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Be ready
for Christmas
morning with this
great make - ahead dish.

Salted Caramel Apple French Toast

French Toast:

Celebration Salad

• 3 Romaine hearts, cleaned
and chopped
• 1 can (284 ml) mandarin
oranges, drained
• 2 pears, thinly sliced (can sub
thinly sliced apples)
• ½ red onion, finely diced
• 1 cup crumbled feta cheese,
divided
• 1 cup pomegranate seeds,
divided

Dressing:

• 1/3 cup Creamy Vidalia Onion
& Poppy Seed Dressing
• 1/3 cup raspberry vinaigrette

In a large glass serving bowl,
combine lettuce, oranges, pears,
onion and half of the cheese and
pomegranate seeds. Toss with
dressing. Sprinkle remaining feta
cheese and pomegranate on top.
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• One loaf thick sliced raisin
bread (or use plain bread
and add 1 cup raisins)
• 5 large eggs
• 1 1/2 cups half & half
• 3 Tbsp. maple syrup
• 1 tsp. vanilla extract
• Heaping 1/4 teaspoon salt

Apple Topping:

Tis the
Season to
Celebrate with
Family, Friends
and Great
Food

• 4 Tbsp. butter
• 4 large Granny Smith apples, peeled
and thinly sliced
• 1/4 cup packed dark brown sugar
• 1 packet Salted Caramel Dip & Dessert Mix
• 3 Tbsp. maple syrup
• 4 Tbsp. water
• 1 tsp. ground cinnamon

Butter a 9" x 13" baking dish. In a large bowl, whisk together the eggs, half
& half, maple syrup, vanilla, and salt. Dip each slice of bread into the custard
mixture for about 5 seconds, then arrange in an overlapping pattern in the
prepared baking dish. Be sure the entire bottom of the dish is covered with
the bread. Pour any remaining custard over the bread. Set aside.
In a large sauté pan, melt the butter over medium-high heat. Add the
apples, brown sugar, Salted Caramel Dip & Dessert Mix, maple syrup, water
and cinnamon. Cook, stirring frequently, until the apples are softened and
the sugar-syrup is thickened, about 8 minutes. Spoon the apples and
sugar-syrup evenly over the bread, making sure not to leave any of the
syrup behind.
If not baking immediately, cover the dish with plastic wrap and refrigerate
overnight. Preheat the oven to 350°F. Cover the baking dish with aluminum
foil and bake for 25 minutes. Remove the foil and continue baking until
puffed and golden, about 20 minutes more. Dust with icing sugar, if so
desired.

Cooking with love provides food for the soul.

Sweet & Spicy Mashed
Sweet Potatoes
Glazed Honey Mustard Ham
• ¾ cup Smoky Chipotle Honey Mustard
• 1 cup brown sugar
• 2 Tbsp. Onion, Garlic & Herb Seasoning
•	½ cup water

• 2 large sweet potatoes,
peeled and cubed

Recipe
from our
FAMILY FAVES
Freezer Meal
Workshop

• 1 tsp. salt

• 1 can (284 ml) mandarin
oranges, well drained

• 7 lbs. (3.18 kg) pre-cooked, bone-in or spiral cooked ham
In a small bowl combine mustard, brown sugar, seasoning and water.
Place the ham in a large slow cooker, make sure it is large enough
so that you can put the lid on it. Pour the glaze over the entire ham.
Close the lid and cook on low for 4-6 hours or on high for 2-3 hours.
Baste the ham every hour with the glaze. The ham will be ready when
the internal temperature reaches 140°F.

• 2 Tbsp. butter

• ¼ cup maple syrup
• 1 tsp. Chili Lime
Seasoning

Bring a large pot of salted water to a boil. Add
potatoes and cook until tender; 20-30 minutes.
Drain well. With an electric mixer on low, blend
potatoes, oranges, butter, maple syrup and
seasoning; blend until smooth. Serve warm.
These are excellent prepared a day in advance
and reheated.

Enjoy leftovers the next day for breakfast, lunch or brunch.
Leftover
ham is
PERFECT
for
Boxing
Day
lunch!

Roasted Vegetables

• 2 cups chopped or thinly sliced ham

•
•
•
•
•
•
•
•

Brush pizza crust with olive oil, and spread sauce evenly over crust.
Top sauce with ham, pineapple, cheeses and a sprinkle of Italian
Rustico Seasoning Blend. Bake at 425°F for 10 minutes or until
cheese melts and crust is lightly browned.

Pre-heat oven to 400°F. Place all vegetables onto a
large sheet pan and drizzle with olive oil, toss and
sprinkle with seasonings. Roast vegetables until
tender and slightly browned, about 35 minutes.

Hawaiian Pizza

• 1 can pineapple tidbits, well drained

• 2 tsp. olive oil

• 1 cup shredded provolone cheese

• 1 prepared 12" pizza crust
• 1 cup Sweet & Spicy Brown
Sugar Bourbon Sauce

•	½ cup shredded mozzarella cheese
• Italian Rustico Seasoning Blend
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5-6 potatoes, peeled and cut into chunks
2 red onion, peeled and cut into chunks
12 small carrots, peeled and left whole
20 Brussels sprouts, cleaned and cut in half
3 Tbsp. Fresh Harvest Garlic Olive Oil
2 tsp. Onion Garlic & Herb Seasoning
2 tsp. Chili Lime Seasoning
2 tsp. Black Pepper

Food is the ingredients that binds us together.

Sweet

Endings

Decadent, Delicious and Easy
Holiday Brownie Dessert

• 1 pkg. Chocolate Lover’s Fudge Brownie Mix
• ½ cup butter, melted

• Vanilla ice cream

• 2 large eggs

• Raspberries

• 2 Tbsp. water

• Fresh mint

• Hot fudge sauce
Heat oven to 350°F. Grease or spray the bottom
of an 8" x 8" baking pan. Combine all ingredients
together in a large bowl; stir until moist. Spread
batter in baking pan, filling corners. Bake for
25-28 minutes. Remove from oven and let cool
before serving. Cut into squares, place on a
dessert plate and top with a scoop of vanilla ice
cream and hot fudge sauce. Garnish with fresh
raspberries and mint.

White Hot Chocolate
Peppermint Cocktail
(Serves four)

• 5-6 Tbsp. Butter Rum White Hot Chocolate Mix
• 4 cups warm milk
• 4 oz. Peppermint Schnapps
• Crushed candy canes
• 1 tsp. simple syrup or liquid honey

This
comforting
drink is full
of Christmas
spirit!

Prepare Butter Rum White Hot Chocolate Mix according to
package directions; cool completely. Add Peppermint Schnapps.
Prepare cocktail glasses by coating the rim with simply syrup or
liquid honey then dip the rim of the glass in crushed candy cane.
Pour prepared drink into the glasses and enjoy!

Mystic Harmony Wine Cocktail
(Serves four)

• 3 tsp. Mystic Harmony Wellness Tea
• 4 cups boiling water
• 1 cup white wine
• 2 apples, cored and thinly sliced
• 4 cinnamon sticks, for garnish (optional)

Our Teas
make the
most beautiful
Holiday
Cocktails!

• 4 sprigs fresh rosemary, for garnish (optional)
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Steep tea in boiling water for at least 4 minutes and let cool
slightly. Pour into a glass pitcher, add white wine and sliced
apples. Dress each glass with a cinnamon stick and sprig of
rosemary, if desired. Serve warm or at room temperature.
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