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YIELD PREP TIME COOK TIME

1 8x4-inch loaf 20 minutes 50 minutes

TOTAL TIME

1 hr, 30 minutes

For the Eggnog Bread:

1/4 cup (1/2 stick) unsalted 
butter, at room temperature

1/2 cup granulated sugar

2 large eggs, at room 
temperature

1 teaspoon pure vanilla 
extract

1 cup all-purpose flour

1 cup white whole wheat 
flour or whole wheat pastry 
flour

1 tablespoon aluminum- 
free baking powder

1/2 teaspoon ground 
nutmeg

1/4 teaspoon kosher salt

1. Place a rack in the center of your oven and preheat the oven to 
350 degrees F. Lightly grease a 8x4-inch loaf pan, then line it with 
parchment paper so that some of the paper hangs over the sides 
like handles. Lightly grease the pan once more, then set aside.

2. In a large mixing bowl, beat together the butter and sugar until 
smooth. Add the eggs one at a time, beating for 1 minute and 
scraping down the bowl after each addition. Beat in the vanilla 
extract.

3. In a separate bowl, stir together the all-purpose flour, white whole 
wheat flour, baking powder, nutmeg, and salt. With the mixer 
running on low speed, add one third of the flour mixture, then 1/2 
cup eggnog, and rum. Next, add the next third of the flour mixture, 
the remaining 1/2 cup eggnog, then the final third of the flour. 
Fully incorporate the ingredients between each addition before 
adding the next. Scrape the batter into the prepared pan.

4. Bake the eggnog bread until pale golden brown and a toothpick 
inserted in the center comes out clean, about 50 to 60 minutes. 
Let cool in the pan for 10 minutes, then remove from the pan by 
lifting with the parchment handles. Place on a cooling rack.

5. When the loaf is mostly cooled but still warm to the touch, prepare 
the glaze: In a small bowl, whisk together the powdered sugar and 
rum. Drizzle the glaze over the loaf, then allow the loaf to stand 
until the glaze is set and dry. Slice and serve.     

Eggnog Bread

Buttery, moist eggnog bread with rum glaze. Filled with 
the holiday flavors of nutmeg and vanilla, easy to 
make, and perfect for the eggnog lover in your life!

DIRECTIONSINGREDIENTS
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1 cup prepared eggnog

1 tablespoon rum, brandy, 
or bourbon (or additional 
eggnog)

For the Rum Glaze:

1/2 cup powdered sugar

1 1/2 tablespoons rum, 
brandy, or bourbon (or 
additional eggnog)



YIELD PREP TIME COOK TIME TOTAL TIME

12 muffins 15 minutes 16 minutes 40 minutes

1. Place a rack in the center of your oven, then preheat
the oven to 375 degrees F. Lightly coat a muffin tin with
nonstick cooking spray or line with paper liners. In a small
bowl, melt the coconut oil in the microwave, then set aside
to cool to room temperature.

2. In a large mixing bowl, whisk together the yogurt, milk,
coconut sugar, molasses, and egg. Let rest 5 minutes for
the coconut sugar to dissolve slightly. If the mixture is not
yet at room temperature, wait for a few additional minutes,
then add the coconut oil. (If the wet ingredients are much
colder than the coconut oil, the oil will resolidify and not
incorporate properly.)

3. In a separate bowl, stir together the white whole wheat
flour, all-purpose flour, cocoa powder, baking soda,
ginger, cinnamon, salt, cloves, and nutmeg until evenly
combined and no clumps remain. Add all at once to the wet
ingredients, then stir gently, just until combined. Fold in the
chopped chocolate or chocolate chips.

4. Divide the batter evenly between the prepared muffin
cups, then sprinkle the tops with sparkling sugar. Bake
the muffins for 16-18 minutes, until the tops are dry to the
touch and a toothpick inserted in the center comes out
clean. Let cool in the pan for 5 minutes, then transfer to a
wire rack to cool completely.

Chocolate Gingerbread 
Muffins

Soft and fluffy gingerbread muffins made with coconut oil, 
whole wheat flour, and lots of dark chocolate. Wholesome 
AND delicious!

DIRECTIONSINGREDIENTS

1/4 cup coconut oil

3/4 cup plain nonfat Greek 
yogurt, at room temperature

1/2 cup nonfat milk, at room 
temperature

1/2 cup coconut sugar (or 
substitute light or dark 
brown sugar)

1/2 cup molasses (not 
blackstrap)

1 large egg, at room 
temperature

1 cup, plus 2 tablespoons 
white whole wheat flour

1 cup all-purpose flour

1/3 cup unsweetened cocoa 
powder, sifted if clumpy
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1 1/2 teaspoons baking soda

1 1/2 teaspoons ground 
ginger

1 teaspoon ground 
cinnamon

1/2 teaspoon kosher salt

1/4 teaspoon ground cloves

1/4 teaspoon ground 
nutmeg

4 ounces chopped dark 
chocolate or 2/3 cup 
semisweet chocolate chips

Sparkling sugar, for topping



YIELD PREP TIME COOK TIME TOTAL TIME

50 bites 10 minutes 1 hr, 15 minutes 1 hr, 25 minutes

2 tablespoons extra virgin olive oil, 
divided

1 large yellow onion, thinly sliced

1/2 teaspoon kosher salt

16 ounces baby bella mushrooms, 
sliced

1/2 teaspoon minced garlic

2 teaspoons finely chopped fresh thyme 
leaves (or 1/2 teaspoon dried)

1/4 teaspoon ground black pepper

1/2 cup shredded Swiss, Gruyere, or 
similar cheese (about 1 1/2 ounces)

2, 10-inch square sheets frozen puff 
pastry, thawed overnight in the 
refrigerator

1 egg, beaten

3 tablespoons whole grain mustard

Chopped fresh parsley, for garnish

1. Place racks in the upper and lower thirds of your oven and preheat oven
to 400 degrees F. Line two large baking sheets with silicone baking mats
or parchment paper. Set side.

2. In a large skillet over medium low heat, heat 1 tablespoon olive oil, and
add the onions and salt. Sauté the onions until beginning to brown,
then reduce heat to low and continue to cook, stirring occasionally, until
deeply golden and caramelized, about 25 minutes total. Remove the
onions to a large bowl and set aside.

3. In the same skillet, heat the remaining tablespoon olive oil over medium
low and sauté the mushrooms until tender, about 5 minutes. Add garlic,
thyme, and black pepper and sauté 1 additional minute. Place in the
bowl with the onions. Stir in the cheese.

4. On a lightly floured work surface, roll out the puff pastry into an even
10.5-inch square. With a 2-inch round cookie or biscuit cutter, cut the
pastry into rounds (alternatively, you can slice the puff pastry into
squares). You should have approximately 5 rows of 5 rounds (25 total
rounds per sheet). Transfer the cut puff pastry to a prepared baking
sheet, then brush lightly with the beaten egg. Prick each round with a
fork to allow air to escape, then top each round with a scant 1/4 teaspoon
of the whole grain mustard, then 1 tablespoon of the mushroom and
onion filling. Repeat with the second pastry sheet.

5. Bake for 25 minutes, until the pastry is golden and crisp, rotating the
pans 180 degrees and switching the positions of the baking sheets on the
upper and lower racks halfway through. Let bites cool 5 minutes. Garnish
with fresh parsley and serve warm or at room temperature.

Cheesy Mushroom 
Puff Pastry Bites

An easy and irresistible puff pastry appetizer! Bite-sized 
rounds of flakey puff pastry topped with caramelized onions, 
sautéed mushrooms, and melted cheese.

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

Serves 6 5 minutes 30 minutes 35 minutes

1 (750 ml) bottle red wine (choose 
something fruity but not too sweet. 
Merlot, Zinfandel, or Cabernet 
Sauvignon all work well)

2 cups apple cider

1/4 cup honey

1 orange, zested and juiced

5 whole cloves

4 green cardamom pods

2 cinnamon sticks

1 whole star anise

1/4 cup brandy

Orange slices, for garnish

Cinnamon sticks, for garnish

1. Add wine, cider, honey, orange zest, and orange juice to a 3-quart
or larger slow cooker. Stir to combine. Add the cloves, cardamom,
cinnamon, and star anise. Cook on low until warm, 30 minutes to one
hour, depending on your slow cooker. Stir in the brandy.

2. Ladle into mugs and serve with an orange slice and cinnamon sticks. To
keep the wine warm, leave the slow cooker on the “keep warm” setting. If
your slow cooker does not have a warm setting, alternate between “low”
and “off.”

Slow Cooker Spiced 
Wine

Spiced wine made in a slow cooker will warm you on the 
coldest of nights. Red wine is simmered with whole winter 
spices, apple cider, and brandy for a cozy (and addictive!) 
winter drink. Inexpensive and easy to make, it’s also an 
excellent choice for holiday parties.

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

Serves 6 25 minutes 45 minutes 1 hr, 10 minutes

1 1/2 pounds small Yukon gold 
potatoes, scrubbed with peels on

3 tablespoons extra virgin olive oil

3 cloves minced garlic

1 teaspoon kosher salt

1/2 teaspoon black pepper

5 ounces goat cheese

1/4 cup whole milk

1/3 cup freshly grated Parmesan cheese

1 tablespoon finely chopped fresh 
rosemary

1. Preheat oven to 400 degrees F. Lightly grease a 1 1/2 to 2-quart casserole
dish with baking spray. Set aside.

2. With a mandoline or sharp chef’s knife, slice the potatoes into very thin
slices, 1/8 inch-thick or less. Place the potatoes in a large bowl, drizzle
with olive oil, then sprinkle with the minced garlic, salt, and pepper. Toss
to coat the slices as evenly as you can.

3. Spread 1/3 of the potato slices in the bottom of the prepared dish.
Crumble half of the goat cheese over the top. Repeat with the next 1/3
of the potatoes, then the remaining goat cheese, then finish by layering
on the final third of the potatoes. The potatoes may discard some liquid
as they rest in the bowl. If this happens, simply leave the liquid in the
bottom bowl and shake the potato slices gently in your hands to remove
excess liquid before layering them in the dish.

4. Pour the milk evenly over the top of the dish, then sprinkle with the
Parmesan cheese. Cover the dish with foil, bake for 30 minutes, then
uncover and bake for 15 additional minutes, until the top has browned.
Scatter the rosemary over the top. Serve hot.

Homemade Scalloped 
Potatoes with Goat 
Cheese and Garlic

Homemade scalloped potatoes with goat cheese, garlic, 
and rosemary. Creamy and cheesy with a crispy Parmesan 
topping, this recipe is easy and impressive!

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

Serves 8 15 minutes 1 hr, 15 minutes 1 hr, 30 minutes

4 1/2 pounds sweet potatoes, scrubbed 
(about 4-5 very large sweet potatoes)

1 cup unsweetened vanilla almond milk

2 vanilla beans (or 2 tablespoons vanilla 
bean paste)

2 tablespoons virgin coconut oil, melted

3/4 teaspoon ground cinnamon

3/4 teaspoon kosher salt

1/2 teaspoon freshly grated nutmeg (it’s an 
amazing flavor upgrade to grate your own 
nutmeg. I use this zester to do it.)

1/4 teaspoon white pepper

1 1/3 cups old-fashioned rolled oats (gluten 
free if necessary)

1 cup roughly chopped pecans (untoasted)

1/2 cup almond meal

1/4 teaspoon ground cinnamon

1/4 teaspoon kosher salt

5 tablespoons melted coconut oil

1 tablespoon pure maple syrup

1. Preheat the oven to 375 degrees F. Lightly grease a 9x13-inch casserole dish or other 3-quart
casserole dish and set aside.

2. Prick the sweet potatoes all over with a fork, then place them on a baking sheet lined with
foil or a silicone baking mat. Bake until the potatoes are fork-tender, about 1 hour or so,
depending upon the size of your potatoes. Remove from the oven and let sit until cool
enough to handle, about 5 minutes. Peel and discard the skins (they should come off easily
with your fingers), break the potatoes into large chunks with a fork, then place the chunks
into the bowl of a stand mixer fitted with the paddle attachment or a large mixing bowl.

3. While the potatoes bake, pour the almond milk in a small saucepan. Split the vanilla beans,
scrape the seeds into the pan, then add the empty pods to the pan too. Bring to a very
gentle simmer over medium heat for 5 minutes, stirring occasionally. Do not let the almond
milk boil. Remove from the heat and let the vanilla steep while the potatoes continue
baking.

4. Remove the vanilla bean pods from the saucepan, then pour the almond milk and vanilla
bean seeds into the bowl with the sweet potato chunks. Add the 2 tablespoons melted
coconut oil, 3/4 teaspoon cinnamon, 3/4 teaspoon salt, nutmeg, and white pepper.

5. Mash the potatoes together with the milk and spices (or beat gently with a mixer or your
paddle attachment or run though a food mill) until fairly smooth with some texture
remaining. Taste and add additional salt/pepper as desired. Transfer to the prepared baking
dish. With the back of a rubber spatula, press and smooth into a single layer.

6. In a separate bowl, combine the topping ingredients: oats, pecans, almond meal, cinnamon,
salt, coconut oil, and maple syrup until moist and evenly mixed. Sprinkle over the sweet
potatoes.

7. Bake until the topping is toasted and fragrant and casserole is warmed through, about 20
minutes. Serve warm.

Healthy Sweet Potato 
Casserole with Crunchy 
Oat Topping

A healthy sweet potato casserole made with coconut oil, 
maple syrup, and vanilla beans. Tastes as decadent as 
the original but is vegan and gluten free!

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

Serves 12 10 minutes 5-6 hours 5-6 hours

2 tablespoons extra virgin olive oil

1 small yellow onion, diced

2 ribs celery, finely sliced

16 ounces cremini (baby bella) 
mushrooms, sliced

1/2 teaspoon kosher salt

1/4 teaspoon black pepper

2 1/2 cups uncooked brown and wild 
rice blend, rinsed and drained

5 1/2 cups low-sodium chicken broth or 
vegetable broth

2/3 cup reduced-sugar dried cranberries

1 tablespoon chopped fresh sage

1 tablespoon chopped fresh thyme

1/2 cup slivered almonds, toasted

1. In a large skillet, heat the olive oil over medium. Add the onions and
celery and let cook, stirring occasionally, until the onion is softened and
lightly brown, about 8 minutes. Increase the heat to medium high, then
add the mushrooms. Let cook, stirring often, until the mushrooms are
soft and most of the liquid has evaporated, about 6 minutes. Stir in 1/2
teaspoon salt and 1/4 teaspoon pepper. Remove from heat and set aside.

2. In a 3- or 4-quart slow cooker, stir together the wild rice blend and
sautéed vegetables. Carefully pour in the chicken broth (if using a 3-quart
slow cooker, it will be full nearly to the top). Gently stir, then cover and
cook on low for 5 to 6 hours or high for 2 to 3 hours, until the rice is
tender. Turn off the slow cooker, then stir in the cranberries, sage, and
thyme. Taste and add additional salt and/or pepper as desired. Cover and
let stand 10 minutes. Just before serving, sprinkle the toasted almonds
over the top. Serve warm.

Crock Pot Stuffing with 
Wild Rice, Cranberries, 
and Almonds

Crock Pot Stuffing with Wild Rice, Cranberries, and Almonds. 
An easy, DELICIOUS gluten-free stuffing recipe everyone can 
enjoy!

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

8 sandwiches 15 minutes 45 minutes 1 hr

2 (10-ounce) beef strip steaks (about 1 
inch thick each)

Kosher salt

Ground black pepper

2 1/2 tablespoons extra virgin olive oil, 
divided

2 large red onions, thinly sliced

1 tablespoon Dijon mustard

2 tablespoons melted unsalted butter

8 mini-sized French rolls, pretzel buns, 
or similar soft but sturdy buns

1 1/2 cups arugula

8 ounces Brie cheese, cut into thin slices

1/2 cup fig jam

1. Preheat the oven to 350 degrees F. Remove steak from the refrigerator and
place on a plate. Season liberally with salt and pepper on both sides. Let
come to room temperature while you caramelize the onions.

2. Prepare the Dijon onions: Heat 1 tablespoon olive oil in a large sauté pan
over medium high. Add the sliced red onions and 1/4 teaspoon kosher salt.
Cook until the onions begin to soften and brown, 5-8 minutes. Reduce heat
to low and let cook, stirring occasionally, until the onions are very soft and
caramelized, about 15 additional minutes. Remove from heat and stir in the
Dijon to evenly coat. Remove the onions to a plate or bowl, then gently wipe
the skillet clean with a paper towel.

3. Heat the remaining 1 1/2 tablespoons olive oil in the skillet over medium high.
Once the oil is very hot and almost smoking, add the seasoned steaks. Do not
crowd them. If your skillet is not large enough to easily accommodate both,
cook them in batches. Sear the steaks for 1 minute on each side, then reduce
the heat to low and cook the steak for about 6-8 minutes, turning once, until
rare and a thermometer inserted in the center reaches 125 degrees F. Transfer
to a plate and cover with foil. Let rest for 10 minutes, then slice into strips.

4. Spread the melted butter onto the bottom of a 9x13-inch baking dish, using
just enough to coat the pan. Lay the bottom of the buns in a single layer in the
baking dish, then top with the arugula, steak slices, Brie, and the caramelized
onions. Spread the inside of the top buns with about 2 teaspoons jam, then
lay the buns on top to complete the sandwiches. Brush the bun tops with the
remaining melted butter, then cover the pan with foil. Bake for 15 minutes,
just until the cheese has melted. Transfer to a serving plate and enjoy warm.

Mini Steak Sandwich 
with Brie, Caramelized 
Onions, and Fig Jam

Tender and juicy steak sandwich with caramelized onions, 
creamy Brie cheese, and fig jam. An incredible flavor 
combination that’s both easy and elegant!

DIRECTIONSINGREDIENTS
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YIELD PREP TIME COOK TIME TOTAL TIME

About 21 cookies 10 minutes 8 minutes 50 minutes

1/2 cup (1 stick) unsalted 
butter

1/2 cup granulated sugar

1/4 cup light brown sugar

7 tablespoons pumpkin 
puree (perfect for using up 
leftover pumpkin)

1 teaspoon pure vanilla 
extract

1 1/2 cups whole wheat 
pastry flour

1/2 teaspoon cream of tartar

1/2 teaspoon baking soda

1/4 teaspoon baking powder

1/4 teaspoon kosher salt

1 teaspoon ground 

1. In a medium microwave-safe bowl, melt the butter. Let
cool slightly, then briskly whisk in the granulated sugar and
brown sugar until no brown sugar lumps remain. Whisk in the
pumpkin and vanilla extract until smooth. Set aside.

2. In a large mixing bowl, whisk together the whole wheat pastry
flour, cream of tartar, baking soda, baking powder, salt,
cinnamon, ginger, nutmeg, and all-spice. Make a well in the
center of the dry ingredients, then add the wet ingredients all
at once. With a wooden spoon or rubber spatula, stir by hand,
just until the flour disappears. Cover the bowl with plastic
wrap, then let chill for at least 30 minutes or up to 3 days.

3. When ready to bake, preheat the oven to 350 degrees F and
line two silicone baking sheets with parchment paper or
baking mats. In a shallow dish or bowl, stir together the 1/4
cup granulated sugar and 1/2 teaspoon cinnamon for rolling.

4. With a cookie scoop or spoon, portion the dough by 1
1/2 tablespoons and roll into balls. Roll the dough in the
cinnamon and sugar mixture to coat, then arrange on the
prepared baking sheet. Flatten the balls slightly (the cookies
only spread a little bit as they bake). Bake for 8-10 minutes,
until the edges are barely golden (the cookies will look
underdone). Place the baking sheets on a wire rack and let
cool 10 minutes, then remove the cookies to a wire rack and
let cool completely.

Pumpkin 
Snickerdoodles

Pumpkin Snickerdoodles. A buttery, soft, and chewy 
snickerdoodle cookie made with pumpkin puree and cozy fall 
spices. DELICIOUS and just 100 calories each!

DIRECTIONSINGREDIENTS
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cinnamon

1/2 teaspoon ground ginger

1/4 teaspoon ground 
nutmeg

1/4 teaspoon ground 
allspice

1/4 cup granulated sugar

1/2 teaspoon ground 
cinnamon



YIELD PREP TIME COOK TIME TOTAL TIME

1 8x8-inch pan (16 brownies) 30 minutes 20 minutes 3 hours

3/4 cup (12 tablespoons) unsalted 
butter

3 (1-ounce) squares unsweetened 
baker’s chocolate

3 large eggs, at room temperature

1/2 teaspoon pure vanilla extract

1 1/2 cups granulated sugar

1/2 cup whole wheat pastry flour (or 
additional all-purpose flour)

1/4 cup all-purpose flour

3 tablespoons unsalted butter, softened

1 1/2 cups powdered sugar

1 1/2 tablespoons milk

3/4 teaspoon pure peppermint extract

2 drops green food coloring

1 1/2 (1-ounce) squares unsweetened 
chocolate

1 1/2 tablespoons unsalted butter

1. Place rack in the center of your oven and preheat the oven to 350 degrees
F. Grease an 8x8-inch pan and set aside.

2. Prepare the brownie layer: In a heat proof bowl set atop a pan of
simmering water so that the bottom of the bowl does not touch the
water’s surface, melt the 12 tablespoons butter and 3 ounces chocolate
together. Stir frequently and watch carefully so the chocolate doesn’t
burn. When the chocolate has nearly melted, remove from heat and stir
until smooth. Set aside and let cool completely.

3. Once the chocolate has cooled, add the eggs one at a time, beating well
after each. Add the vanilla extract and sugar, beating thoroughly. Add the
whole wheat pastry flour and all-purpose flour, then beat until blended.
Spread the batter evenly in the prepared pan and bake for 20-25 minutes,
until the middle appears set and a toothpick inserted in the center comes
out clean. Let cool completely.

4. Prepare the mint layer: In a medium bowl, beat the 3 tablespoons
of softened butter and powdered sugar together. Add the milk and
peppermint, beating until smooth, then beat in the food coloring.  Spread
over the cooled brownie base and refrigerate until firm.

5. For the topping: Melt the 1 1/2 ounces chocolate and 1 1/2 tablespoons
butter together, stirring until smooth. Drizzle over the chilled mint layer,
then spread with spatula, gently covering the surface with a very thin
layer. Place in the refrigerator to set, then cut into squares. The brownies
will cut more easily (and are delicious) when chilled. Enjoy with a large
glass of milk.

Mint Brownies

The BEST mint brownie recipe. A layer of fudgy brownies 
topped with fluffy mint and dark chocolate. This is a chocolate 
mint dessert lover’s dream!

DIRECTIONSINGREDIENTS
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For more delicious, approachable 
recipes, visit wellplated.com.

http://wellplated.com



