesecake (homemade or store-bought)
1 1/2 c. whipped cream or Cool Whip
12 strawberries, tops sliced off

DIRECTIONS
1. Using a round biscuit cutter, punch holes out of cheesecake. (Depending on
size of cheesecake you should be able to get 8 to 12 cheesecake bites.)
2. Transfer whipped cream or Cool Whip to a piping bag and pipe a layer on top of
cheesecake.
3. Top with strawberry, sliced side down.
4. Pipe a dot on top of strawberry and serve.

Milk & Cookies Shots
These are the kind of cookies Santa actually wants you to leave out for him.

YIELDS:12 SERVINGS
PREP TIME:0 HOURS 5 MINS
TOTAL TIME:1 HOUR 5 MINS
INGREDIENTS
1(16.5-oz.) log refrigerated cookie dough (such as Pillsbury)
3/4 c. semisweet chocolate chips
2 tsp. coconut oil (or butter)
1/3 c. Baileys Irish Cream
1/3 c. part milk
Ice
DIRECTIONS
1. Preheat oven to 350°. Grease the cups of a muffin tin with cooking spray, then
fill each one with a small ball of cookie dough (about a 1/2" slice of the cookie
log), pressing down gently to form a well. Bake for 14 to 16 minutes, or until the
cookies are lightly golden in the center and edges are deeply golden.
2. As soon as they’re out, use a greased shot glass to gently press down the
center of each cookie. Set tray aside to cool for 5 minutes, then remove
cookies from tin. Let cool completely.
3. In a microwave-safe bowl, combine chocolate chips and coconut oil.
Microwave in 25-second intervals, stirring in between, until chips are fully
melted. Line the inside of each cookie dough cup with the melted chocolate,
place on a baking sheet or platter, and refrigerate until the chocolate has
hardened, about 20 minutes.
4. In a shaker filled with ice, combine equal parts Baileys Irish Cream and milk.
Shake, then pour into each cookie shot glass.

Oreo Christmas Tree
The cutest and easiest Christmas treat to serve this year.

The cutest and easiest Christmas treat to serve this year.

YIELDS:1
PREP TIME:0 HOURS 20 MINS
TOTAL TIME:0 HOURS 20 MINS
INGREDIENTS
2 c. white chocolate chips
2 tbsp. coconut oil
6 drops green food coloring
15 oreos
Christmas nonpareils
gold sanding sugar
1 thick pretzel rod
1/4 c. chocolate chips, melted
Mini M&Ms
DIRECTIONS
1. In a small heatproof bowl, combine chocolate chips, coconut oil, and food
coloring. Microwave in 30-second intervals, stirring occasionally, until
chocolate is melted. Stir until smooth.
2. Line a small baking sheet with parchment paper. Dip each Oreo in green melted
chocolate, using a spoon to fully coat, then place on baking sheet. Sprinkle
immediately with nonpareils and sanding sugar.
3. Refrigerate until chocolate hardens, about 10 minutes.
4. Arrange Oreos in a large triangle, side by side, on a serving platter to form a
tree. Break off a small piece of a pretzel rod (about 2") and dab a bit of melted
chocolate on the broken side. Stick pretzel rod on the bottom middle Oreo to
create trunk.
5. Transfer remaining melted chocolate to a small ziploc bag and snip the corner.
Pipe chocolate to look like string for Christmas lights on the tree. Arrange mini
M&M's on top of the melted chocolate to look like lights.
6. Let set 5 minutes before serving.

Christmas Tree Cookie Stacks
Ask yourself: Would you rather decorate a real tree or a
sugar cookie Christmas tree?

YIELDS:16 - 18
TOTAL TIME:0 HOURS 30 MINS
INGREDIENTS
COOKIES
3/4 c. unsalted butter, at room temperature
1 c. sugar
1 egg
1 tsp. vanilla extract
1 tsp. almond extract
2 1/4 c. all-purpose flour
1 tsp. baking soda
1/4 tsp. kosher salt
FROSTING
1 c. butter
4 c. powdered sugar
1 tsp. vanilla extract
3 tbsp. water or milk
Green gel icing color
3 tbsp. red and white pearl sprinkles
18 yellow star sprinkles

DIRECTIONS
1. Preheat oven to 350º and line two cookie sheets with parchment.
2. Cream butter and sugar together until light and fluffy, 3 to 4 minutes. Mix in egg and vanilla and
almond extracts. In a separate bowl, whisk together dry ingredients. Add dry ingredients to wet
ingredients and mix until smooth. Dough will be thick.
3. Make three sizes of cookie dough balls: 1 teaspoon, 2 teaspoons, and 3 teaspoons. (You should have
an even number of each.) Place medium and large cookies on a cookie sheet and press down slightly
on each. Bake until center looks mostly cooked, 7 to 8 minutes. Place smallest balls of dough on
another cookie sheet and press down slightly. Bake until center looks mostly cooked, 5 to 6 minutes.
When cookies are done, remove from oven and let cool 2 to 3 minutes, then transfer to a cookie rack
to finish cooling.
4. Make frosting: Beat butter until smooth. Add half the powdered sugar and mix until smooth. Add
vanilla and 2 tablespoons water and mix until smooth. Add remaining powdered sugar and mix until
smooth. Add green gel icing color to frosting and mix until your desired shade of green.
5. Assemble cookies: Get one size of each cookie. Fit a piping bag with a medium sized star piping tip (I
used Wilton 32) and fill bag with green frosting.
6. Pipe a swirl of frosting onto the largest cookie, then add the second medium sized cookie on top.
Pipe a swirl of frosting onto the second cookie, then top with the smallest cookie. Pipe a swirl on top
of the final cookie and decorate with a star and round ornament sprinkles. Continue building cookie
trees, then refrigerate until ready to serve.

Milano Reindeer Cookies
It's the easiest holiday treat you'll ever make—and it's
guaranteed to be delish.

YIELDS:15
TOTAL TIME:12 HOURS 0 MINS
INGREDIENTS
15 pretzels
1/4 c. marshmallow Fluff
15 Milano Cookies
1 tsp. powdered sugar
1 can store-bought vanilla frosting
30 brown mini M&Ms
15 red M&Ms (full size)

DIRECTIONS
1. Cut pretzels in half down the center. Dip edges of each pretzel half in
Marshmallow Fluff, then press onto the top of each Milano cookie. Dab a little
powdered sugar on top of the Fluff, so it doesn’t stick.
2. Flip the Milano cookies over, placing them on a parchment-lined baking sheet
or tray.
3. Place frosting in a piping bag with a No. 3-sized round piping tip—or use a
resealable plastic bag with a corner snipped off—to draw three circles on each
cookie: two for the eyes, and one at the bottom for the nose. Press a mini
M&M into the center of each melted white chocolate circle, forming the
reindeer’s eyes.
4. Top the final blob of icing on each cookie with a red M&M, “M” side down.

Grinch Kranky Treats
Your appetite will grow three sizes when you see these
Grinch-inspired crispy treats.

Your appetite will grow three sizes when you see these Grinch-inspired crispy treats.

YIELDS:1
TOTAL TIME:0 HOURS 15 MINS
INGREDIENTS
3 tbsp. unsalted buter
1 package mini marshmallows (10 oz)
9 drops green food coloring
5 1/2 c. crisped rice ceral
1 bag mini M&Ms
1 can chocolate frosting

DIRECTIONS
1. Melt butter in a large saucepan over medium-low heat. Stir in marshmallows
and food coloring, mixing until combined, about 2 minutes. Remove from heat
and stir in cereal.
2. Spread onto a a sheet of wax paper. Let cool for 3-4 minutes.
3. Spritz hands with cooking spray or grease with vegetable oil so the treats don’t
stick to your hands. Mold the treats into the shape of the Grinch’s head, which
looks a lot like the curved base of a violin. Press two yellow M&Ms into each
treat, where the eyes should be.
4. Place frosting in a piping bag or a resealable bag with the corner snipped off to
draw the Grinch’s mouth and nose on each treat, as well as a pupil on each
M&M “eye” and eyebrows on top. Draw a squiggle for the hair on top of his
head.

Polar Bear Paw Cupcakes
You'll cry these are so cute.

YIELDS:18
PREP TIME:0 HOURS 20 MINS
TOTAL TIME:0 HOURS 40 MINS
INGREDIENTS
1 box chocolate cake mix, plus ingredients called for on box
1 can vanilla frosting
3 c. sweetened shredded coconut
9 oreos
72 Brown m&ms
DIRECTIONS
1. Preheat oven to 350° and line two cupcake pans with 18 cupcake liners. Prepare
cake mix according to package instructions.
2. Bake until a toothpick inserted into the center of the cupcakes comes out
clean, 20 to 25 minutes. Let cupcakes cool completely.
3. Add coconut to a shallow bowl. Using a small offset spatula (or a knife) spread
frosting onto the cupcakes then dip the tops in the coconut.
4. Twist Oreos apart so that you have 18 halves. Place an Oreo half on top of each
cupcake, then place 4 brown M&Ms on top of the Oreos to make the paws.

Season’s Greeting & Happy Holidays to you and
your love ones. Wishing you all great joy,
happiness, love, family, friendships, health &
safety during this holiday season.
Happy cooking & baking!!!!
STAY SAFE

