
"Healthy Holiday Recipe Hacks" 
Welcome to my Holiday Recipe Hacks.   

Enjoy traditional Holiday favorites your whole

family will enjoy without compromising your

health and fitness goals.



2 acorn squash, halved and seeded 

1.5 TBSP olive oil 

1 medium sweet onion, diced 

1/4 cup vegetable stock, white wine or water for

deglazing 

1 clove garlic, minced 

1 TBSP maple syrup 

1 TBSP stevia powder 

2 TBSP balsamic vinegar, plus more to taste 

1 TBSP lemon juice, fresh 

2 tsps ground cumin 

1/2 tsp paprika 

1/2 tsp garlic salt 

sprigs of rosemary for garnish 

 

 

Preheat oven to 350° and place the squash face up

on a baking pan with high sides. Cover with foil and

bake for about 50 minutes, Meanwhile heat a large

skillet over medium-low heat and add in a bit of

olive oil. Add onions and let the onions caramelize 

for 30-35 minutes, Half way through add in the

deglaze and garlic. Remove the squash and scoop

the flesh and place in the food processor or blender

with the onion mixture, maple syrup, stevia,

balsamic vinegar, lemon juice and spices to the

processor and blend until just smooth. Serve

garnished with rosemary and sprinkle a bit more

paprika on top. Serve with fresh veggies of your

choice. 

 

 

 

Ingredients

Appetizers

Squash and Onion Dip



Feta Stuffed Strawberries
Ingredients

2 16 oz packages of strawberries 

1 8 oz package of feta 

1/2 bag of baby spinach 

1/4 cup balsamic glaze 

1/3 cup chopped walnuts  

 

Wash the strawberries and cut the green tops

off. Cut the center out of each strawberry.  

 Place one small spinach leaf in the strawberry

and then stuff with Feta cheese. Repeat until

all strawberries are filled with 1 leaf of spinach

and Feta. Then sprinkle strawberries with the

chopped nuts and drizzle with balsamic glaze. 

 



Mushroom Brushetta
Ingredients

cooking spray, coconut variety 

12 fresh whole mushrooms crimini variety 

2 small plum tomatoes 

1 clove garlic minced 

1 tsp balsamic vinegar  

4-6 ounces mozzarrela, shredded 

5-6 sprigs of fresh basil 

Sea salt and pepper to taste.   

 

Heat oven to 400 degrees. Pull out the stems

of mushrooms and set aside. In a bowl mix

together tomatoes, garlic and balsamic

vinegar. Spray a baking sheet with spray.

Spoon the bruschetta mix into the mushroom

caps (remove as much liquid as possible) and

arrange on sheet and bake for 8-10 minutes.

Sprinkle with cheese the last two minutes of

cooking time. Remove and sprinkle with basil ,

salt and pepper. Serve immediately. 

 

 

http://jenniferludington.arbonne.com/


Cocktails

Ingredients
 

 

1 bottle of red wine 

1 orange, sliced 

1 apple, sliced 

1/4 cup brandy 

1/4 cup baking stevia plus a spoonful of honey 

8 cloves 

2 cinnamon sticks 

pinch of nutmeg 

 

Combine all ingredients in a pot and simmer for 15

minutes over medium low heat. Strain and serve

warm. Serves 3-4 

 

 

 

Mulled Wine



Ingredients

3-4 sprigs fresh rosemary 

1 lemon, juiced 

1 tsp honey 

3 ounces gin 

4-6 ounces non calorie tonic or lemon variety

La Croix 

 

Muddle the rosemary, lemon juice and

honey.  Fill the glass with ice and top with gin

and tonic. Serves 2

Herbal Gin Fizz



Ingredients

2 cups unsweetened plant based milk 

5 TBSP unsweetened cocoa powder 

1/2 to 1 tsp stevia powder 

1.5 ounces Kahlua or Baileys 

sprinkle of cinnamon 

  

 

Place all ingredient in a pot and simmer and

stir until heated through. Top with a bit of

whip cream and additional cinnamon if

desired. Serves 2 

 

Hot Chocolate Toddy



Grain free 'Stuffing"
Ingredients

 

 

3-4 parsnips, chopped 

1 cup carrots, chopped 

1 cup yellow onion, chopped 

1 sweet potato, chopped 

2 cups of mushroom, chopped 

4 garlic cloves, chopped 

1 TBSP coconut oil 

1 sprig thyme, chopped 

2 sprigs sage, chopped 

1 sprig rosemary, chopped 

*Dried cranberries and walnuts are optional 

 

Preheat oven to 400 degrees. Roast the

parsnips, onion, carrots, and sweet potato for

30 minutes on a baking sheet.  Meanwhile

place coconut oil in a large skillet over

medium heat and cook the garlic for 2

minutes. Add mushrooms and cook for 10

minutes. Set aside. Remove the veggies from

the oven when finished cooking and add the

veggie mix to the skillet. Cook an additional 5

minutes. Transfer to a food processor with the

herbs and blitz until you get a course texture.

Add nuts and cranberries if desired. 

 

 

Main Dishes 

https://www.youtube.com/watch?v=cfum08Pt-9Q


Ingredients

1.5 heads of cauliflower, chopped 

4 garlic cloves 

1-2 TBSP unsweetened plant based milk 

1/2 cup parmesan cheese, grated 

1 TBSP coconut oil 

1/2 tsp sea salt 

pinch of white pepper (black is ok) 

pinch of nutmeg 

 

 

Heat a large pot with water and bring to a

boil. Boil cauliflower for 8 minutes and drain.

Let it cool off for about 5 minutes. Add

cauliflower to food processor or blender with

remaining ingredients and pulse into desired

texture is achieved. Serve with the following

gravy recipe.   

 

 

 

Garlic Mashed cauliflower



Ingredients

4 cups of chicken or veggie stock 

1 sprig of sage, chopped 

1 sprig of thyme, chopped 

1 sprig of rosemary, chopped 

1.5 tsp onion powder 

1 tsp garlic powder 

1 TBSP Arrowroot powder or cornstarch 

pinch of sea salt and pepper to taste 

1/4 cup almond flour or oat flour 

 

 

 

In a large pot combine the arrowroot, stock

and flour with a whisk. Add the spices. Turn

on the heat to medium high whisking

continuously until it boils. Then reduce the

heat an simmer for 20 to 30 minutes. Adjust

spices as needed.  

 

 

Gravy train



Ingredients

2 cups cranberries  

1 cup baking stevia 

3/4 cup water 

1 orange, zested 

1 tsp vanilla extract 

 

 

 

In a large pot combine the cranberries, water,

orange zest, and stevia. Bring to a boil then

reduce and simmer for 10-15 minutes and stir

in vanilla right before you remove from the

heat. 

 

 

Sugar FREE Cranberry Sauce



Ingredients

3-4 sweet potatoes or yams 

2 TBSP Coconut oil 

4 ounces lowfat cream cheese 

1/2 tsp cinnamon 

1/4 tsp nutmeg 

Sea salt and pepper to taste 

1/4 cup chopped hazlenuts 

 

Preheat oven to 400 degrees. Cook yams or

sweet potatoes in oven for 60 minutes. Allow

to cool.  Slice them in half and scoop out the

insides. Add the insides to a food processor or

blender with the remaining ingredients

except the nuts. Scoop the blended mix back

on the skins and bake another 8 minutes. Top

with chopped nuts 

 

 

 

Sweet Potato Boats



Ingredients
1.5 lbs. green beans, trimmed 

1 TBSP olive oil 

1.5 cups sliced mushrooms 

2 cloves garlic, minced 

1 TBSP coconut oil 

1/4 cup almond or oat flour 

1 TBSP cornstarch or arrowroot powder 

2 cups unsweetened plant based milk 

1 cup chicken or vegetable stock 

pinch of sea salt and pepper 

1/4 cup parmesan cheese 

For topping: 

1 TBSP olive oil 

1 large yellow onion, thinly sliced 

1/2 cup ground oats (grind in food processor) 

1/4 cup parmesan cheese, grated 

pinch of sea salt 

 

Preheat oven to 375 degrees. Bring a large pot

of water to boil. Add green beans and boil for

5 minutes and then drain and add to a bowl

of ice water. To make the topping heat olive

oil in a skillet over medium-high heat and add

the onions and cook for about 5 minutes.

Remove the onions and set aside in a bowl. 

In the same pan add the ground oats. Cook

and stir for 3-5 minutes, Remove from heat

and transfer to the bowl of onions...Continues

on the next page 

 

 

Guilt free Green beans



Stir in 1/4 cup cheese and sea salt, and then

toss the mixture until combined. Set aside. In

the same pan add the mushrooms and cook

for 5 minutes. Add the garlic and cook for an

additional minute until fragrant.  Sprinkle the

flour and cornstarch or arrowroot over the

mushrooms and stir. Add broth and whisk in

with the plant based milk. and simmer until

thick. Add the remaining cheese sea salt and

pepper to taste. Place the green beans into

the mushroom sauce and combine. Pour the

green bean mixture into a greased baking

dish and then top with the onion topping.

Bake uncovered for 30 minutes.  

 

 



Ingredients

4 TBSP chia seeds, ground  

2 TBSP almond flour or coconut flour 

1/4 cup unsweetened cocoa powder 

8 drops liquid stevia 

1/2 cup coconut oil 

1 tsp vanilla extract 

1/2 cup unsweetened coconut, shredded 

1/2 tsp pink course sea salt 

 

Mix ground chia, cocoa and flour together.

Add stevia, coconut oil, vanilla and salt. Form

into balls and roll in coconut. Freeze or place

in the fridge for an hour. 

 

 

 

 

 

 

Sweets Treats

Suagarless Snowballs



Ingredients

8 oz can of pumpkin puree 

2 ounces lowfat cream cheese 

½ cup of coconut butter, softened ( you can

use coconut oil but the consistency will be

different) 

2 TBSP Maple syrup 

5-10 drops liquid stevia 

1 tsp of pumpkin pie spice 

½ tsp of cinnamon 

pinch of nutmeg 

 

Sauce: 

4 TBSP unsweetened cocoa 

20 drops of chocolate stevia  

2 TBSP melted coconut oil 

 

Place the first 7 ingredients into a blender

until smooth. Pour into a 6 or 8 inch pan lined

with parchment paper and freezer for 2

hours. Make sauce by placing all ingredients

in a small pan and stir on low until sauce

forms.  Remove and pour chocolate sauce

over pumpkin, set back into freezer until hard. 

 

 

Sweets Treats

Chocolate Pumpkin Fuge


