
GINGERBREAD COOKIE 
SMOOTHIE 

• 1 cup almond milk
• 1 frozen banana
• 1 tablespoon molasses
• 1 teaspoon cinnamon
• 1 teaspoon all spice
• 1/2 teaspoon ground ginger
• 1 tablespoon vanilla flavor

Preparation: Combine all ingredients in a blender. Add 
more liquid for a thinner smoothie. Serve immediately.

PUMPKIN SPICE 
HOT CHOCOLATE 

• 2-1/2 cups non-dairy milk
• 1/2 cup canned pumpkin
• 2 tablespoons cocoa powder
• 1 teaspoon pumpkin pie spice
• 1/2 teaspoon vanilla extract
• Stevia or other sweetener to taste

Preparation: Combine all ingredients in blender. 
Blend at medium speed until smooth. Pour into a 
saucepan or microwaveable container and heat, 
stirring at regular intervals, until steaming. 
Pour into two mugs and serve.

HO!  HO! HO!

• 4 teaspoons chocolate syrup
• 8 Oreo cookies, divided
• 1-1/2 cups milk
• 2 cups vanilla ice cream, softened

Preparation: Spoon 1 teaspoon syrup into each of 4 
glasses; roll each to coat bottom and inside of glass. 
Finely chop 4 cookies and set aside. Cut remaining 
cookies into quarters and place in blender. Add 
milk and ice cream; blend until smooth. Pour into 
prepared glasses, top with chopped cookies Serve 
immediately.

OATMEAL BANANA 
PEANUT BUTTER SMOOTHIE 

• 1/2 cup certified gluten free oats
• 1-1/4 cups unsweetened coconut milk
• 1 frozen banana, sliced
• 1 tablespoon raw honey
• 2 tablespoons peanut butter powder
• 1 teaspoon pure vanilla extract

Preparation: Combine all ingredients in a blender. 
Add more liquid for a thinner smoothie. 
Serve immediately.
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MISTLETOE MIST 

• 1/2 gallon pineapple juice
• 1 liter ginger ale
• 1/2 cranberry juice
• 2 drops grenadine

Preparation: Combine all ingredients in a punch bowl. 
Garnish with a frozen ring of cherries or raspberries.

THANKFUL TEA 

• 1 cup Tang orange-flavored drink mix
• 1/3 cup instant tea
• 1 teaspoon ground cinnamon
• 1/2 teaspoon ground cloves

Preparation: Combine all ingredients. Store in a 
tightly-covered jar at room temperature. For each 
serving, place 1 tablespoon mix in a large mug. Add 
boiling water, stir until mix is dissolved.
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BACON-CHEESE DIP
Serves 9 

• 1/2 cup of sour cream
• 1 package (4 oz) crumbled blue cheese
• 1 package (3 oz) cream cheese, softened
• 2 tablespoons diced onion
• 1/8 teaspoon hot sauce
• 4 bacon slices, cooked and crumbled
• Garnishes: chopped fresh parsley, blue cheese crumbles
• Assorted crackers

Preparation: Process first 5 ingredients in a blender or food 
processor until smooth, stopping to scrape down sides. 
Stir in half of bacon. Cover and chill 2 hours. Let stand at room 
temperature 15 minutes before serving. Sprinkle with remaining 
bacon. Garnish, if desired. Serve with crackers

SPICED SHORTBREAD 
COOKIES
Serves 16 

• 1/2 cup cold unsalted butter, cut up, plus more for pan
• 1-1/2 cup whole-wheat flour, spooned and leveled
• 1/2 cup packed dark brown sugar
• 1/4 teaspoon Kosher salt
• 3/4 teaspoon ground ginger
• 1/4 teaspoon ground cinnamon

Preparation: Preheat oven to 350°F. Butter a 9-inch cake pan, line 
bottom with parchment paper. Place flour, sugar, salt, ginger, and 
cinnamon in food processor and pulse to combine. Add butter 
and pulse until mixture looks like wet sand. Press mixture evenly 
into prepared pan. Prick dough, leaving 1-inch border, with tines 
of a fork; freeze for 30 minutes. Bake until set and just beginning 
to brown around edges, 30–35 minutes. Place pan on a wire rack 
and cool for 10 minutes. Run a knife around the edges of 
shortbread to loosen; invert onto wire rack to cool completely. 
Cut into 16 pieces using a sharp knife.

MASCARPONE WITH RASPBERRY 
AND PINEAPPLE
Serves 4 

• 3 sheets phyllo dough or 12 phyllo cups
• 1/4 cup mascarpone cheese
• 1/4 cup finely chopped pineapple (canned or fresh)
• 1/4 cup raspberry yogurt
• Small block chocolate for garnish

Preparation: Preheat oven to 350°F. Layer phyllo sheets on top 
of each other. Using a cookie cutter, cut out 12 rounds and press 
them into mini muffin tin. Bake until golden brown and crisp, 
about 7 minutes. Remove from oven and let cool. Combine 
mascarpone, pineapple, and raspberry yogurt in a small bowl and 
stir to combine. Spoon mascarpone mixture into phyllo cups. 
Using a vegetable peeler, shave some chocolate onto top of 
mascarpone mixture; serve.

REINDEER CHOW
Serves 20 

• 6 cups Rice Chex cereal
• 1 cup semisweet chocolate chips
• 1/2 cup creamy peanut butter
• 1 cup dry brownie mix
• 1 bag red and green M&Ms
• 2 cups mini peanut butter cups
• 2 cups pretzel twists

Preparation: Place cereal in a large bowl. In a medium bowl, 
combine chocolate chips and peanut butter. Microwave 
chocolate mixture (30 second intervals) until melted; stir until 
smooth. Pour mixture over cereal. Use a spatula to gently mix 
until completely coated. Place brownie mix inside a resealable 
gallon plastic bag. Add chocolate-coated cereal. Seal, then 
shake, until cereal is coated. Spread cereal out in a single 
layer on a sheet of parchment paper; cool completely until dry. 
Combine cereal, M&M, peanut butter cups, and pretzel twists, 
then serve.

CAPRESE CHRISTMAS WREATH
Balsamic Glaze (or use 3/4 cup store bought)
• 1-1/2 cups balsamic vinegar 
• 3 tablespoons brown sugar 

Salad
• 12 oz grape tomatoes (or cherry tomatoes) 
• 10 oz fresh cherry-sized mozzarella balls 
• 2 tablespoons olive oil 
• 3–4 teaspoons dried Italian herbs 
• Handful fresh basil leaves, shredded (to garnish) 
• Flaked sea salt and ground pepper, to season 

Preparation: Toss fresh basil leaves with olive oil and Italian 
herbs; place on bottom of dish. Load grape tomatoes and 
fresh mozzarella onto toothpicks; create a wreath design. 
Place a small bowl of balsamic glaze in center of wreath for 
dipping.

CURRIED CHICKEN BITES
Serves 4 

• 3–4 teaspoons mayonnaise
• 1 teaspoon curry powder
• 4 chicken thighs, cooked and meat removed from bone
• 5 slices white bread
• Salt and pepper

Preparation: Mix mayonnaise and curry together. Chop all 
chicken and mix with mayonnaise. Cut out circles with a small 
cup or cutters in white bread. Divide chicken on base of white 
bread. Season with salt and pepper just before serving.
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