
		
			
				Truth be told, since my husband, Ryan, and I became parents, we have fallen asleep long before the clock strikes midnight. We live on the West Coast, but we say “Happy New York New Year” at 9:00 p.m., when the ball drops on the East Coast, and then kiss goodnight. However, in our earlier years, and hopefully again once our little guys are older, I loved to throw a New Year’s Eve cocktail soiree. With all of the buzz and excitement of the approaching New Year, a menu of bite-size appetizers and two signature cocktails—accompanied by Champagne, of course—is simple yet elegant.

				When people are nibbling (and drinking) all night long, they tend to eat more than they would at a sit-down dinner, so all of these recipes are designed to serve a party of ten, or three to four pieces per person. I like to have a menu of mostly hearty, warm appetizers so my guests don’t go home feeling like they still need to eat dinner. With this menu, your guests will ring in the New Year with delicacies such as stuffed mushrooms, oysters on the half shell, Thai meatballs wrapped in lettuce cups and dressed with a tangy, spicy sauce, and warm spinach artichoke dip. Plus they can sip and celebrate with two signature cocktails.

				My brother, Joel, is the resident mixologist at every family party, so I asked him to help me create two special cocktails to ring in the New Year—a festive red gimlet punch, and a twist on a traditional French 75, which is a cocktail made from gin, lemon juice, and sugar and topped with bubbly. Traditional cocktail shakers only make three or four drinks at a time, so I added notes to each recipe telling you how to mix and serve these drinks to a crowd of ten if you do not want to be chained to the bar all night.

				A little tip to keep the food fresh and ever flowing: When you’re serving warm hors d’oeuvres that people will be snacking on all evening long, serve them in batches. Fill your platters with a portion of the appetizers, then cover and keep the remaining food warm in a 200°F oven. Replenish the trays as needed.

				Whether you’re using these recipes for the big transition into January, an elegant engagement party, or as starters for a festive holiday dinner, I hope your cocktail party is a smashing success with plenty of great food, delicious drinks, and happy friends and family.

				Happy New Year!

				[image: ][image: ]

				◆◆◆

				Apple Parsnip Soup Shooters

				Oysters with Champagne-Pomegranate Mignonette

				Prosciutto-Wrapped Glazed Shrimp

				Spinach Artichoke Dip with Crudités

				Thai Chicken Meatballs with Tamarind Chile Sauce

				Crab-Stuffed Mushrooms

				◆◆◆

				Champagne Chocolate Strawberries

				◆◆◆

				Holiday Gimlet

				NYE 75

			

		

		apple parsnip soup shooters
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		Apples are crisp and tart and give this soup a nice zing that complements the Champagne that is likely flowing all evening long. And the pureed cauliflower and parsnips make this soup rich and creamy
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		If you are new to following a grain-free and Paleo lifestyle, it may come as a bit of a shock to realize that you have to make condiments you’re used to picking up at the store and spend days at a time on activities like simmering chicken stock. I make a lot of these basic items from scratch not only because they taste better, but also because the store-bought versions contain refined sugars or preservatives that are not in keeping with my diet. I spend one day on the weekend prepping these items so I can use them throughout the week, but there are also a lot of Paleo-friendly brands starting to show up on the market, so keep an eye out for those as well. (I’ve included my favorite brands for some shortcut items in the Ingredients Glossary and Substitutions.)

		almond milk

		This version is unsweetened and can be used for any of my recipes that call for almond milk. To substitute store-bought almond milk, purchase the unsweetened original flavor and look for brands with the fewest ingredients and no carrageenan or gums.
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			MAKES 4 CUPS

			1 cup raw almonds

			8 cups filtered water

			¼ teaspoon fine sea salt

		

		Combine the almonds in a bowl with 4 cups of the water and ⅛ teaspoon of the salt and soak for at least 10 hours or up to overnight.

		Drain the nuts and rinse well. Transfer them to a blender and fill with the remaining 4 cups water. Add the remaining ⅛ teaspoon salt and puree until smooth.

		Strain the milk through a fine-mesh sieve, a nut milk bag, or doubled cheesecloth. Squeeze to remove all of the liquid. Serve immediately or store in an airtight container in the refrigerator for up to 5 days.

		[image: ][image: ] If you plan to drink the almond milk on its own or use it for a sweet dish, add 1 to 3 pitted dates to the blender to sweeten it naturally.

		Other nuts can be substituted for the almonds to make a variety of nut milks. Try hazelnuts, walnuts, or pecans for a fresh spin on this dairy-free milk alternative! See cashew milk.

		barbecue sauce
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			MAKES 2 CUPS

			3 ounces pitted dates

			2 cups tomato puree

			¼ cup water

			½ cup apple cider vinegar

			¼ cup tomato paste

			2 tablespoons coconut aminos

			2 teaspoons fish sauce

			1 ½ teaspoons natural liquid smoke

			1 teaspoon fine sea salt

			1 teaspoon sweet paprika

			1 teaspoon chili powder

			1 teaspoon Dijon mustard

			½ teaspoon cayenne pepper

			½ teaspoon minced garlic

			½ teaspoon onion powder

			½ teaspoon ground allspice

			1⁄2 teaspoon freshly ground black pepper

		

		Soak the dates in warm water to cover for 15 minutes, then drain.

		Combine the dates with the tomato puree, water, vinegar, tomato paste, coconut aminos, fish sauce, liquid smoke, salt, paprika, chili powder, mustard, cayenne, garlic, onion powder, allspice, and black pepper in a blender and blend on high for 3 minutes, or until smooth. Pour the sauce into a saucepan over medium-high heat and whisk to combine. Bring to a boil, then lower the heat and simmer, uncovered, for 30 minutes, or until the sauce has reduced by about half.

		Let the sauce cool to room temperature, then refrigerate for 2 hours before use. The sauce can be stored in an airtight container in the refrigerator for up to 2 weeks.

		basic pie pastry
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			MAKES ENOUGH PASTRY FOR ONE 9-INCH SINGLE-CRUST PIE

			2 ½ cups blanched almond flour

			1 cup arrowroot powder

			¼ cup coconut sugar

			2 eggs, chilled

			3 tablespoons cold water

			½ teaspoon fine sea salt

			4 tablespoons palm shortening, chilled

		

		To make the pie dough, combine the almond flour, arrowroot, coconut sugar, eggs, water, and salt in a food processor. Process for 10 seconds, or until combined. Add the palm shortening, spacing out where the tablespoons are dropped into the dough. Pulse 4 or 5 times, until pea-size bits of dough form.

		Gather the dough into a tight ball and flatten it into a disk. Wrap tightly and freeze for 1 hour.

		Transfer the dough to a 9-inch pie plate and press it into the bottom and up the sides of the plate, using the palms of your hands to ensure the crust is even throughout. Press together any breaks in the dough, then crimp or flute the edges with your fingers.

		To partially bake the crust, cut a round of parchment paper to fit the bottom of the crust and fill with pie weights or dried beans. Bake at 325°F for 10 minutes, remove the weights and parchment paper, and bake for 5 minutes more, or until the crust is golden. Cool completely on a wire rack.

		[image: ][image: ] To make the dough up to 2 days in advance, skip the freezer step and refrigerate the disk tightly wrapped. The dough can also be frozen for up to 6 months. Thaw the dough overnight in the refrigerator before using. If the dough cracks or seems dry, wet your hands a bit to press the dough into the pie plate.

		[image: ][image: ] Substitute 3 tablespoons grass-fed unsalted butter or ghee for the palm shortening.

		Omit the coconut sugar for savory dishes such as the Mummy Dogs or to use for a potpie.

		blackening seasoning
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			MAKES ABOUT 7 TABLESPOONS

			6 teaspoons sweet paprika

			4 teaspoons fine sea salt

			2 teaspoons onion powder

			2 teaspoons dried oregano

			2 teaspoons ground cumin

			2 teaspoons chili powder

			2 teaspoons freshly ground black pepper

			1 teaspoon dried thyme

			1 teaspoon cayenne pepper

		

		Combine the paprika, salt, onion powder, oregano, cumin, chili powder, black pepper, thyme, and cayenne in a small bowl and mix well. Store in an airtight jar in a cool, dry place for up to 6 months.

		blender bread
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			MAKES 1 LOAF

			8 eggs

			1 cup almond milk, or store-bought unsweetened almond milk

			4 teaspoons apple cider vinegar

			3 cups (about 450g) whole raw cashews

			2 teaspoons baking soda

			1 teaspoon fine sea salt

			7 tablespoons coconut flour

		

		Place a heatproof dish filled with 2 inches of water on the bottom rack of the oven and preheat the oven to 325°F. Lightly grease a 10 by 4½-inch loaf pan with ghee or coconut oil. Line the bottom and sides of the pan with parchment paper so the ends hang over the sides.

		Combine the eggs, almond milk, vinegar, cashews, baking soda, and salt in a high-speed blender and process on low speed for 15 seconds. Scrape down the sides and then process on high for 30 seconds, or until very smooth. Add the coconut flour and blend again for 30 seconds. If the batter is too thick to blend, add up to 2 tablespoons water until it is moving easily through the blender. Transfer the batter to the prepared loaf pan.

		Bake for 60 to 70 minutes, until a toothpick inserted into the center of the bread comes out clean.

		Allow the bread to cool in the pan for 30 minutes, then gently remove the loaf using the parchment paper overhangs and allow to cool on a wire rack before serving or storing. Store the loaf tightly wrapped in the refrigerator for up to 5 days.

		[image: ][image: ] Be sure to use the suggested pan size for best results.

		cashew cream

		Use this in place of heavy cream in creamy soups or casseroles.
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			MAKES 1½ CUPS

			1 ¼ cups (about 185g) whole raw cashews

			¾ cup water

			1 ½ tablespoons freshly squeezed lemon juice

			¾ teaspoon fine sea salt

			¾ teaspoon apple cider vinegar

		

		Place the cashews in a bowl and cover them with cold water. Cover the bowl and soak for 4 hours.

		Drain and rinse the cashews. Transfer them to a high-speed blender and add the water, lemon juice, salt, and vinegar. Blend on high until the mixture is very smooth. Cover and refrigerate for 2 hours before using, or for up to 3 days.

		cashew milk
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			MAKES 5 CUPS

			1 cup (about 150g) whole raw cashews

			3 cups water

			2 teaspoons light-colored raw honey (optional)

			¼ teaspoon fine sea salt

		

		Put the cashews in a bowl and cover them with cold water. Cover the bowl and soak for 4 hours.

		Drain and rinse the cashews. Transfer them to a blender and add the water, honey, and salt. Blend on low speed for 30 seconds, then on high speed for 1 to 2 minutes, until creamy. Pour the liquid through a fine-mesh sieve to remove any large fragments. Use immediately, or store in an airtight container in the refrigerator for up to 5 days.

		chimichurri sauce
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			MAKES ABOUT 1 CUP

			1 ½ cups packed fresh flat-leaf parsley leaves

			½ cup packed fresh cilantro leaves

			2 tablespoons fresh oregano leaves

			4 cloves garlic

			¾ cup extra-virgin olive oil

			¼ cup red wine vinegar

			¾ teaspoon dried red pepper flakes

			½ teaspoon fine sea salt

			¼ teaspoon freshly ground black pepper

		

		Combine the parsley, cilantro, oregano, and garlic in a food processor. Pulse 3 or 4 times, until everything is chopped. Pour in the olive oil and vinegar and pulse twice to incorporate. Season with the red pepper flakes, salt, and pepper. Although the sauce is best served fresh, it will keep in an airtight container in the refrigerator for up to 2 days.

		ghee
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			MAKES 1¾ CUPS

			1 pound grass-fed unsalted butter

		

		Cut each of the sticks of butter into quarters and place them in a large saucepan. Melt the butter over medium-high heat, stirring occasionally to speed the process. It should take about 4 minutes to melt completely.

		Bring the melted butter to a boil, then reduce the heat to medium-low to keep it at a low simmer. White foam will appear on the top of the liquid but will dissipate. Continue simmering for 10 to 12 minutes, until the creamy white milk fat rises to the top. Carefully skim the white layer off the top and discard; you should be left with an opaque golden liquid below and some solid bits at the bottom of the pan.

		Raise the heat back up to medium and simmer again for 3 to 5 minutes, until any remaining milk solids have fallen to the bottom of the pan and browned slightly. Be careful not to let them burn or your ghee will have a burned taste.

		Set aside to cool to room temperature, then pour the ghee through a fine-mesh sieve into a clean airtight jar. Ghee can be used immediately in its melted state, stored in the refrigerator to become solid, or stored at room temperature for up to 1 month.

		grain-free baking powder

		Most commercial baking powders contain aluminum and cornstarch. This homemade version allows you to control the ingredients and is quick to make.
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			MAKES ABOUT ¾ CUP

			½ cup cream of tartar

			¼ cup baking soda

			2 tablespoons arrowroot powder

		

		Mix together the cream of tartar, baking soda, and arrowroot powder. Store in an airtight container at room temperature for up to 6 months.

		grain-free wraps
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			MAKES 1 DOZEN

			6 eggs, beaten

			1 cup almond milk or store-bought unsweetened almond milk

			6 tablespoons coconut flour

			½ cup arrowroot powder

			2 tablespoons melted ghee, plus more for cooking

			½ teaspoon fine sea salt

		

		Combine the eggs, almond milk, coconut flour, arrowroot powder, ghee, and salt in a blender. Blend on low for 15 seconds, then let the batter sit for 5 minutes. Blend on high for 15 seconds more.

		Heat an 8-inch crepe pan or well-seasoned griddle to medium-high heat. Melt a small amount of ghee in the pan and spread it all over. Ladle ¼ cup of the batter onto the hot pan and quickly spread it into a paper-thin 8-inch circle with the back of the ladle or by turning the pan quickly with your wrist. Fill in any holes with a drop of batter. Cook for 45 seconds, until the sides start to lift, then gently flip the wrap. Cook for 30 seconds on the other side. As the wraps are ready, stack them on a plate and repeat the steps until all of the batter is used, greasing the pan between wraps when needed. Let cool before serving.

		The wraps will keep in the refrigerator for up to 5 days or in the freezer for up to 6 months. Place a piece of parchment paper between wraps and store in a resealable bag. Thaw in the refrigerator for 2 hours prior to using.

		[image: ][image: ] A shallow, well-seasoned crepe pan works best for this recipe, or use a large flat griddle to make multiple wraps at a time. Make sure to keep them very thin, and do not try to flip them until the sides start to lift.

		herb ranch dressing
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			MAKES 2 CUPS

			1 cup mayonnaise

			½ cup full-fat coconut milk

			¼ cup fresh flat-leaf parsley, chopped

			2 cloves garlic, crushed

			2 tablespoons chopped fresh chives

			2 tablespoons chopped fresh dill

			4 teaspoons freshly squeezed lemon juice

			½ teaspoon onion powder

			½ teaspoon fine sea salt

		

		Combine the mayonnaise, coconut milk, parsley, garlic, chives, dill, lemon juice, onion powder, and salt in a bowl. Whisk together until well combined. Serve immediately or store in an airtight container in the refrigerator for up to 5 days.

		homemade stock

		Homemade bone broth, or stock, not only makes the most delicious soups, it is also wonderful for sipping on daily. It is easily digestible, helps heal the lining of your gut, and contains valuable nutrients. The key to getting a good gel to your broth is not filling the pot with too much water; add just enough to cover the bones. This recipe can be used with whatever type of bones you’d like: beef, chicken, or turkey.
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			MAKES 8 TO 10 CUPS

			4 pounds mixed bones (see Tidbits)

			2 tablespoons extra-virgin olive oil (optional)

			Fine sea salt and freshly ground black pepper (optional)

			4 carrots, cleaned and halved

			2 ribs celery (with leaves), halved

			1 large yellow onion, quartered

			1 bunch flat-leaf parsley

			4 cloves garlic, crushed

			1 tablespoon apple cider vinegar

		

		If the bones are raw, drizzle them with the olive oil and toss with a generous pinch of salt and pepper. Roast in an oven set to 400°F for 20 minutes. Transfer the bones and any juices from the pan to a stockpot or slow cooker insert. Add the carrots, celery, onion, parsley, garlic, and vinegar.

		Fill the stockpot or slow cooker with water until it just covers the bones. Set the pot or the slow cooker to high heat and bring to a boil.

		Once the liquid is simmering, skim off any foam at the top. Simmer for 24 to 48 hours. Strain out the solids and skim any fat from the top. Allow to cool to room temperature before storing. Store in jars in the refrigerator for use within 1 week or freeze for up to 6 months.

		[image: ][image: ] I freeze stock in silicone muffin molds, which makes it easy to pop out just what I need. They defrost more quickly, too.

		For beef stock, use a mix of marrowbones and bones with a little meat on them, such as oxtail, short ribs, or knuckle bones.

		For poultry, use a mix of backs, legs, and feet.

		To substitute store-bought broth, use a low-sodium variety.

		ketchup
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			MAKES 2 CUPS

			1 tablespoon coconut oil

			½ yellow onion, halved

			1 clove garlic, crushed into a paste

			3 ¼ cups tomato puree

			½ cup light-colored raw honey

			⅓ cup white vinegar

			1 tablespoon tomato paste

			½ teaspoon fine sea salt

			8 whole cloves

			10 whole allspice berries

		

		Heat the coconut oil in a deep skillet or saucepan over medium heat. Add the onion and garlic and sauté for 5 minutes, or until fragrant. Add the tomato puree, honey, vinegar, tomato paste, salt, cloves, and allspice berries and bring to a boil. Reduce the heat to medium-low and simmer, uncovered, for 40 minutes, or until the sauce has thickened and reduced by half. Remove the onion, cloves, and allspice berries.

		Let the ketchup cool to room temperature, then refrigerate for 2 hours before use. The ketchup can be stored in an airtight container in the refrigerator for up to 2 weeks.

		mayonnaise
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			MAKES ¾ CUP

			1 egg yolk

			1 teaspoon freshly squeezed lemon juice

			1 teaspoon white vinegar

			½ teaspoon fine sea salt

			¼ teaspoon Dijon mustard

			¾ cup macadamia nut oil

		

		Combine the egg yolk, lemon juice, vinegar, salt, and mustard in a small blender or mini food processor and blend on low until combined. With the blender on low, begin adding the oil 1 drop at a time. When the mixture begins to thicken, add the remaining oil in a slow, steady stream with the blender still running, until all of the oil has been incorporated. Refrigerate for 2 hours before use, or store in the refrigerator, tightly covered, for up to 3 days.

		[image: ][image: ] Macadamia nut oil is used for its slightly sweet and mild flavor, but other oils, such as olive, avocado, or almond, can be substituted.

		A small blender or mini food processor is essential for this method. But mayonnaise can also be made by hand. Combine the egg yolk, lemon juice, vinegar, salt, and mustard in a bowl and whisk to combine. Add ¼ cup of the oil, ½ teaspoon at a time, whisking vigorously. Gradually add the remaining ½ cup oil in a slow, steady stream, whisking constantly, for 5 to 7 minutes until thick. Alternatively, many find that using an immersion blender in a tall, slender container works well.

		moroccan spiced jam
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			MAKES ¾ CUP

			2 tablespoons extra-virgin olive oil

			1 shallot, peeled and thinly sliced

			2 ounces pitted dates, chopped

			¾ cup chicken stock

			1 teaspoon apple cider vinegar

			1 teaspoon freshly squeezed lemon juice

			½ teaspoon ground coriander

			½ teaspoon ground cinnamon

			¼ teaspoon ground cumin

			¼ teaspoon ground ginger

		

		Heat the olive oil in a saucepan over medium-high heat. Add the shallot and dates and sauté for 2 to 3 minutes, until the shallots are translucent and the dates are softened. Pour in the chicken stock and stir continuously to deglaze the pan. Add the vinegar, lemon juice, coriander, cinnamon, cumin, and ginger and simmer for 15 minutes, or until thickened. Keep warm until ready to serve. Store in an airtight container in the refrigerator for up to 5 days.

		pickled onions
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			MAKES ½ CUP

			1 cup water

			1 cup apple cider vinegar

			2 teaspoons coconut sugar

			1 teaspoon fine sea salt

			1 teaspoon black peppercorns

			1 large red onion, halved and thinly sliced

		

		Combine the water, vinegar, coconut sugar, salt, and peppercorns in a large saucepan and bring to a boil. Put the onion into a large jar and pour in the hot liquid. Allow the onion to cool to room temperature before closing tightly and cooling completely in the refrigerator before using. Store in the fridge for up to 2 weeks.

		poppy seed hamburger buns
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			MAKES 12 BUNS

			8 eggs

			½ cup almond milk or cashew milk

			1 tablespoon apple cider vinegar

			3 cups (about 450g) whole raw cashews

			½ cup arrowroot powder

			¼ cup coconut flour

			2 teaspoons baking soda

			1 teaspoon fine sea salt

			1 egg yolk

			1 tablespoon water

			2 tablespoons poppy seeds

		

		Place a heatproof dish filled with 2 inches of water on the bottom rack of the oven. Preheat the oven to 325°F. Lightly grease the inside of ten 3-inch English muffin rings with ghee or coconut oil and place them on a baking sheet lined with parchment paper.

		Place the eggs, almond milk, vinegar, cashews, arrowroot, coconut flour, baking soda, salt, egg yolk, and water in a high-speed blender and process on low for 15 seconds. Scrape down the sides and process on high for 15 to 30 seconds, until very smooth.

		Fill each ring one-half full with batter and sprinkle the tops with poppy seeds. Bake for 20 to 25 minutes, until a toothpick inserted into the center of the buns comes out clean. Allow the buns to cool on the baking sheet for 15 minutes, then gently press them out of the rings from the bottom. Allow to cool on a wire rack before serving, or store in an airtight container in the freezer for up to 6 months. Defrost in the refrigerator overnight before using.

		whipped coconut cream

		Be sure to place the cans of coconut milk in the refrigerator 2 days before you want to make this. I suggest chilling more than one can in case there isn’t enough cream on top, which can often happen.
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			MAKES 2 CUPS

			2 (13.5-ounce) cans full-fat coconut milk

			2 teaspoons light-colored raw honey

		

		Chill a glass or metal bowl in the freezer along with the beaters or whisk attachment for at least 30 minutes.

		Carefully remove the coconut milk from the fridge. Scoop off the cream that has risen to the top and place in the chilled bowl. Save the thinner, opaque coconut milk for shakes or other uses. Beat the cream on high speed until peaks form, about 5 minutes. Drizzle the honey in and beat until incorporated. Place the bowl of whipped cream in the fridge for 20 minutes, then beat it again right before serving.

		Store in an airtight container in the refrigerator for up to 3 days. Beat on high speed prior to serving.

		[image: ][image: ] Some brands have less cream than others. Be sure to buy full-fat coconut milk, and I suggest Native Forest, Organic Thai Kitchen, or Whole Foods 365 Organic brands for the best cream content.

		whipped cream

		Raw cacao butter gives this structure and causes it to melt in your mouth. Using expeller-pressed coconut oil here is important so the coconut flavor doesn’t overwhelm the taste. Mix in 1 cup gently mashed raspberries or strawberries to make a fruity cream filling, or blend in 2 tablespoons natural cocoa powder before chilling.
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			MAKES 3 CUPS

			1 cup (about 150g) whole raw cashews

			1 ½ cups full-fat coconut milk

			⅓ cup melted expeller-pressed coconut oil

			¼ cup pure maple syrup

			1 ounce raw cacao butter, melted (about 3 tablespoons)

			½ teaspoon pure vanilla extract

			Pinch of fine sea salt

		

		Put the cashews in a bowl and cover them with water. Cover the bowl and soak for 4 hours.

		Drain the cashews and transfer them to a blender. Add the coconut milk, coconut oil, maple syrup, cacao butter, vanilla extract, and salt. Blend on high for 60 seconds, or until very smooth. Transfer the mixture to the bowl of a stand mixer or a large glass bowl. Cover and refrigerate for at least 6 hours or up to 3 days.

		In a stand mixer fitted with the whisk attachment, or using an electric handheld mixer, beat the cream until it holds soft peaks when the beaters are lifted out. Serve immediately.

		The whipped cream can be stored in the refrigerator for up to 5 days; just rewhip before serving. It can be stored in the freezer, tightly sealed, for up to 3 months. Defrost in the refrigerator overnight, then rewhip before serving. Leftover whipped cream can be used in coffee, to frost a cake, on top of pancakes or waffles, or spread on top of scones. I also love to dip fresh fruit in it.

	
		[image: ][image: ] [image: ][image: ]

		NUT FLOURS

		1 tablespoon = 5g

		¼ cup = 25g

		⅓ cup = 30g

		½ cup = 50g

		1 cup = 100g

		COCONUT FLOUR AND ARROWROOT POWDER

		1 tablespoon = 7g

		¼ cup = 30g

		⅓ cup = 40g

		½ cup = 60g

		1 cup = 130g

		PALM SHORTENING

		1 tablespoon = 12g

		¼ cup = 45g

		⅓ cup = 65g

		½ cup = 90g

		1 cup = 180g

		WHOLE RAW CASHEWS

		¼ cup = 35g

		⅓ cup = 49g

		½ cup = 70g

		¾ cup = 105g

		1 cup = 150g

		DRY WEIGHT MEASUREMENTS

		1 oz = 28g

		2 oz = 57g

		3 oz = 85g

		4 oz = 113g

		8 oz = 227g

		12 oz = 340g

		16 oz = 454g

		2.2 lb = 1kg

		LIQUID OR VOLUME MEASUREMENTS

		1 teaspoon = 5ml

		1 tablespoon = 15ml

		¼ cup = 59ml

		⅓ cup = 79ml

		½ cup = 118ml

		⅔ cup = 158ml

		¾ cup = 178ml

		1 cup = 237ml

		1 pint (2 cups)= 473ml

		2 pints (4 cups) = 946ml

		MEASURING EQUIVALENTS

		1 tablespoons = 3 teaspoons

		⅛ cup = 2 tablespoons

		¼ cup = 4 tablespoons

		⅓ cup = 5 tablespoons plus 1 teaspoon

		½ cup = 8 tablespoons

		¾ cup = 12 tablespoons

		1 cup = 48 teaspoons

		1 cup = 16 tablespoons

		8 fluid ounces = 1 cup

		1 pint = 2 cups

		1 quart = 2 pints

		4 cups = 1 quart

		1 gallon = 4 quarts

		16 ounces = 1 pound
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			My readers: As always, my first and deepest gratitude goes to my readers and the healthy-eating community. I hear your recipe requests, strive to improve on your critiques, and am overjoyed by your affirmations. I would not be creating these cookbooks if it weren’t for you, so thank you for your continued support and enthusiasm for my work.

			My family: I am so fortunate to have a family that has supported my endeavors since day one and always pushes me to strive for greatness. Thank you to my husband, Ryan, and to my boys, Asher and Easton, for inspiring me to re-create these memories for us to share together for years to come, and to my mom and my grandmother, for sharing stories and memories of their own childhood traditions.

			Sydney: I feel so lucky that I get to wake up in the morning and head into the kitchen to test recipes. I know not everyone shares that passion, but my culinary assistant and right-hand gal, Sydney Steele, is every bit as enthusiastic about it as I am. She understands the thrill of nailing a recipe on the first try and puts up with me asking her to retest something dozens of times with only minor changes to perfect it (ahem, the buttercream frosting and red velvet cake). Plus, she brings so much joy into the kitchen. I am so grateful for her assistance on this book; it would be impossible for these recipes to be as bulletproof as they are without Sydney’s help.

			Kari: Thank you to my wonderful agent, Kari Stuart, for believing in me and in this book, and for helping me find the perfect publisher for my work. I know I can trust that she is looking out for me and handling the rest of the details, which lets me focus more fully on writing and creating.

			The Ten Speed team: I could not have put this book together without my amazing publisher, Ten Speed Press, and my lovely editor, Julie Bennett. This was my first time working with them and the process has been a dream. Thank you to Emma Campion, Ashley Lima, Kaitlin Ketchum, and the rest of the creative team for dreaming up each celebration with me and helping me execute the many moving pieces to make it happen. I happily relinquished much of the control I was used to having into their very capable and talented hands. Thank you to David Hawk and Michele Crim and the entire Penguin Random House marketing and publicity team for working so hard to make this book known and get it out to the public.

			The Brooks Group Public Relations: I’m honored to be part of your roster and have so enjoyed working with your team over the past couple of years. Thank you for working with the Ten Speed team and handling the promotion of this book so exceptionally well.

			The creative team: The concept of this book would not be what it is without the brilliant work of the photography team. I had so much fun with them on our weeks of photo shoots and was sad to see it end. Thank you to the extraordinary Erin Kunkel, for bringing my food and vision to life on the page and capturing such beautiful images of my family and friends, even while risking your life on the rascal to get the perfect shot! Thank you to my talented food stylists, Lillian Kang and Valerie Aikman-Smith, for venturing into the unfamiliar world of grain-free cooking and baking and making the food look more beautiful than I could have imagined. And thanks to my prop stylist, Glen Jenkins, for finding such unique tableware and decor to make each party feel special. I have a hard time trimming down my recipe lists when I’m trying to equip my readers with everything they need, and these wonderful stylists gracefully took on the ambitious shot list.

			My recipe testers: There is a big group to whom I am forever grateful for testing each and every recipe in this book on their own time and dime. I am adamant about having my recipes tested in the home kitchens of readers prior to publishing them to ensure everything can be re-created successfully by novice cooks as well as seasoned chefs. The testers’ valuable feedback, critiques, and praise helped make these recipes perfect. And special thanks to Rob and his family of eager eaters, who have been my rock-star testers since the first book.
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		BREAKFAST

		◆My Heart Beets for You Smoothie

		◆Cupid’s Arrow Pancakes

		◆Caramel-Pecan Sticky Buns

		◆Asparagus Prosciutto Tart

		◆Eggs Benedict Strata

		◆Cinnamon Rolls

		◆Sausage Breakfast Casserole

		STARTERS

		◆Oysters with Champagne-Pomegranate Mignonette

		◆Prosciutto-Wrapped Glazed Shrimp

		◆Spinach Artichoke Dip with Crudités

		◆Thai Chicken Meatballs with Tamarind Chile Sauce

		◆Crab-Stuffed Mushrooms

		◆Sweet-and-Sour-Meatballs

		◆Buffalo Wings with Herb Ranch Dressing

		◆Cauliflower Buffalo Bites

		◆Carnitas on Tostones

		◆AB&J Hand Sandwiches

		◆Fruit Kabobs

		◆Veggie Cups

		◆Deviled Eggs, Four Ways

		◆Ahi Tartare on Taro Chips

		SOUPS

		◆Apple Parsnip Soup Shooters

		◆Green Chile Chicken Soup

		◆Asparagus and Leek Soup with a Poached Egg

		◆Curry Pumpkin Soup

		SALADS

		◆Wedge Salad with Herb Ranch Dressing

		◆Butter Lettuce, Citrus, and Haricots Verts Salad

		◆Strawberry Salmon Salad with Poppy Seed Dressing

		◆Heirloom Tomato, Watermelon, and Basil Salad

		◆Roasted Autumn Harvest Salad

		◆Persimmon Prosciutto Salad

		SIDES

		◆Chile Garlic Rapini

		◆Sweet Potato Orange Cups

		◆Baked “Beans”

		◆Skillet “Corn” Bread

		◆Grandma’s Potato Salad

		◆Witches’ Fingers

		◆Herbed Drop Biscuits

		◆Roasted Garlic Mashed Cauliflower

		◆Cranberry Sauce

		◆Green Bean Casserole with Crispy Shallots

		◆Smoky Candied Bacon Sweet Potatoes

		◆Roasted Brussels Sprouts with Bacon Jam

		◆Apple Sausage Stuffing

		◆Creamed Spinach

		◆Vegetable Bacon Parcels

		MAINS

		◆Lunch Box Love

		◆Be Mine Pizza

		◆Cabernet-Braised Short Ribs with Parsnip-Turnip Puree

		◆Lavender-Rosemary Leg of Lamb

		◆Blood Orange and Honey-Glazed Ham

		◆Knife-and-Fork Pork Ribs

		◆Tri-Tip with Grilled Vegetables and Chimichurri Sauce

		◆Burger Bites

		◆Mini “Corn” Dog Muffins

		◆BLTA Burger with Special Sauce

		◆Blackened Salmon with Stone-Fruit Salsa

		◆Chicken Salad Biscuits

		◆Mummy Dogs

		◆Butternut Sage Carbonara

		◆Brined and Roasted Turkey

		◆Stuffing-Filled Turkey Breast

		◆Whole Roasted Branzino with Fennel and Tomatoes

		◆Garlic Rosemary Rib Roast

		DESSERTS

		◆Champagne Chocolate Strawberries

		◆Whoopie Pies

		◆Salted Caramel–Chocolate Panna Cotta

		◆Carrot Cake

		◆Lemon Bars

		◆Peach Cobbler

		◆Chocolate Cake

		◆Red Velvet Cake

		◆Nut-Free Yellow Cake

		◆Yellow Cake

		◆Strawberry Cake

		◆Vanilla Cake

		◆Vanilla Buttercream

		◆Chocolate Buttercream

		◆Raspberry Buttercream

		◆Dairy-Free Cream Cheese Frosting

		◆Cream Cheese Frosting

		◆Quick Chocolate Icing

		◆Berry Tart with Vanilla Bean Custard

		◆Lemon Lavender Bundt Cakes

		◆Zabaglione with Berries

		◆Spider Cookies

		◆Dirt Cups

		◆Sunbutter Chocolate Cups

		◆Caramel-Filled Chocolate Candies

		◆Caramel Apples

		◆Chai-Poached Pears

		◆Maple Pumpkin Pie

		◆Apple Pie

		◆Chocolate Pecan Tart

		◆Cranberry Gingerbread Cake

		◆Granny Sarella’s Panettone

		◆Gingerbread House

		◆Thumbprint Cookies

		◆Sunbutter Buckeyes

		◆Gingersnap Cookies

		◆Granny Sarella’s Biscotti

		◆Cutout Cookies

		◆Christmas Fudge

		◆Marshmallows

		BEVERAGES

		◆Holiday Gimlet

		◆NYE 75

		◆Lavender Lemonade

		◆Ginger Peach Sangria

		◆Margarita

		◆Ginger Ale

		◆Mimosa Bar

		◆Spiced Apple Hot Toddy

		◆Pumpkin Spice Latte

		◆Gingerbread Latte

		◆Mulled Wine

		◆Peppermint Hot Cocoa

		◆Eggnog

		BASICS

		◆Almond Milk

		◆Barbecue Sauce

		◆Basic Pie Pastry

		◆Blackening Seasoning

		◆Blender Bread

		◆Cashew Cream

		◆Cashew Milk

		◆Chimichurri Sauce

		◆Ghee

		◆Grain-Free Baking Powder

		◆Grain-Free Wraps

		◆Herb Ranch Dressing

		◆Homemade Stock

		◆Ketchup

		◆Mayonnaise

		◆Moroccan Spiced Jam

		◆Pickled Onions

		◆Poppy Seed Hamburger Buns

		◆Whipped Coconut Cream

		◆Whipped Cream
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			◆ EGG-FREE

			◆ NUT-FREE

			◆ NIGHTSHADE-FREE

			◆ SCD/GAPS*

		

		
			
					Apple Parsnip Soup Shooters
					◆◆◆
			

			
					Oysters with Champagne-Pomegranate Mignonette
					◆◆◆◆
			

			
					Prosciutto-Wrapped Glazed Shrimp
					◆◆
			

			
					Spinach Artichoke Dip with Crudités
					◆
			

			
					Thai Chicken Meatballs with Tamarind Chili Sauce
					◆◆
			

			
					Crab-Stuffed Mushrooms
					◆◆
			

			
					Champagne Chocolate Strawberries
					◆◆◆
			

			
					Holiday Gimlet
					◆◆◆◆
			

			
					NYE 75
					◆◆◆◆
			

			
					Sweet-and-Sour-Meatballs
					◆
			

			
					Buffalo Wings with Herb Ranch Dressing
					◆◆◆
			

			
					Cauliflower Buffalo Bites
					◆◆
			

			
					Carnitas on Tostones
					◆◆
			

			
					Green Chile Chicken Soup
					◆◆
			

			
					Whoopie Pies
					◆◆
			

			
					My Heart Beets For You Smoothie
					◆◆◆
			

			
					Cupid’s Arrow Pancakes
					◆
			

			
					Be Mine Pizza
					◆◆
			

			
					Wedge Salad with Herb Ranch Dressing
					◆◆
			

			
					Cabernet-Braised Short Ribs with Parsnip-Turnip Puree
					◆◆
			

			
					Chile Garlic Rapini
					◆◆◆
			

			
					Salted Caramel–Chocolate Panna Cotta
					◆
			

			
					Caramel Pecan Sticky Buns
					◆
			

			
					Asparagus Prosciutto Tart
					◆
			

			
					Butter Lettuce, Citrus, and Haricots Verts Salad
					◆◆◆◆
			

			
					Lavender Rosemary Leg of Lamb
					◆◆◆
			

			
					Blood Orange Honey Glazed Ham
					◆◆◆◆
			

			
					Sweet Potato Orange Cups
					◆◆
			

			
					Carrot Cake
					◆◆◆
			

			
					Lavender Lemonade
					◆◆◆◆
			

			
					Asparagus and Leek Soup with a Poached Egg
					◆◆
			

			
					Eggs Benedict Strata
					◆
			

			
					Strawberry Salmon Salad with Poppy Seed Dressing
					◆◆◆
			

			
					Lemon Bars
					◆◆
			

			
					Ginger Peach Sangria
					◆◆◆◆
			

			
					Knife-and-Fork Pork Ribs
					◆◆
			

			
					Tri-Tip with Grilled Vegetables and Chimichurri Sauce
					◆◆
			

			
					Baked “Beans”
					◆
			

			
					Skillet “Corn” Bread
					◆
			

			
					Peach Cobbler
					◆◆
			

			
					Margarita
					◆◆◆
			

			
					Burger Bites
					◆◆◆
			

			
					Mini “Corn” Dog Muffins
					◆
			

			
					AB&J Hand Sandwiches
					◆◆
			

			
					Fruit Kabobs
					◆◆◆
			

			
					Veggie Cups
					◆◆
			

			
					Chocolate Cake
					◆◆
			

			
					Red Velvet Cake
					◆◆
			

			
					Nut-Free Yellow Cake
					◆◆
			

			
					Yellow Cake
					◆
			

			
					Strawberry Cake
					◆◆
			

			
					Vanilla Cake
					◆
			

			
					Vanilla Buttercream
					◆◆◆
			

			
					Cream Cheese Frosting
					◆◆◆
			

			
					Quick Chocolate Icing
					◆◆◆
			

			
					Heirloom Tomato, Watermelon, and Basil Salad
					◆◆◆
			

			
					Grandma’s Potato Salad
					◆
			

			
					BLTA Burger with Special Sauce+
					◆◆
			

			
					Blackened Salmon with Stone-Fruit Salsa
					◆◆◆
			

			
					Berry Tart with Vanilla Bean Custard
					◆◆
			

			
					Ginger Ale
					◆◆◆◆
			

			
					Smoked Salmon Deviled Eggs
					◆◆◆
			

			
					Pesto Deviled Eggs
					◆
			

			
					Avocado Tarragon Deviled Eggs
					◆◆◆
			

			
					Truffled Bacon Deviled Eggs
					◆◆
			

			
					Ahi Tartare on Taro Chips
					◆◆
			

			
					Chicken Salad Biscuits
					◆◆
			

			
					Lemon Lavender Bundt Cakes
					◆
			

			
					Zabaglione with Berries
					◆◆◆
			

			
					Mimosa Bar
					◆◆◆◆
			

			
					Spider Cookies
					◆◆◆
			

			
					Dirt Cups^
					◆◆◆
			

			
					Sunbutter Chocolate Cups
					◆◆◆
			

			
					Caramel Apples
					◆◆◆
			

			
					Mummy Dogs
					◆
			

			
					Witches’ Fingers
					◆◆
			

			
					Curry Pumpkin Soup
					◆◆
			

			
					Roasted Autumn Harvest Salad
					◆◆◆
			

			
					Butternut Sage Carbonara
					◆◆
			

			
					Chai-Poached Pears
					◆◆
			

			
					Spiced Apple Hot Toddy
					◆◆◆◆
			

			
					Herbed Drop Biscuits
					◆◆
			

			
					Roasted Garlic Mashed Cauliflower
					◆◆◆◆
			

			
					Cranberry Sauce
					◆◆◆◆
			

			
					Green Bean Casserole with Crispy Shallots
					◆◆◆
			

			
					Smoky Candied Bacon Sweet Potatoes
					◆
			

			
					Roasted Brussels Sprouts with Bacon Jam
					◆◆
			

			
					Apple Sausage Stuffing
					◆◆
			

			
					Roasted Brined Turkey
					◆◆◆◆
			

			
					Maple Pumpkin Pie
					◆◆
			

			
					Apple Pie
					◆
			

			
					Chocolate Pecan Tart
					◆
			

			
					Pumpkin Spice Latte
					◆◆
			

			
					Cinnamon Rolls
					◆◆
			

			
					Sausage Breakfast Casserole
					◆
			

			
					Gingerbread Latte
					◆◆
			

			
					Persimmon Prosciutto Salad
					◆◆◆◆
			

			
					Creamed Spinach
					◆◆◆
			

			
					Vegetable Bacon Parcels
					◆◆◆
			

			
					Stuffing-Filled Turkey Breast
					◆◆
			

			
					Whole Roasted Branzino with Fennel and Tomatoes
					◆◆◆
			

			
					Rosemary Garlic Rib Roast
					◆◆◆
			

			
					Cranberry Gingerbread Cake
					◆
			

			
					Mulled Wine
					◆◆◆
			

			
					Granny Sarella’s Panettone
					◆
			

			
					Gingerbread House
					◆
			

			
					Thumbprint Cookies
					◆◆◆
			

			
					Sunbutter Buckeyes
					◆◆◆
			

			
					Gingersnap Cookies
					◆◆
			

			
					Granny Sarella’s Biscotti
					◆
			

			
					Cutout Cookies
					◆
			

			
					Christmas Fudge
					◆◆
			

			
					Peppermint Hot Cocoa
					◆◆
			

			
					Marshmallows
					◆◆◆
			

			
					Eggnog
					◆◆
			

			
					Almond Milk
					◆◆◆
			

			
					Barbecue Sauce
					◆◆◆
			

			
					Basic Pie Pastry
					◆
			

			
					Blackening Seasoning
					◆◆◆
			

			
					Blender Bread
					◆◆
			

			
					Cashew Cream
					◆◆◆
			

			
					Cashew Milk
					◆◆◆
			

			
					Chimichurri Sauce
					◆◆◆
			

			
					Ghee
					◆◆◆◆
			

			
					Grain-Free Baking Powder
					◆◆◆
			

			
					Grain-Free Wraps
					◆
			

			
					Herb Ranch Dressing
					◆◆◆
			

			
					Homemade Stock
					◆◆◆◆
			

			
					Ketchup
					◆◆◆
			

			
					Mayonnaise
					◆◆◆
			

			
					Moroccan Spiced Jam
					◆◆◆◆
			

			
					Pickled Onions
					◆◆◆
			

			
					Poppy Seed Hamburger Buns
					◆
			

			
					Whipped Coconut Cream
					◆◆◆◆
			

			
					Whipped Cream
					◆◆
			

		

		*SCD (Specific Carbohydrate Diet) and GAPS (Gut and Psychology Syndrome Diet)

		+Grain-free rolls not accounted for

		^Omit cookie crumble for egg-free
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