( Adapted from allrecipes.com)

In our family, we love a big breakfast on the weekends and holidays! While we make this
recipe throughout the year, it's a Christmas morning favorite. The crustless part lightens it
up a bit, and it even makes for great leftovers (if it lasts that long). - Whitney
5 eggs, beaten
1 chopped onion Ground black pepper (your preference -- we use

1 package of frozen spinach, thoroughly thawed @ lot)
and drained 1/4 teaspoon salt

3 cups of shredded cheese of your choice (we Pro tip: You can add any or all--broccoli,
use white cheddar and don't be afraid to use a peppers, ham, and best of

little extral) all, BACON! Have fun with it.
Preheat oven to 350 degrees. Lightly grease a round pan (we use 9" and Pam
to grease).
Cook onions until soft over medium-high heat in a large skillet with a little bit
of vegetable oil. Add in spinach and allow any moisture to evaporate.

Combine eggs, cheese, salt and pepper in mixing bowl, and add spinach and
onion mixture.

0 0
Pour into greased pan and bake for about 30 minutes. Let it cool/set for
. a few minutes before serving.
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During the holidays, quick and easy appetizer ideas are good to have on hand. And since
this one has a vegetable included, there'’s less guilt. The original recipe is from Delish.com,
but I made it my own by adding maple syrup. You could add honey, too, but this is a nice
shout out to our friends at the Maine Maple Producers Association. - Charlene
1 thsp. of Maine maple syrup (add a little more if
2 thsp. extra-virgin olive ol you like sweeter Brussels sprouts)

1 Ib. Brussels sprouts, trimmed and thinly sliced Seasalt and b‘ad( pepper to taste
3 cloves garlic, minced 1 baguette, sliced

1 tsp. crushed red pepper flakes 2 ¢. shredded white Cheddar

In a large skillet over medium-high heat, heat oil. Add Brussels sprouts, garlic,
red pepper flakes, and maple syrup. Season with salt and pepper. Cook, stirring
occasionally, until tender and slightly golden, 8 to 10 minutes.

, Arrange baguette slices on a parchment-lined baking sheet

and top each with cheddar and Brussels sprout mixture. Bake
at 350 degrees until cheese is melted, about 5 minutes.
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This vegetable-based dish is inspired by Tom Brady and a recipe in his TB |2 Method book.
I've made some adjustments to it and my family really enjoys it. The key is making it with
healthy ingredients that reduce inflammation compared to traditional lasagna with cheeses
and tomato sauces. ~ Greg

For the cheese: For the lasagna
Y2 cup raw cashews Shave vegetables using mandolin

2 medium zucchinis

2 medium summer squash
1 medium carrot

Y2 cup lemon juice

Handful of basil
leaves

For the tomato sauce .
. 72 tablespoon extra-virgin
1 cup sun-dried tomatoes olive oil

Y2 cup water

1 tablespoon extra-virgin olive oil
Salt and pepper to taste

Blend until smooth

5 CUp water

Y2 tablespoon lemon juice
2 teaspoons of sea salt
Blend until smooth

Continued on reverse
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Leave shaved layered vegetables in a casserole dish and soak at room temperature
in a mixture of lemon juice, extra virgin olive oil, salt and pepper for 30 minutes.

On a cutting board, stack ribbon of zucchini, squash, and carrots, removing the excess liquid from
each ribbon. Spread the “cheese” across the top then spread 1/8 of the sauce. Repeat for four
more vegetable layers adding basil leaves every other layer. Square lasagna edges with sharp
knife, then serve remaining sauce on the side. For additional texture you can use brown rice pasta
lasagna in addition to the layers of vegetables.

Cook for 30 minutes at 350 degrees.
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Squash is one of my favorite vegetables, so I've been experimenting with it for
years. This recipe makes for an easy and tasty side dish that'’s a bit unexpected
and one of my favorites. ~ Juli

1-2 Prepared/packaged fresh butternut squash (found in the produce section) @

2-3 teaspoons of chili powder (to taste) v
[ ]

3-4 tablespoons of quality Maine maple syrup (to taste)
1 tablespoon butter

Slice or cube the squash

Butter a 9x12" baking dish

Add squash, top with chili powder and maple syrup making sure to coat evenly

Bake in a preheated oven 350 degrees until squash is fork-tender (about 25 minutes)

Options: Sliced squash looks festive when served over a bed of steamed kale - add crispy
bacon crumbles for garnish if you like, or mash the seasoned cooked squash with 2
tablespoons of butter for a colorful alternative to mashed potatoes.
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| love the unique blend of flavors in my stuffing that I've perfected over the years - it's
mostly savory with a hint of autumn sweetness. This recipe is the one | get asked to share
the most! ~ Anna

2-4 chopped onions, cooked in butter until golden, then add 3-6 stalks of celery, chopped, until
softened. Add minced garlic - 1 TBS and sauté until fragrant.

toasted pine nuts - maybe 1/2 a cup

8 o0z sliced mushrooms, fried in butter

1-2 diced apples, something like a Cortland or Fuji

6 cups good bread, cubed and stale (or Pepperidge Farm stuffing mix in a pinch)

Toss in chopped fresh herbs: tarragon, thyme, oregano, sage... salt & pepper.

Add chicken stock to the mixture until moist but not soggy, and a hearty
splash of white wine. The part | don't put in the bird, | bake at 350 degrees
for 30 minutes covered and dabbed with butter until very soft. | take the
lid off for an additional 15 minutes to crisp up the top at the end.

»
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( tasteofhome.com)

This is my favorite because we've been making them since | was a child, and taste-wise it's
got an unexpected tangy kick that is just so delicious. The coconut can be skipped if folks
are not into it. ~ Kat

12 ounces dried apricots (11/2 cups) ¥ teaspoon soda
1 % cups sugar divided 2 teaspoon salt
3 cup butter softened 1 cup sweetened coconut toasted

2 cups flour 2 cup pecans chopped

Preheat oven to 350°. Line a 9 x 13 pan with parchment paper.

In a small saucepan, cover apricots with water and bring to a boil. Simmer for 20
minutes until soft. Drain, reserving 1/4 cup water. Place water back in saucepan
and add 3/4 cup sugar. Cook over medium heat until sugar
, has dissolved.

Chop apricots and add to saucepan.

Continued on reverse
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In the bowl of an electric mixer, combine butter and 1 cup sugar and beat until
fluffy, about 2 minutes. In a separate bowl, whisk together flour, soda and salt. Add
to butter mixture and mix until combined. Add toasted coconut and pecans.

Place 3/4 of the mixture into prepared pan, pressing it with the bottom of a measuring cup. Bake
for 10 minutes until it is golden brown. Remove from oven and spread apricot mixture over the

crust. Sprinkle the remaining crust over the top and bake an additional 25-30 minutes until the top
is golden brown.

Start with softened butter. If you press your finger on it. It will indent but not go all the way
through.

Line the pan with parchment paper to make it easy to remove when cooled.

Refrigerate after cooled to make cutting into bars even easier.
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My mother, aka Oma, made this recipe as well as Apple Pie over the holidays when | was
growing up. The smell of the apple and the cinnamon in the oven makes me think of my
childhood and happy times. Best of all, this is an easy recipe that most everyone will like,
especially with some nice Gifford’s Vanilla Ice Cream on top. ~ Nancy

1 cup flour 1 stick cold butter, cut in chunks

1 cup brown sugar 6 to 8 apples (Oma liked Granny Smith)
1 teaspoon cinnamon Optional: 1 teaspoon nutmeg

Peel and core apples. Cut into small chunks. Mix dry ingredients and then

mix in the butter with a fork or your fingers. Oma preferred using her

fingers! Mix well, but not so much as to make it oily. Spread crumbs over

the apples and bake one hour. When done, poke a little with a knife to release
steam.

Serve warm with Gifford's Vanilla Ice Cream!
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This recipe has been passed down through the generations in my family and is a
holiday classic! | always make this fudge (and cholocate chip cookies) to give as
Christmas gifts. ~ Emma

1 teaspoon vanilla extract
6 ounces cream cheese, softened 1 teaspoon rum (optional) 0
2 tablespoons cream or milk dash of salt I
4 cups confectioners sugar 1% cups chopped ?

4 ounces unsweetened chocolate, melted (I like &ect?giao‘)r walnuts
to use Baker's Premium Baking Bar) P

Beat cheese and cream until smooth. Gradually beat in sugar, blend in chocolate. Stir in vanilla, rum,
salt and 1 cup nuts. Press into lightly greased 8-inch square pan. Cover top with remaining nuts. Chill
until firm enough to cut (about 15 minutes). Cut into 1-inch squares. Makes one pound.

Tip: Use parchment to line the pan so you can easily lift out the fudge to cut it.
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