
Excellent 
made with  
Brie cheese 

as well!

This Holiday Season, our gatherings may be smaller,  
but we still have many reasons to celebrate. Enjoy your 

day with dishes that will make your family smile!

December 2020 “Christmas is doing a little something extra for someone.” Charles Schulz
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Raspberry Cheesecake  
in a Brownie Bowl
Thank you to Kim Pollard from  
British Columbia for this recipe.
• Chocolate Lover’s Fudge Brownie Mix
• 1 pkg. Rockin’ Raspberry Cheesecake 
 Dip & Dessert Mix
• 1 brick (250 g) cream cheese
• 3 cups Cool Whip
Prepare brownies as per the package 
directions and bake in a brownie bite pan. 
Remove from oven and while warm,  
depress centre of each brownie to make  
a bowl. Combine cheesecake mix with 
cream cheese and Cool Whip. Place in a 
piping bag and squeeze into the brownie 
bowls.  Add sprinkles to decorate.

Prepare this the day before you plan to serve it:
• 1 large loaf, French or Sourdough bread
• 1/2 brick (125 g) cream cheese, cubed into 1/2" pieces
• 5 large eggs
• 1 3/4 cups whole milk
• 1/4 cup granulated sugar
• 1/2 pkg. Salted Caramel Dip & Dessert Mix
• 1/2 tsp. ground cinnamon
Cut bread into 1" slices and then cut into 1" cubes, leaving crust on. 
Lightly grease a 9" x13" pan with cooking spray or butter. Add enough 
bread cubes to cover the bottom; top with cubed cream cheese, then 
remaining bread. In a small bowl, whisk eggs; add the milk, sugar,  
dip mix and cinnamon; mix well. Pour evenly over the bread  
cubes. Cover tightly with plastic wrap and refrigerate overnight.  
Make this topping in the morning and 
drizzle over just before baking: 
• 4 Tbsp. unsalted butter, melted
• 2 Tbsp. brown sugar
• 1/2 pkg. Salted Caramel Dip & Dessert Mix
• 1 tsp. ground cinnamon 
Preheat oven to 375°F. Drizzle topping over 
casserole and bake for 35-40 minutes.

Serve Oh! Canada Maple  
Hot Chocolate with whipped 
cream, grated chocolate and  
a candy cane.

Delightful Drinks

 Combine 8 ounces of Egg Nog 
with 2 tablespoons Cha Cha Chai Mix  
and 1 ounce Spiced Rum. Serve with  
a sprinkling of cinnamon.

Christmas Morning French Toast Casserole 



Tired of turkey? 
Try something different this year.
Crusted Pork Loin
• 2 cups panko crumbs
• Zest of one small lemon
• 2 Tbsp. Oh! So Garlic
• 1 Tbsp Oh! So Onion
• 1/4 cup Parmesan cheese
• 2-3 Tbsp. Italian Rustico Seasoning Blend
• 6 Tbsp. Meyer Lemon Infused Olive Oil, divided
• 1 Tbsp. butter
• 5 Peppercorn Premium Blend
• Himalayan Pink Salt
• 3 Tbsp. Dijon mustard
• 3 lbs. pork loin

Preheat oven to 350°F. In a small bowl combine 
panko, lemon zest, seasonings, cheese and  
3 tablespoons of Meyer Lemon Infused Olive Oil. 
Season pork with salt and pepper. In a large  
frying pan over medium-high heat brown the pork 
in the other 3 tablespoons of olive oil and butter. 
Transfer pork to a large platter, brush all sides of 
the roast with Dijon mustard. Press panko mixture 
onto the roast to coat it generously. Place the pork 
on a baking rack in a shallow roasting pan. Bake 
uncovered for 1 1/2 hours until internal temperature 
reaches 160°F. Remove roast from oven and transfer 
to a cutting board and tent with foil for 10 minutes 
before serving. Serve with Decadent Mashed  
Potatoes and veggies.
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Holiday Hosting is SO REWARDING!  
Ask your Consultant about our December Host Special and 

Wrap up Delicious with our Customer Specials!

Holiday  
Broccoli Salad 
• 8 cups broccoli,  
	 finely	chopped
• 1 small red onion, diced
• 1/2 cup dried cranberries
• 1 cup seedless red 
 grapes, halved
• 1/2 cup sliced almonds
• 1/2 cup grated cheddar 
 cheese
• 8-10 slices of bacon, 
 cooked and diced

• 7 russet potatoes, peeled
• 1 cup hot whole milk
• 3/4 cup butter at room temperature (not melted)
• 1 1/2 tsp. Pink Himalayan Salt
Place potatoes in a large pot and add enough cold water  
to cover. Bring to a boil and cook, partially covered, until  
easily pierced with a fork (20-25 minutes depending on the 
size of your potatoes. Drain well, mash potatoes lightly by 
hand to break them up. Then with electric mixer on medium, 
slowly drizzle in hot milk. With mixer on, slowly add softened 
butter.	Potatoes	should	be	whipped	and	fluffy.	Finally add  
1 1/2 teaspoons of salt, or to taste.

Dressing
• 1 cup mayonnaise
• 1/2 cup Pineapple Jalapeno Jelly

Place all of the salad ingredients into a medium-sized bowl.
Prepare the dressing by mixing the mayonnaise and Pineapple 
Jalapeno Jelly together until smooth. Stir into the salad  
ingredients. Cover the bowl and let the salad chill several  
hours or overnight.

Always start 
your potatoes  
in cold water
This allows the 
water and potatoes 
to heat up together, 
and the potatoes  
to cook evenly 
inside and out.

Friday Tip

Tip

• Decadent Mashed Potatoes • 


