
R E N D E R T R I B E ’ S  F A V O R I T E

holiday recipes



happy holidays
Spending *lots* of time at home has meant lots of cooking, baking, marinat-
ing, Netflixing, and other action verbs. We are happy to share some of the 
recipes that have given us sanity over the (almost) past year. 

This was a fun project for us as our team shares two, actually, three loves: 
food, drink, and good company (albeit virtually this year). We include you, 
our valued partner, as good company as we strive to make you good/better/
best companies (see how we tied that together?).

We are thrilled to share our RenderTribe cookbook with you. We hope it 
brings a smile, a memory of your own favorite family recipe, and perhaps a 
new appetizer or dessert into your regular rotation!

Happy Holidays, and, most of all, Happy New Year! 

Cheers! 
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overnight cinnamon rolls
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serves 12  | prep 45 minutes | cook 25 minutes | recipe by Carey Fairlie

INGREDIENTS

Dough:

1 cup whole milk

2/3 cup granulated sugar

1 1/2 tbsp Red Star Platinum yeast(2 
standard size packets)

1/2 cup unsalted butter, softened to room 
and cut into 4 pieces

2 large eggs, at room temperature

1/2 tsp salt 

4 1/2 cups all-purpose flour, plus more for 
dusting/rolling

Filling: 

6 tbsp unsalted butter, softened to 
room temperature

1/2 cup granulated sugar

1 1/2 tbsp ground cinnamon

Cream Cheese Icing:

2 ounces full-fat cream cheese, softened to 
room temperature

1 1/4 cups confectioners’ sugar

3 tbsp milk

1/2 teaspoon pure vanilla extract

DIRECTIONS

Dough: 

Heat milk to about 95°F. Pour the warm milk into the bowl of a stand 
electric mixer fitted with the dough hook attachment. With a whisk, 
manually whisk in the sugar and yeast.  Cover with a towel and let sit until 
the yeast is foamy, about 5-10 minutes. 

On low speed, beat in the softened butter until it is slightly broken up.  
Add the eggs, one at a time, and then the salt. The butter won’t really be 
mixing into the mixture, so don’t be alarmed if it stays in pieces. On low 
speed, gradually add the flour and beat on medium speed until a soft 
dough forms (about 6 minutes).  Transfer the dough to a lightly floured 
surface and knead it with your hands for 1 minute. Form the dough into a 
ball and transfer it to a lightly greased bowl. Cover the dough loosely with 
aluminum foil and let sit in a warm place until doubled in size, about 1 to 
2 hours. Grease the bottom and sides of a 9×13 inch baking dish or line 
with parchment paper. Turn the risen dough out onto a lightly floured 
work surface, punch it down and, using a rolling pin, roll into a 12×18 
inch rectangle. Make sure the dough is smooth and evenly thick.

Filling: 

Spread the softened butter all over the dough. In a small bowl, toss the 
cinnamon and sugar together until combined and then sprinkle evenly 
over the dough.
Tightly roll up the dough to form an 18-inch-long log. Cut into 12 even 
rolls. 
Arrange them in the prepared baking pan, cut sides up. Cover the rolls 
very tightly with aluminum foil and stick in the refrigerator overnight.
Remove rolls from the refrigerator and let rise just as you did in step 2 
until they are puffy, about 1-2 hours. Mine usually take 1 and 1/2 hours.

After the rolls have risen, preheat the oven to 375°F (191°C). Bake for 
about 25 minutes, until they are golden brown. About halfway through 
the bake time, I like to cover the rolls loosely with aluminum foil so the 
tops don’t brown too much. 
Remove pan from the oven and allow to cool on a wire rack for about 10 
minutes as you make the icing.

Icing: 

In a medium bowl using a handheld or stand mixer fitted with a paddle 
attachment, beat the cream cheese on medium speed until smooth and 
creamy. Add the confectioners’ sugar, milk, and vanilla. Beat on low speed 
for 30 seconds, then switch to high speed and beat for 2 minutes. Using a 
knife, spread the icing over the warm rolls and serve immediately.



drinks
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new year's sparkling pomegranate mocktail
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serves 1 | prep 5 minutes | recipe by Carey Fairlie

INGREDIENTS

2 T granulated white sugar

1 sugar cube

Dash of blood orange bitters

1 ½ ounces pomegranate juice

3 ounces nonalcoholic sparkling wine

1 tsp pomegranate seeds

DIRECTIONS

Rim a champagne flute with sugar. Place the sugar cube into the bottom 
of the flute, and soak it with the bitters. Add pomegranate juice and 
nonalcoholic sparkling wine. Drop in pomegranate seeds. 

classic negroni
serves 1 | prep 5 minutes | recipe by Julia Yavin

INGREDIENTS

1 ¼ ounces gin (Julia recommends 
Hendricks)

1 ¼ ounces Campari

1 ¼ ounces sweet vermouth (Julia 
recommends Carpano Antica Formula)

Orange twist (garnish)

DIRECTIONS

Stir gin, Campari, and sweet vermouth with ice until mixed well &amp; 
chilled. Strain into chilled rocks or double old fashioned glass. Garnish 
with an orange twist.

Since the spirits here are 1-to-1 it’s easy to make this as a large-batch 
cocktail and share at home. Simply multiply by desired servings, stir, and 
store in a large resealable jar or thermos (a Mason jar works great). 

Store chilled until ready to use.



birthday cake martini
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serves 1 | prep 5 minutes | recipe by Sarah Thomas

INGREDIENTS

2 ounces whipped vodka

1 ½  ounces amaretto

1 ounce white chocolate liqueur

2 ounces half and half

Honey and sprinkles for garnish

DIRECTIONS

Begin with two shallow dishes or plates. To one, add a tsp of honey. To 
the other, add the sprinkles.

First, rim the edge of the martini glass in the honey, and then dip it in the 
sprinkles. Set aside.

In a cocktail shaker filled with ice, combine the vodka, amaretto, white 
chocolate liqueur, and half and half. Shake vigorously. 

Strain into your prepared martini glass.

broadway mule
serves 1 | prep 5 minutes | recipe by Paul Chamberlain

INGREDIENTS

1 ½ ounces harvest spirits core vodka 

¾ ounces fresh lime juice 

Nine pin ginger cider 

Lime wedge and mint for garnish

DIRECTIONS

Pour vodka and lime into a shaker with ice and shake. Strain the cocktail 
into a glass or a copper mug filled with ice. Top with nine pin ginger cider 
and stir with a bar spoon.

Garnish with mint and lime wedge.



santa's little ho-ho
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serves 1 pitcher | prep 5 minutes | recipe by Shannon Service

INGREDIENTS

1 Bottle of Champagne

1 Bottle Ginger Ale (Chilled)

2 (10 ounce) packages of frozen 
strawberries partially thawed 

DIRECTIONS

In a large punch bowl or pitcher, combine champagne, ginger ale and 
strawberries. 

Gently mix and serve.

sherbet sparkler
serves 1 | prep 5 minutes | recipe by Hannah Hurley

INGREDIENTS

1 cup fruit punch

1 cup raspberry ginger ale

1 ½ ounces vodka

Rainbow sherbet

DIRECTIONS

Pour fruit punch, raspberry ginger ale, vodka, and ice into a cocktail 
shaker and shake

Add the strainer to the top of the shaker and strain the drink into the 
glass

Take a scoop of Rainbow sherbet and put it into the glass. This adds a lot 
of flavor and keeps your drink cold



cranberry st. germain cocktail
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serves 1 | prep 5 minutes | recipe by Leah Parillo

INGREDIENTS

1 lime (zest and 1/2 ounce juice)

1 T sugar for rimming glass

Ice cubes

2 ounces vodka

1 ounce elderflower liqueur such as St. 
Germain

1 ounce cranberry juice

Frozen cranberries for serving

DIRECTIONS

Zest 1/2 of the lime into a small bowl and combine with rimming sugar, 
rubbing the sugar and zest together with your fingers until fragrant. 
Sprinkle onto a small plate. Cut the lime into wedges, then use one to 
wet the edge of the serving glass. Gently tap the edge of the glass into the 
sugar, coating well. Set aside.

Fill a cocktail shaker with ice cubes. Add vodka, elderflower liqueur, 
cranberry juice, and 1/2 ounce freshly squeezed lime juice. Shake 
vigorously to combine and strain into the prepared glass. Garnish with a 
lime wedge and frozen cranberries and serve.



appetizers
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slow cooker spinach artichoke dip
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prep 10 minutes | cook 2 hours| recipe by Sarah Thomas

INGREDIENTS

1 (10-ounce) bag fresh baby spinach, 
roughly chopped

1 (13-ounce) can quartered artichoke 
hearts, chopped and drained

1 (8-ounce) brick low-fat cream cheese, 
cut into 1-inch cubes

1 cup light sour cream or plain Greek 
yogurt

1 cup shredded Mozzarella cheese

1/2 cup grated Parmesan cheese

1/3 cup finely-chopped white or red onion

4 cloves garlic, minced

1/2 teaspoon black pepper

1/4 teaspoon fine sea salt

DIRECTIONS

Combine all ingredients.  Add all of the ingredients to the bowl of a small 
slow-cooker and toss briefly to combine.

Slow cook.  Cover and cook* on low for 2-3 hours or on high for 1 hour, 
until the cheese is completely melted.

Stir and season.  Stir the dip until evenly combined.  Taste and season 
with salt and pepper as needed.

Serve.  Serve warm, accompanied with whatever dippers you prefer.



tic tacs (chestnut & bacon appetizers)
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prep 10 minutes | cook 20 minutes| recipe by Peter Dean

INGREDIENTS

½ cup of Soy Sauce Low Sodium or 
Tamari Low Sodium (GF)

½ cup of Sugar

Optional - 2 tablespoons of Hoisin Sauce 
(GF Options As Well)

2 (8 ounce) cans of Water Chestnuts 
Whole

Applewood Smoked Bacon (3 Chestnuts 
per piece of bacon)

DIRECTIONS

Combine the Soy Sauce or Tamari, sugar and Hoisin in a mixing bowl and 
whisk until all the sugar is dissolved. 

Open and drain the water chestnuts. Marinate the water chestnuts 
overnight in a large freezer bag or in the bowl covered making sure they 
are fully covered in the marinade. We find freezer bags most efficient. 
Overnight is important because water chestnuts take some time to soak in 
the marinade.

Preheat Oven to 375.

Wrap 1/3 piece of uncooked bacon around the water chestnut and hold 
together with a toothpick. 

Bake on a cookie sheet or roasting pan for up to 20 min. These can be 
prepared ahead of time and reheated in a microwave or stove.



garlicky beet dip
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prep 20 minutes | cook 1 hour 10 minutes| recipe by Julia Yavin

INGREDIENTS

1 lb. beets or carrots , tops removed and 
scrubbed, or sweet potatoes

1/3 cup olive oil , plus more for drizzling
kosher salt

freshly ground black pepper

1 garlic clove , finely grated

1/3 cup walnuts , hazelnuts or almonds, 
toasted

2 tbsp red wine vinegar , or white wine 
vinegar, plus more as needed

1/2 cup sour cream , or full-fat Greek 
yogurt (optional)

1/4 cup fresh dill , coarsely chopped

Serve With 
Crunchy veggies or Ak-Mak Sesame 
Crackers

DIRECTIONS

Preheat the oven to 425F.

Place the beets in a large baking dish. Drizzle with olive oil and season 
with salt and pepper. Roast until totally and completely fork-tender, 60 to 
70 minutes, depending on size. (If you’re doing this with sweet potatoes, 
they’ll take about the same amount of time; carrots will take less time, 40 
to 45 minutes.)

Remove from the oven and let cool enough so that you can peel them, 
then cut into smaller chunks.

Place the beets, garlic, nuts, olive oil and the vinegar in the bowl of a 
food processor. Pulse until you’ve got the texture of your dreams, which 
is different for all of us. For me, it’s not perfectly smooth but processed 
enough to spread. If you like chunkier or smoother, then go for it.

Once your desired texture is reached, fold in the sour cream, if using. 
Season with salt, pepper and more vinegar. Transfer to your cutest bowl, 
drizzle with more olive oil, and top with dill.

NOTES

Make it Ahead: Dip can be made up to 1 week ahead, wrapped tightly and 
refrigerated.
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my mom's crab dip
prep 10 minutes | cook 20 minutes |recipe by Leah Parillo

INGREDIENTS

1 small package of imitation crab

8 ounces of cream cheese (room 
temperature)

½ pint sour cream

A little less than ½ cup mayo

1 small onion chopped and fried in butter

1 large can whole artichokes in water - 
chopped

1 small bag grated parmesan cheese

Salt and pepper to taste

DIRECTIONS

Mix the sour cream, cream cheese and mayo together until smooth. 

Add the chopped onion, chopped artichokes (drained), crab meat 
(chunked) and stir together.

Add ½ parmesan cheese, reserving the rest for the top of the dip. 

Add salt and pepper to taste. 

Bake at 350 F until hot and bubbly (about 20 mins). 

Serve with your choice of crackers or toasted bread. 



grilled eggplant & polenta with balsamic glaze
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prep 40 minutes | cook 10 minutes |recipe by Sam Ash

INGREDIENTS

1-2 medium size eggplant

1 roll of polenta (usually in the gluten free 
section)

Balsamic Glaze 

Kosher salt 

Olive oil

DIRECTIONS

Trim the ends off the eggplant. Use a peeler or knife to peel strips of skin 
off (like you would with a cucumber). The skin can be tough so this helps 
with texture and is nice for presentation. 

Slice the eggplant into ~1/2inch thick circles

Lay on a large cutting board or patter and generously sprinkle kosher 
salt on both sides. Let sit until moisture beads up on the eggplant, 
approximately 30 minutes

While eggplant is koshering, start grill on high heat

Cut the polenta roll into ~1/2 inch circles, just like the eggplant

After the eggplant has sweat out some moisture (~30 minutes), rinse 
well and pat dry. Right before placing on the grill, brush both sides of the 
eggplant with olive oil. If you do this too soon the eggplant will be soggy. 

With your grill now on medium-high heat, let the eggplant cook for 4-5 
minutes per side, it should soften, brown and have grill marks. Adjust 
heat accordingly, you don’t want the grill to get cool, the eggplant wont 
grill 

No prep for the polenta, just throw it on the grill and brown slightly on 
both sides. 

Serve together, with balsamic glaze on the side or drizzled on top. 

Tip - The eggplant is great on a beef or turkey burger.



taco dip
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prep 20 minutes | recipe by Hannah Hurley

INGREDIENTS

1 green bell pepper

1 package whipped cream cheese

1 package sour cream

1 package taco seasoning

Hot sauce (optional to taste)

1 jar of salsa

2 cups of shredded Mexican cheese

Corn chips

DIRECTIONS

Dice the green bell pepper

In a medium bowl, combine the diced bell pepper, cream cheese, sour 
cream, taco seasoning, and the hot sauce if desired.

Spread the mixture in the serving dish

Spread the salsa on top of the mixture in the dish

Sprinkle the shredded cheese on top of the dip

Enjoy dip with corn chips and share with friends!



entrees
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beef stew
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serves 6 | prep 20 minutes | cook 3 hours |recipe by Sam Ash

INGREDIENTS

3 tbsp olive oil

2 tbs butter

3 lb chuck roast cut into 1″ cubes organic 
grass fed

1 medium onion, diced

3 cloves garlic minced

1/3 cup all purpose flour

1/3 cup fresh Italian parsley
chopped

6 sprigs thyme

3 leaves bay

4 whole cloves

sea salt to taste

freshly cracked black pepper to taste

1 tbsp smoked or sweet paprika

1 pinch red pepper flakes

1.25 qt beef broth/stock and red wine

3/5 c frozen green peas- thawed
1 c cherry tomatoes, diced

3/4 lb gnocchi or golden potatoes ( diced )

2 carrots, sliced

DIRECTIONS

Heat up a large cast iron dutch oven over medium flame. 

Season the beef cubes with sea salt and black pepper and toss to coat well 
with 2 tablespoon of olive oil. Working in batches so you don’t overcrowd 
the pan, brown the beef in the hot pot. Transfer to a bowl and keep warm.

Add the 2 tbs butter and a lug of olive oil to the pot and sautee the 
chopped onions until translucent (about 5 min). Add the garlic and red 
pepper flakes and cook one more min. Stir in the flour and paprika and 
cook for another minute or so making sure not to burn it.

De-glaze the pot with the warm water whisking as you add it to break 
up any lumps that might form. Bring to a simmer. Once de-glazed, add 
enough beef broth to ALMOST cover the roast, 3-4c usually does it. 

Add the beef cubes back to the pot, the bay leaf, whole cloves and thyme. 
Cover with a tight lid and allow it to simmer together for 2 1/2 hours 
stirring occasionally.

Add the potatoes and carrots to the stew, turn the flame up to med-low 
and simmer partially covered for another 20 minutes or so until the 
potatoes are cooked through. Remove from heat. If using potato gnocchi 
add them in the last 5 minutes of cooking or boil separately then add 
them to the stew.

Add the tomatoes and peas and give the stew a good stir. Cover with the 
lid for a few minutes until the tomatoes release their juices and the peas 
are just heated through.

Adjust seasonings to your taste and serve the homemade beef stew with 
crusty bruschetta and sprinkled with the fresh parsley.

OVEN METHOD
Preheat your oven to 375”F. Follow the above steps and after you added 
the beef cubes back into the stew cover with a tight lid and transfer the 
pot to the hot oven. Cook for 2 hours then add the carrots and potatoes 
or dumplings/gnocchi. Cook an additional 20 minutes or so until cooked 
through and the beef is fork tender.

SLOW COOKER/CROCK POT METHOD
Add the beef, onion, garlic, sea salt, potatoes, carrots, cloves, thyme and 
bay leaf to the slow cooker. In a bowl whisk together the water with the 
flour and paprika. Pour over the ingredients and drizzle with the olive oil. 
Cook on hight for 5-6 hours or on low for 11 -12 hours.



chicken enchilada casserole
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serves 8 | prep 30 minutes | cook 40 minutes |recipe by Sarah Thomas

INGREDIENTS

Cauliflower Base:

6 cups cauliflower florets
1/4 cup coconut flour
1/2 tsp chili powder
1/2 tsp cumin
1/4 tsp salt
1 tsp smoked paprika
1/2 tsp oregano
2 eggs beaten

2nd layer:

1 1/2 pounds cooked chicken shredded
1/2 tsp chili powder
1/2 tsp cumin
1/4 tsp salt
1 tsp smoked paprika
1/2 tsp oregano
10 ounces enchilada sauce
2 cups Mexican Shredded cheese

Optional toppings: lettuce olive, avocado, 
sour cream, salsa

DIRECTIONS

Steam the cauliflower florets until tender.

Place the florets into a food processor and pulse until it looks like rice in 
texture.

Mix in the flour and spices until combined well. Set aside to cool before 
stirring in the eggs.

Preheat the oven to 350 degrees.

In a large bowl add the shredded chicken and spices and stir until 
combined.

Spread the cauliflower into a 9 by 13 as the first layer.

Place the shredded chicken over the cauliflower base as the second layer.

Pour the enchilada sauce over the chicken and top with all the shredded 
cheese.

Cover and bake 30 minutes.

Uncover and bake an additional 5-10 minutes until cheese is nicely 
melted. Allow to cool for at least 10-15 minutes before slicing. 

Top with optional toppings and enjoy!



the best chicken soup you'll ever eat
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prep 10 minutes | cook 35 minutes |recipe by Leah Parillo

INGREDIENTS

1 T avocado oil or olive oil

6 cloves of garlic, minced

1 yellow onion, diced

2 large carrots, thinly sliced

2 celery stalks, roughly chopped

1 T fresh grated ginger

1 T fresh grated turmeric (or 1 teaspoon 
ground turmeric)

6 cups low sodium chicken broth
1 pound boneless skinless chicken breast 
or thighs

1 tsp freshly chopped rosemary

1 tsp freshly chopped thyme, stems 
removed

½ tsp salt

Freshly ground black pepper

1 cup pearl or Israeli couscous

2/3 cup frozen peas (optional, but 
recommended)

DIRECTIONS

Place a large dutch oven or pot over medium high heat and add in oil. 
Once oil is hot, add in garlic, onion, carrots and celery; cook for a few 
minutes until onion becomes translucent.

Next add in grated ginger and grated turmeric. Saute for 30 seconds to let 
the spices cook a bit, then add in chicken broth, chicken breast, rosemary, 
thyme, salt and pepper.

Bring soup to a boil, then stir in couscous. You’ll want the chicken to be 
covered by the broth so make sure you stir them down to the bottom. 

Reduce heat to medium low and simmer uncovered for 20-25 minutes or 
until chicken is fully cooked.

Once chicken is cooked, remove with a slotted spoon and transfer to a 
cutting board to shred with two forks. Add chicken back to pot then stir 
in frozen peas. If you find that you don’t have enough broth, feel free to 
add in another cup. Everyone likes their soup differently. Taste and adjust 
seasonings, if necessary. Enjoy.



crunchwrap supreme
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serves 6 |prep 10 minutes | cook 15 minutes |recipe by Sam Ash

INGREDIENTS

1 lb ground meat

1 packet taco seasoning mix

6 burrito size flour tortillas

6 tostada shells

1 cup of sour cream

2 cups of shredded lettuce

1 diced tomato

1 cup shredded Mexican cheese blend

Nacho Cheese

DIRECTIONS

In a skillet or large cooking pan, cook and crumble the ground beef over 
medium-high heat. When it is no longer pink, drain the grease.

Place meat back into the pan and stir the taco seasoning mix as well 
as the water it calls for on the packet. Cook according to the package 
instructions.

Warm up the nacho cheese sauce in the microwave and set aside.

Place the flour tortillas on a plate and warm in the microwave for about 
20 seconds.

Lay one tortilla on a flat surface. Spread a couple of tablespoons of nacho 
cheese in the middle of the tortilla.

Place ½ cup of taco meat on top of the nacho cheese.

Next, add the tostada shell, a thin layer of sour cream, lettuce, tomato, 
and lastly, the shredded Mexican cheese.

To fold into the actual crunchwrap, start with the bottom of the tortilla 
and fold the edge up to the center of the fillings. Keep doing that, folding 
as tight as possible, as you work your way around the tortilla.

Spray another skillet or cooking pan with cooking spray and heat over 
medium heat. Place the crunchwrap supreme, seam-side down, onto the 
skillet. Cook for 2-3 min., or until golden brown.

Flip over and cook the other side for another 2-3 min or until golden 
brown.

Cook the rest of your crunchwraps and eat immediately.



korean beef bulgogi
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serves 4 |prep 30 minutes | cook 10 minutes |recipe by Leah Parillo

INGREDIENTS

1 lb rib-eye beef thinly sliced (you can 
make more - just scale the recipe)

1 tsp garlic - diced

½ yellow onion - chopped

2 tsp sesame oil

1 ½ tbs sugar

2 tbs soy sauce

2 tsp sesame seed

½ tsp black pepper

DIRECTIONS

Mix together, marinate and cover for at least 30 minutes - overnight if 
you can

Heat 1 tbsp. vegetable oil in a large skillet over medium-high until oil is 
shimmering. Remove half of meat from marinade, letting excess drip back 
into bag/dish; season lightly with salt and cook in a single layer without 
moving until lightly browned, about 1 minute. Toss meat and continue to 
cook, tossing occasionally, until cooked through and crisp at edges, about 
3 minutes. Transfer to a plate. Repeat with remaining 1 tbsp. vegetable 
oil, remaining meat, and more salt.

Serve with Korean rice or use lettuce wraps.



spicy coconut grilled chicken thighs
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serves 4 |prep 4 hours | cook 15 minutes |recipe by Sam Ash

INGREDIENTS

1 3” piece fresh ginger

5 garlic cloves

¾ cup coconut milk

¼ cup hot chili paste (such as sambal 
oelek)

¼ cup fresh lime juice

2 tbsp light brown sugar

1 tbsp Diamond Crystal or 1¾ tsp. Morton 
kosher salt

2 tbsp vegetable oil, plus more for grill

2 lb. skinless, boneless chicken thighs

½ cup cilantro leaves with tender stems

Lime wedges (for serving)

DIRECTIONS

Prepare a grill for medium heat. Finely grate ginger and garlic into a 
medium bowl. Add coconut milk, chili paste, lime juice, brown sugar, salt, 
and 2 tbsp oil and whisk to combine. Add chicken and toss to coat. Let sit 
at least 15 minutes or up to 4 hours.

Remove chicken from marinade, letting excess drip back into bowl, and 
transfer to a rimmed baking sheet. Pour marinade into a small saucepan. 
Bring to a boil, then reduce heat to medium-low and simmer, stirring 
occasionally, until slightly reduced and thick enough to coat the back of a 
spoon, 2–3 minutes.

Clean and generously oil grate of grill (if there are a few flare-ups while 
you do so, not to worry, they will burn off). Grill chicken, turning once 
and basting occasionally with marinade, until you see some good grill 
marks and chicken is cooked through, 8–10 minutes.

Transfer chicken to a platter. Brush with remaining marinade. Top with 
cilantro and serve with lime wedges alongside.



shakshuka
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prep 10 minutes | cook 30 minutes |recipe by Julia Yavin

INGREDIENTS

2 tbsp olive oil

2 tbsp harissa

2 tsp tomato paste

2 large red peppers, cut into 1/4-inch / 
0.5cm dice (2 cups / 300 g in total)

4 cloves garlic, finely chopped

1 tsp ground cumin

5 large, very ripe tomatoes, chopped (5 
cups / 800 g in total); canned are also fine

4 large free-range eggs, plus 4 egg yolks

1/2 cup / 120 g labneh or thick yogurt

Salt

DIRECTIONS

Heat the olive oil in a large frying pan over medium heat and add the 
harissa, tomato paste, peppers, garlic, cumin, and 3/4 teaspoon salt. Stir 
and cook over medium heat for about 8 minutes to allow the peppers to 
soften. Add the tomatoes, bring to a gentle simmer, and cook for a further 
10 minutes until you have quite a thick sauce. Taste for seasoning.

Make 8 little dips in the sauce. Gently break the eggs and carefully pour 
each into its own dip. Do the same with the yolks. Use a fork to swirl 
the egg whites a little bit with the sauce, taking care not to break the 
yolks. Simmer gently for 8 to 10 minutes, until the egg whites are set but 
the yolks are still runny (you can cover the pan with a lid if you wish to 
hasten the process). Remove from the heat, leave for a couple of minutes 
to settle, then spoon into individual plates and serve with the labneh or 
yogurt.



vegan tofu lasagna roll ups
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prep 10 minutes | cook 45 minutes |recipe by Hannah Hurley

INGREDIENTS

1 package of extra furl tofu

2 tbsp of olive oil

1 diced white onion

2 tbsp of minced garlic

3 tbsp of nutritional yeast

1 package of frozen, chopped spinach, will 
need to drain

Salt and pepper to taste

6 tbsp of Cashew Cream

12 cooked lasagna noodles

Desired Sauce (I like Bove’s Mushroom & 
Wine Pasta Sauce)

Vegan Parmesan to top (optional)

DIRECTIONS

Remove the moisture from the tofu by using a tofu press or placing it 
under a heavy object covered by a plate

Preheat the oven to 350F

When the moisture is removed from the tofu, crumble it into small 
pieces. Heat the Olive oil over medium heat in a large frying pan and add 
the onion. Cook until the onion is translucent. Add the garlic and cook 
for another minute. Add the tofu and continue to cook until the tofu is 
slightly browned. Take the cooked mixture into a medium bowl and add 
the nutritional yeast, spinach, cashew cream, salt, and pepper. Set aside.

Bring a large pot of salted water to boil and cook the lasagna noodles

Once the noodles are cooked, lay them out and spread about a quarter 
of a cup of the tofu mixture evenly on the top of each noodle. Tightly roll 
these up. Place them in a 13x9 baking dish. Pour the sauce you chose over 
the roll ups.

Place in the oven for 30 minutes.

Top with the vegan parmesan and serve



side dishes
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cinnamon roasted butternut squash
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serves 6 | prep 10 minutes | cook 40 minutes |recipe by Sarah Thomas

INGREDIENTS

1 large butternut squash, peeled/seeded 
and cut into 1-inch cubes

3 tbsp olive oil

2 tbsp packed brown sugar

1 tsp ground cinnamon

1 tsp kosher salt

1 tsp freshly ground black pepper

DIRECTIONS

Preheat oven to 425F with rack on upper middle position. Line baking 
sheet with heavy duty foil.

In a large bowl, toss the squash with remaining ingredients until 
thoroughly coated. Transfer to foil-lined baking sheet, in a single layer, 
without overcrowding the pieces.

Roast about 40 minutes, rotating pan midway during baking. When edges 
are browned and cubes are fork-tender, remove from oven immediately. 
You may want to start checking squash around 35 minutes, just to ensure 
that they don’t become overcooked.



coconut rice
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serves 6 | prep 5 minutes | cook 25 minutes |recipe by Sam Ash

INGREDIENTS

1 cup jasmine rice

1 cup full-fat, canned coconut milk

1 1/2 cup water

1/2 tsp coarse salt

DIRECTIONS

Combine the ingredients in a large saucepan

Cover and bring to a boil.

Reduce heat to medium-low, and simmer for about 20 minutes – until 
rice is fluffy and liquid has been absorbed.

Remove from heat and allow rice to sit for an additional 5 minutes. Fluff 
with a fork before serving.



baked farro & butternut squash
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prep 20 minutes | cook 50 minutes |recipe by Julia Yavin

INGREDIENTS

6 thick-cut slices applewood-smoked 
bacon

2 tbsp good olive oil

1 tbsp unsalted butter

1 1/2 cups chopped yellow onion (1 large)

2 tsp chopped fresh thyme leaves

Kosher salt and freshly ground black 
pepper

1 1/2 cups pearled farro

3 cups good chicken stock, preferably 
homemade

3 cups (3/4-to-1-inch-diced) peeled 
butternut squash

1/2 cup freshly grated parmesan cheese

Serve With: Roasted chicken or alone with 
a fresh herby salad.

DIRECTIONS

Preheat the oven to 375 degrees F. Place the bacon on a baking rack set on 
a sheet pan and bake it for 20 to 30 minutes, until browned (it won’t be 
crisp). Cut the bacon in very large dice.

Meanwhile, in a small (9-inch) Dutch oven, such as Le Creuset, heat the 
olive oil and butter over medium heat. Add the onion and cook for 6 to 8 
minutes, until tender and starting to brown. Add the thyme, 2 teaspoons 
salt and 1 teaspoon pepper and cook for 1 minute. Add the farro and 
chicken stock and bring to a simmer. Place the squash on top of the farro 
mixture, cover, and bake in the same oven with the bacon for 30 minutes, 
until the squash and farro are tender. Check once during cooking and add 
a little chicken stock if it’s dry.

Sprinkle the bacon and parmesan on the squash and farro and bake 
uncovered for 15 to 20 minutes, until most of the liquid evaporates, the 
farro and butternut squash are tender, and the cheese has melted. Serve 
hot directly from the pot.

NOTES

Make it Ahead: Assemble the dish, including the bacon and parmesan, 
and refrigerate for up to 2 days. Bake before serving.



cornbread
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serves 15 | prep 20 minutes | cook 30minutes |recipe by Shannon Service

INGREDIENTS

1 cup cornmeal

1 ½ cups flour

1 ½ tsp salt

½ tsp baking soda
 
1 cup buttermilk 

½ cup heavy cream 

2 eggs

¼ cup honey 

½ cup of sugar 

½ cup of melted butter 

DIRECTIONS

Preheat oven to 375 F

Add the cornmeal, flour, salt, and baking soda into a bowl and mix 

In a separate bowl, add the buttermilk, heavy cream, eggs, honey, sugar 
and butter and mix. 

Add the dry ingredients into the wet slowly and fold the batter to mix. 

Pour batter into a greased 8x11 pan and bake for 20 mins or until cooked 
through. 



crispy asian brussel sprouts
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serves 4 | prep 10 minutes | cook 30 minutes |recipe by Sam Ash

INGREDIENTS

1 lb. fresh Brussels sprouts

1.5 tbsp olive oil

2 tbsp reduced sodium soy sauce
1 tbsp honey

1.5 tsp rice vinegar

1 tsp sesame oil

1 tsp Asian garlic chili paste (like sambal 
olek, Sriracha, adjust to heat preference)

1/2 tsp garlic powder

1 Salt and pepper (as needed)

DIRECTIONS

Preheat oven to 450F. Cover a baking sheet with aluminum foil and set 
aside.

Rinse sprouts in cool water and then chop off the tough ends. Chop 
sprouts in half or in quarters for very large sprouts. Dry thoroughly with a 
towel.

Toss with the olive oil and season gently with salt and pepper. Remember 
that the sauce has soy sauce, which can be salty, so you don’t want to 
over-salt the Brussel sprouts.

Place in a single layer on the pan, leaving some space between the Brussel 
sprouts. They shouldn’t be overlapping. Roast for 20-25 minutes or until 
the sprouts are browned and crispy.

Meanwhile, add the soy sauce, honey, rice vinegar, sesame oil, sambal 
olek, and garlic powder to a small saucepan. Bring to a simmer and let 
cook for 3-4 minutes until it thickens. This happens quickly since it is a 
small amount of liquid.

Toss the hot Brussels sprouts with the sauce and serve.



the best flavorful tofu
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prep 6 hours | cook 20 minutes |recipe by Hannah Hurley

INGREDIENTS

1 tbsp sesame oil

½ cup low sodium soy sauce

1/3 cup lime juice

2 packages of extra firm tofu

DIRECTIONS

Remove the moisture from the tofu by using a tofu press or placing it 
under a heavy object covered by a plate

Once the moisture is removed, cut the tofu up into bite-sized cubes

In a bow, mix the sesame oil, soy sauce, and lime juice together

Combine all ingredients into a freezer bag and let marinate overnight

Pre-heat the oven to 400 F degrees

Remove any excess liquid that was not absorbed into the tofu and put the 
tofu on an ungreased baking sheet

Cook in the over for 20 mintues or until the tofu begins the crisp around 
the edges. Remove, let cool, and enjoy!



perfect macaroni and cheese
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serves 12 | prep 30 minutes | cook 30 minutes |recipe by Leah Parillo

INGREDIENTS

6 slices good-quality white bread, crusts 
removed, torn into 1/4- to 1/2-inch pieces 

8 tbsp (1 stick) unsalted butter, plus more 
for dish 

5 1/2 cups milk 

1/2 cup all-purpose flour 

2 tsp kosher salt 
1/4 tsp freshly grated nutmeg 

1/4 tsp freshly ground black pepper 

1/4 tsp cayenne pepper 

4 1/2 cups (about 18 ounces) grated sharp 
white cheddar 

2 cups (about 8 ounces) grated Gruyere 
or 1 1/4 cups (about 5 ounces) grated 
pecorino Romano - sometimes I substitute 
in other good quality cheeses I have to 
experiment 

1 lb. elbow macaroni 

DIRECTIONS

Heat the oven to 375 F degrees. Butter a 3-quart casserole dish; set aside. 
Place bread pieces in a medium bowl. In a small saucepan over medium 
heat, melt 2 tablespoons butter. Pour butter into the bowl with bread, and 
toss. Set the breadcrumbs aside. In a medium saucepan set over medium 
heat, heat milk. Melt remaining 6 tablespoons butter in a high-sided 
skillet over medium heat. When butter bubbles, add our. Cook, stirring, 1 
minute. 

Slowly pour hot milk into our-butter mixture while whisking. Continue 
cooking, whisking constantly, until the mixture bubbles and becomes 
thick. 3. Remove the pan from the heat. Stir in salt, nutmeg, black pepper, 
cayenne pepper, 3 cups cheddar, and 1 1/2 cups Gruyere or 1 cup pecorino 
Romano. Set cheese sauce aside. 4. Fill a large saucepan with water. Bring 
to a boil. Add macaroni; cook 2 to 3 fewer minutes than manufacturer’s 
directions, until outside of pasta is cooked and inside is underdone. 
(Different brands of macaroni cook at different rates; be sure to read 
the instructions.) Transfer the macaroni to a colander, rinse under cold 
running water, and drain well. Stir macaroni into the reserved cheese 
sauce. 5. Pour the mixture into the prepared casserole dish. Sprinkle 
remaining 1 1/2 cups cheddar and 1/2 cup Gruyere or 1/4 cup pecorino 
Romano; scatter breadcrumbs over the top. Bake until browned on top, 
about 30 minutes. Transfer dish to a wire rack to cool for 5 minutes; 
serve.



desserts
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gingerbread cookies
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serves 24 | prep 4 hours | cook 10 minutes | recipe by Carey Fairlie

INGREDIENTS

10 tbsp unsalted butter, softened to room 
temperature 

3/4 cup packed light or dark brown sugar

2/3 cup unsulphured molasses

1 large egg, at room temperature

1 tsp pure vanilla extract

3 1/2 cups all-purpose flour

1 tsp baking soda

1/2 tsp salt

1 1/2 tsp  ground ginger 

1 tbsp ground cinnamon

1/2 tsp ground allspice

1/2 tsp ground cloves 

optional: cookie icing 

DIRECTIONS

In a large bowl using a hand-held mixer or stand mixer fitted with a 
paddle attachment, beat the butter for 1 minute on medium speed until 
completely smooth and creamy. Add the brown sugar and molasses and 
beat on medium high speed until combined and creamy-looking. Scrape 
down the sides and bottom of the bowl as needed. Next, beating egg 
and vanilla on high speed for 2 full minutes. Scrape down the sides and 
bottom of the bowl as needed. The butter may separate; that’s ok.
2. In a separate bowl,whisk the flour, baking soda, salt, ginger, cinnamon, 
allspice, and cloves together until combined. On low speed, slowly mix 
into the wet ingredients until combined. The cookie dough will be quite 
thick and slightly sticky. Divide dough in half and place each onto a large 
piece of plastic wrap. Wrap each up tightly and pat down to create a disc 
shape. Please see the photo and description above in my post. Chill discs 
for at least 3 hours and up to 3 days. Chilling is mandatory for this cookie 
dough. I always chill mine overnight.

Preheat oven to 350°F.Line 2-3 large baking sheets with parchment paper 
or silicone baking mats. Set aside.

Remove 1 disc of chilled cookie dough from the refrigerator. Generously 
flour a work surface, as well as your hands and the rolling pin. Don’t be 
afraid to continually flour the work surface as needed- this dough can be 
sticky. Roll out the disc until 1/4-inch thick. Cut into shapes. Place shapes 
1 inch apart on prepared baking sheets. Re-roll dough scraps until all the 
dough is shaped. Repeat with the remaining disc of dough.

Bake cookies for about 8-10 minutes. 

Allow cookies to cool for 5 minutes on the cookie sheet. Transfer to 
the cooling rack to cool completely. Once completely cool, decorate as 
desired.

Cookies stay fresh covered at room temperature for up to 1 week.



banana bread
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serves 2 loaves | prep 15 minutes | cook 60 minutes | recipe by Leah Parillo

INGREDIENTS

2¼ cups all-purpose flour, softened

1 cup sugar

1 tsp baking soda

1 tsp salt

4 medium ripe bananas, mashed (about 
1½ cups)

½ cup unsalted butter, melted and cooled

2 large eggs

1 tsp vanilla extract

DIRECTIONS

Preheat oven to 325F. Spray a 9×5-inch loaf pan with baking spray with 
flour.

In a large bowl, whisk together flour, sugar, baking soda, and salt. In a 
medium bowl, whisk together banana, melted butter, eggs, and vanilla. 
Fold banana mixture into flour mixture until just combined. Spread 
batter into prepared pan.

Bake until a wooden pick inserted in center comes out clean, 50 to 60 
minutes. 

Let cool in pan for 10 minutes. Remove from pan, and let cool completely 
on a wire rack. 

Store in an airtight container. 



kolache cookies
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prep 30 minutes | cook 12 minutes | recipe by Carey Fairlie

INGREDIENTS

Dough:

2 large cream cheese, softened
1 lb butter, softened
4 cups flour 
Powdered sugar for rolling

Walnut Filling:

3½ cups ground walnuts
1/3 sugar
Milk

Other Fillings: 

lekvar (prune jelly)
Apricot
 

DIRECTIONS

Mix the cream cheese and butter. Gradually add the flour and mix well.

Separate the dough into four pieces and shape into disks about 4 inches 
in diameter. Wrap each disk in wax paper and refrigerate for at least two 
hours.

For walnut mixture, mix the walnuts and sugar. Then add milk one TBL 
at a time. The mixture should be a bit thick. Put in refrigerator until you 
use it

Roll out a disk in powdered sugar until about ¼ inch thick. Cut in about 
2½ inch strips. Cut each strip into about 2½ inch lengths.

Preheat oven to 375F.

Two methods of making the kolachki: corner-to-corner or rolled

1. For corner-to-corner: Place a ½ to 1 teaspoon of mixture in the 
center of the square of dough. Overlap opposite corners and pinch 
together. Place on ungreased cookie sheets. Bake 9-11 minutes until 
bottoms are a bit brown.

2. For rolled method: Spread about ½ to 1 teaspoon of the nut filling 
onto each square leaving one end clean (about 1/3 of the dough 
square). Roll into a cigar shape. Using your finger or a small brush, 
spread a little of the egg white wash mixture down the clean side 
of the dough, press to seal. Place on ungreased cookie sheets. Bake 
10-12minutes until bottoms are a bit brown.



cookie butter wafer holiday cookies
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prep 6-8 hours | cook 10 minutes | recipe by Hannah Hurley

INGREDIENTS

1 cup unsalted butter, softened

1/3 cup heavy cream

2 cups flour

Cookie Butter (crunchy or smooth)

Powdered sugar for dusting

Holiday cookie cutters

DIRECTIONS

Beat the butter until light and fluffy. Slowly add four and then cream. Mix 
until just combined

Cover and refrigerate dough overnight

Preheat the over to 375F

Spinkle a light amount of flour over a reusable plastic sheet and roll out 
the dough to about a 1/8-inch of thickness. Cut the dough with your 
holiday cookie cutter. Combine the leftover dough, roll out, cut, and 
repeat until all dough is used.

Bake the cookies for 7-9 minutes. Remove from cookie sheet to cool.

Once cooled, spread the desired amount of cookie butter onto one cookie, 
and place another unfrosted cookie on top of that like a sandwich. Repeat 
for all cookies and enjoy!



oatmeal white chocolate cookie dough bar
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serves 16 | prep 15 minutes | cook 35 minutes | recipe by Sarah Thomas

INGREDIENTS

1 stick (8 tbsp unsalted softened butter)

1/2 cup granulated sugar

1/2 cup packed light brown sugar

1 large egg

1 tsp pure vanilla extract

1 cup all-purpose flour

1/2 cup quick oats

1/2 tsp kosher salt

1/2 tsp baking soda

1 cup white chocolate chips

DIRECTIONS

Preheat oven to 350F degrees and line an 8×8 inch baking pan with 
parchment or foil sprayed with cooking spray.

Place butter and sugars into stand or electric mixer beating on medium 
speed to cream until light and fluffy, about 3 minutes. Add egg and vanilla 
beating until combined.

Add flour, oatmeal, baking soda and salt mixing on low to combine 
following the white chips. Beat until just combined then transfer to 
prepared baking pan spreading evenly. Bake for 30-35 minutes or until 
baked through and golden.

While cookies are baking prepare frosting. Place butter and sugars into 
stand or electric mixer beating on medium speed to cream until light and 
fluffy, about 3 minutes. Add vanilla beating until combined. Add flour, 
oatmeal, and salt mixing on low to combine following the white chips. 
Spread over cooled cookie bars then cut into squares and serve!



pretzel peanut bark
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serves 8 | prep 5-10 minutes | cook 45 minutes | recipe by Shannon Service

INGREDIENTS

18 (1 ounce) white chocolate baking 
squares

3 cups pretzel sticks, broken into small 
pieces but not crushed, then measured

2 cups salted peanuts

DIRECTIONS

Line a rimmed cookie sheet with parchment or waxed paper.

Melt the chocolate in a double boiler over simmering water until smooth.
(You can also melt in the microwave in a 2 quart glass dish. Microwave on 
high for 1 minute and stir. Microwave on high for 1 minute more and stir. 
If necessary, microwave on high for 10 seconds more and stir until the 
chocolate is melted and smooth.)

Stir in the pretzel pieces and peanuts. (Stir well with a flexible spatula.)

Spoon onto the prepared cookie sheet, spreading the mixture out so that 
ingredients are relatively evenly distributed.

Allow for the chocolate to cool for several hours or refrigerate for about 
45 minutes, until firm.

Break the bark into irregular pieces, like peanut brittle.



chewy chai sugar cookies
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prep 15 minutes | cook 10 minutes | recipe by Julia Yavin

INGREDIENTS

2 3/4 cups all-purpose flour

1 tsp baking soda

1/2 tsp baking powder

1/2 tsp salt

1 3/4 cups white sugar

2 1/2 tsp ground cinnamon

1 tsp ground ginger

1 tsp ground cardamom

1/2 tsp ground allspice

1/4 tsp finely ground black pepper

1 cup unsalted butter, softened

1 egg

1/2 tsp vanilla extract

DIRECTIONS

Preheat oven to 350 degrees. Line a baking sheet with parchment paper; 
set aside.

In a large bowl, sift together flour, baking soda, baking powder and salt. 
Set aside.

In a medium bowl combine sugar, cinnamon, ginger, cardamom, allspice 
and black pepper. Remove 1/4 cup of the sugar-spice mixture, set aside to 
reserve for rolling the cookies.

In the bowl of a stand mixer fitted with the paddle attachment or in a 
large bowl with an electric mixer, beat the butter and sugar-spice mixture 
until light and fluffy, about 3 minutes.

Beat in egg and vanilla extract, combine until fully incorporated.

Slowly blend in dry ingredients mixing until just combined.

Using a small scoop (2 teaspoons) roll dough into balls and then into the 
reserved sugar-spice mixture. Place dough balls on prepared baking sheet 
about 1 1/2 inches apart.

Bake in preheated oven for 8 to 10 minutes.

Let stand on baking sheet two minutes before removing to cool on wire 
racks.

Cookies will store in an airtight container for 3-4 days.



pumpkin cheesecake with bourbon-sour cream
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serves 12-16 | prep 1 hour | cook 60 minutes | recipe by Paul Chamberlain

INGREDIENTS

For the crust:
3/4 cup graham cracker crumbs
1/2 cup finely chopped pecans
1/4 cup firmly packed light brown sugar
1/4 cup granulated sugar
4 tbsp unsalted butter, melted and cooled

For the filling:
1 1/2 cups solid pack pumpkin
3 large eggs
1 1/2 tsps cinnamon
1/2 tsp freshly grated nutmeg
1/2 tsp ground ginger
1/2 tsp salt
1/2 cup firmly packed light brown sugar
3 (8-ounce) packages cream cheese, cut 
into bits and softened
1/2 cup granulated sugar
2 tablespoons heavy cream
1 tablespoon cornstarch
1 tsp vanilla
1 tablespoon bourbon liqueur or bourbon 
if desired

For the topping:
2 cups sour cream
2 tbsp granulated sugar
1 tbsp bourbon liqueur or bourbon, or to 
taste
16 pecan halves for garnish

DIRECTIONS

Make the crust:

In a bowl combine the cracker crumbs, the pecans, and the sugars, stir in 
the butter, and press the mixture into the bottom and 1/2 inch up the side 
of a buttered 9-inch springform pan. Chill the crust for 1 hour.

Make the filling:

In a bowl whisk together the pumpkin, the egg, the cinnamon, the 
nutmeg, the ginger, the salt, and the brown sugar. In a large bowl with an 
electric mixer cream together the cream cheese and the granulated sugar, 
beat in the cream, the cornstarch, the vanilla, the bourbon liqueur, and 
the pumpkin mixture, and beat the filling until it is smooth.

Pour the filling into the crust, bake the cheesecake in the middle of a 
preheated 350°F oven for 50 to 55 minutes, or until the center is just set, 
and let it cool in the pan on a rack for 5 minutes.

Make the topping:

In a bowl whisk together the sour cream, the sugar, and the bourbon 
liqueur.

Spread the sour cream mixture over the top of the cheesecake and bake 
the cheesecake for 5 minutes more. Let the cheesecake cool in the pan 
on a rack and chill it, covered, overnight. Remove the side of the pan and 
garnish the top of the cheesecake with the pecans.


