LOS ANGELES




Here's to a happy, healthy, inspired, sparkling, and

delicious holiday season. | hope you share many
g|asses of bubHy, gather around many tables, and
enjoy this season with friends and family. Here are a
tew simple and satis{ying recipes to keep your holiday

season merry and Bright!

Love,

Jo
! jtb+ N}(D



Enjoy these simple and festive champagne cockiails. [he swee

herbaceous pear perfectly compliments a dry . champagne or
prosecco. it s holiday bubbles all dressed up.

vield: 8 cocklail ENRENE
For the Pear Syrup: For the Cocktail:
1/2 cup granu[ated sugar 2 bottles dr}r champagne
1/2 cup water or prosecco
puree of 1 peeled and ripe pe-ar* 1ripe sliced pear, for garnisl'l
1 tablespuun fresh lemon juice sprigs of rosemary, for garnish

1 small sprig fresh rosemary

* To make pear puree, peel and core aripe pear. Cut into chunks and puree in a small food processor. Add
lemon juice and blend until smooth.

1. To make the pear syrup, ina sma” saucepan over medium heat, stir tngeti‘ter sugar and water unti] sugar
dissolves. Remove from heat and stir in the pear syrup. Add the rosemary sprig and allow to steep for 15
minutes. Remove the sprig and pour into a small container to cool before incorporating into the cocktail.

2. To make the cocktail, add 2 tal:l&spunns of pear syrup to each clﬂampagnﬁ- flute. Tﬂp with chilled champagne

Or prosecco. Add a few pear slices and a rosemary sprig. Serve and enjoy imme&iatelyl Cheers!
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||excess powdered sugar. This version of
: bright pop that fresh r::pJ::Jes lend for
uff Y baﬂc:ws of d':::ugh Add'd dash of cinnamon spice tr exira’

these Irlghf ana | B O g
¥IOrleans and Il make us & fresh botchiy i e

holiday cheerdt
Haoppy Holidays! |

vield: about 18 beignets

3/4 cup wa' n water (about 110 degrees F) 1 teaspoon lemon juice
1/4 cup granufater.l sugar, divided 31/2 to 4 cups bread flour R
11/2 teaspoons active clr:f yeast 1/2 teaspoon salt ' UL e

1/2 teaspoon gmund cinnamon (o ptmna”

1 large egg.;h_ghﬂ'f beaten

2 tablespoons melted unsalted butter, canola oil for frying

| 4 heaping cups an:lel:'&d sugar
1/2 cup buttermilk | i

5|ig|1t|',r cooled

heaping 1/2 cup grated apple (granny smﬂh} |

l.lna sma" bnwl whisl-c tugether warm water an
water and stir. Allow to rest for 10 minutes unti

2. In a separate small bowl, whisk together egg,

sugar. SprinHE the yeast over the sugar
the mixture is bulnb[ing and Fr&:th}n
melted butter, and buttermilk. Set aside.

Toss the gratacf appla In t!‘m]&mun]ume Set asida. I L ezt Do AT -’:a

3. Place 31/2 cups of bread flour in a Iarge bnwj Stir in the salt (and t:mnamu. il: using} |

into a siﬂnaggy dough. Add the grat&d lemon anj continue to stir.
4. Place on a Ilgi‘ﬂj}r floured work surface and knead until smooth, about 10 mi uﬁ\ﬁ
up to 1/2 cup rnﬂrq bread Hour if the dﬂugl'l 15 th sticky. Knead untrl the surf e ﬂ]: '-._—
duugh is smnnth i
5. Clean and clry tte Iarge bowl. ngi-ntly coat in sﬂftenec[ butter, and nonstic n;ﬁl-:ing'
spray. Add the dol .

placa for 2 hours ul'r_ until doubled in size. [
L]

gl‘l to the bowl, cover with |:|r| astic wrap, and allow to rest in
|

T ! 6. To fry the dough, p[a:elf ry or candy thermometer
R 4oy L in2-inches of canola oil i inigheavy bottom sauce pan.
_ EQ" ::-:. RN w0l 'Heat the oil to 350 Jagrel F. Place powdered sugar’
i \ 4 “ina large bowl. Set aside.
222, ¢ 7. Place the risen dough on a lightly floured work
surface. .Deﬂate and roll to 'If 2-inch thickness.

Slice into 2-."1»‘:[1 squares.

e

% 8. Fry the dﬂugh two or three at a time, for 1 minute

'IJI'I. E‘EEI‘I EICI'E, or I..Iﬂtll dEEFI}" gnldan bl"ﬂ‘-‘fn REM-D‘H"E

I ;{ .,z-;ﬂ from the fryer and lmmedlal':iely toss in the puwdered
ﬁﬁ,‘% sugar. Allow to rest on a wire rack until juuuust able to
2 ‘handle and devour. Balgnﬁt_i:.".-. are best served fresh out
of the [:r;.rer and sugar! Enjcui}r!
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Vanilla extract is a staple in my kitchen. | go through so much of it
that ['ve taken to making my own. Luckily, it s a breeze to make! First,
treat yourself to some fancy vanila bean pods. They're expensive
but fotally worth the investment. Use the seeds within the pod in all
sorts of recipes, but hold onto the pods after the seeds have been
scraped. The pods have loads of flavor and when steeped in
alcohol, will create the most lovely vanilla extract. | typically use
bourbon for my homemade vanilla extracts and while they do take a
few months to reach full flavor, you can gift little bottles of extract
around the holidays and encourage people fo wait to fully enjoy!
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F e 2 Madagascar Vanilla Beans

N2 4 ounce glass jars

Your choice of alcohol: l:uurlonn, vndl(a, or rum.
It's enti’re|y up to your taste. | love the depth that
bourbon adds to my extract (ancl 11)7 life).

Split vanilla beans vertica"y down the center of the bean and
scrape out the moist seeds. Place seeds in a clean bottles. Add
the scrapec' vanilla bean pncl to the bottle as well. Fill the bottle

with the alcohol of your choice. | used about 2 beans per 4
ounces of alcohol. If ynu’re using |arger than 40z bottles, add a
few more vanilla beans to the jar. Place the lid on the bottle and
shake. Allow the bottle to steep for at least 6 weeks before
using. | store my extract in a cool, dry place before using or
gifting. Extract will last inde{inite|y. Just add more vanilla bean
pods and top off with alcohol as the extract bottle empties.
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Vanilla and honey are beautiful apart and absolutely stunning when
combined. Creamy whipped honey. is heated with vanila bean seeds
creating the most beautifully fragrant gifting honey. Add to small jars, with
a bow and tag and you ve got the perfect hostess gift for the holidays!

Madagascar Vanilla Beans
Good quality coarse sea salt

Small glass jars for storage and gifting

Sp|it vanilla beans vertica"y down the center of the bean and
scrape out the moist seeds. Rub the vanilla beans into a small
bowl of sea salt. Rub it in. Disperse the seeds. | used about
1 bean per 3/4 cup of salt. Fill small jars with vanilla scented
salt. Toss in a small piece of the used vanilla bean pod for
guud measure. |t will |19|p |(99p the salt extra vani"a-y.

Vanilla salt will last forever and a c|a'y.

i+ N1



Vanilla Honey

Vanila and honey are beautiful apart and abselutely stunning when combined. Creamy
whipped honey is heated with vanila bean seeds creafing the most beautifuly fragrant
gifting honey. Add to small jars, with a bow and tag and. you ve got the perfect hostess
gift for the holidays!

vield: 1 cup

1 cup whipped hnney

1 vanilla bean, spht

1. Place honey in a small saucepan over very low

heat. -
2, Split a vanilla bean Iengtl‘lwise down the center
and scrape out the seeds. Place the seeds into the =
warming honey and stir to incorporate.

3. Use the vanilla bean pod for Homemade Vanilla
Extract or just toss it into your sugar jar for extra
special sugar.

4. Allow the huney to warm slightly, but not boil.
We just want to warm it to thnmughly incorporate

and help bring out the Hlavors of the vanilla.

Remove from heat and transfer to a small jar with a

tight—-ﬁtting lid. Use in your morning coffee or

afternnnn tea.







