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A Cozy New Year at Home

autumnsmithntp@outlook.com

The new year is coming up soon!
Most likely this year we will be celebrating a little different than we have in the past, so I thought I would put together
some recipes for a cozy night in!
I hope you enjoy them! I'd love to see pictures of what you're cooking!
- Autumn

On each recipe, you'll see total time, number of servings, ingredients and directions. Before you start, check the
ingredients list to see if anything needs to be prepped in advance. For example, you might need to dice up your
veggies. It's also helpful to read through the directions before you start cooking so you have an idea of what's coming
up before you dive in. Also be sure to read the notes in each recipe for alternatives.

Cook once, eat multiple times! Most leftovers can last about three days in the fridge, so maximize your time in the
kitchen. Make enough dinner to take for lunch the next day or double a recipe to last for a few days. This is a great
habit that will save you time and money.

The information provided in this plan is intended for your general knowledge only and is not a substitute
for medical advice or treatment for speciﬁc medical conditions. None of my services shall be used to diagnose or treat
any health problem or disease. I cannot and do not provide medical advice. You should seek prompt medical care for
any speciﬁc health issues and consult your physician before altering your diet. The information and recipes provided in
this plan should not be used in place of a consultation with your physician or other health care provider. I do not
recommend the self-management of health problems. Should you have any healthcare-related questions, please
consult your physician or other health care provider promptly. You should never disregard medical advice or delay in
seeking it because of the information provided in this plan.
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Sparkling Pomegranate Limeade

Water
Sparkling Water

5 minutes

Combine the water, sparkling water, lime juice, maple syrup and pomegranate
seeds in a jug.

Lime Juice
Maple Syrup

Serve into glasses and garnish with a sprig of thyme. Enjoy!

Pomegranate Seeds
Thyme Sprigs (for garnish,
optional)
Best enjoyed immediately but can be refrigerated for up to four days. For best
results, add sparkling water just before serving.
One serving equals approximately one cup.
Adjust the amount to your preference.
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Vegan Egg Nog

5 minutes

Oat Milk (unsweetened)

Add all the ingredients to a blender and blend on high for 30 seconds to one
minute. Blend for longer if you prefer it frothier. Adjust the spices to your
preference. Divide into cups and enjoy!

Canned Coconut Milk
Maple Syrup
Cinnamon
Nutmeg

Refrigerate in an airtight container for up to ﬁve days.

Vanilla Extract

One serving equals approximately 3/4 cup.

Cardamom

Use homemade dairy-free milk.
Top with coconut whipped cream and/or sprinkle with cinnamon or
nutmeg.
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Olive Tapenade with Crackers

Black Olives (pitted)
Capers
Parsley

10 minutes

Combine the olives, capers, parsley, lemon juice, olive oil and sea salt in a food
processor and blend until desired consistency is reached. Adjust salt and
lemon juice to taste.

Lemon (juiced)
Extra Virgin Olive Oil

Top crackers with the olive tapenade and enjoy!

Sea Salt
Gluten Free Crackers
Use apple cider vinegar instead.
Use avocado oil instead.
Refrigerate in an airtight container up to 7 days.
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Vegan Stuffed Mushrooms

Extra Virgin Olive Oil
Yellow Onion (ﬁnely chopped)

35 minutes

Preheat the oven to 400ºF (204ºC) and line a baking sheet with parchment
paper.

Walnuts (raw, chopped)
Thyme (fresh)
Garlic (clove, minced)
Sea Salt
Dried Unsweetened
Cranberries (roughly chopped)
Cremini Mushrooms (whole, stems
and gills removed)

Heat a pan over medium heat and add the extra virgin olive oil along with the
onion, walnuts, and thyme. Cook until lightly toasted, about 4 to 5 minutes and
then add the minced garlic and cook for 30 seconds longer. Add the sea salt
and cranberries and remove from heat.
Use a spoon to add the walnut mixture to the mushrooms and sprinkle the
nutritional yeast on top. Transfer to the baking sheet and bake for 16 to 18
minutes.

Nutritional Yeast
Parsley (chopped)

Remove the mushrooms from the oven and top with minced parsley. Enjoy
immediately.

One serving is equal to three stuffed mushrooms.
Use portobello mushrooms or white button mushrooms instead.
Use another herb like sage or rosemary.
Make the onion/walnut mix ahead of time and then prepare the rest before
eating by stufﬁng the mushrooms and cooking them.
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Smoked Salmon & Avocado Cucumber Bites

Cucumber (large)

5 minutes

Slice cucumber into 1/4-inch thick rounds.

Avocado (mashed)
Smoked Salmon
Capers

In a small bowl, mash the avocado with a fork.

Sea Salt
Top the cucumber with mashed avocado, smoked salmon, capers and sea salt.
Serve and enjoy!

Each of these ingredients spoil quickly when exposed to air. This recipe is best
enjoyed the same day.
Add spices like chili ﬂakes, cayenne or black pepper.
Omit the smoked salmon and use hemp hearts on top instead.
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Penne with Bursted Cherry Tomato Sauce

Brown Rice Penne (dry)
Extra Virgin Olive Oil

30 minutes

Cook pasta according to the directions on the package. Run under cold water
once cooked to prevent from over cooking.

Cherry Tomatoes
Garlic (cloves, minced)
Sea Salt & Black Pepper (to taste)
Basil Leaves (chopped)
Nutritional Yeast

In a large sauce pan, heat olive oil over medium-high heat. Add tomatoes,
garlic, salt and pepper. Stir occasionally and cook until all the tomatoes have
burst, about 15 to 20 minutes.
Toss pasta with the chopped basil and divide onto plates. Top each serving with
the tomato sauce and nutritional yeast. Enjoy!
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Baked Blackened Salmon

Paprika
Oregano

20 minutes

Preheat the oven to 400ºF (204ºC) and line a baking sheet with parchment
paper.

Garlic Powder
Dried Thyme
Sea Salt
Black Pepper
Cayenne Pepper

In a small bowl combine the paprika, oregano, garlic, thyme, salt, black pepper
and cayenne pepper.
Rub the salmon with the oil on all sides and place on the prepared baking
sheet. Coat the top sides of the salmon with the spice mixture.

Salmon Fillet
Extra Virgin Olive Oil
Lemon (cut into wedges, optional
for serving)

Bake for 12 to 15 minutes or until salmon is cooked through and ﬂakes easily.
Season with additional salt if needed and serve with lemon wedges, if using.
Enjoy!

Refrigerate in an airtight container for up to three days.
For a spicier salmon use more cayenne pepper. For a smoky ﬂavor, used
smoked paprika instead.
Serve with roasted veggies and potatoes or on top of a salad.
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Chicken Piccata with Pasta

Brown Rice Spaghetti
Chicken Breast

30 minutes

Cook brown rice spaghetti according to the directions on the package. Run
under cold water once cooked to prevent from over cooking.

Almond Flour
Sea Salt & Black Pepper (to taste)
Extra Virgin Olive Oil (divided)
Garlic (clove, minced)
Capers

Spread the chicken breast open, cut in half and pound thin to about 1/4-inch
thickness.
On a large plate, toss the almond ﬂour, salt and pepper until combined. Press
chicken into the ﬂour mixture on both sides and shake off the excess.

Chicken Broth
Lemon (juiced)
Arrowroot Powder
Parsley (chopped)

In a large skillet, heat half the olive oil over medium heat and add the chicken.
Cook for 4 to 5 minutes each side until cooked through and golden. Transfer to
a plate.
Add the remainder of olive oil, garlic and capers (lightly smashed) to the same
skillet and cook for 3 minutes.
Add broth and lemon juice and bring to a boil. Gently scrape and stir the
browned bits at the bottom of the pan. Whisk in the arrowroot powder to
thicken the sauce. Add parsley, and adjust salt and pepper to taste.
Return chicken to the skillet and cook for 1 to 2 minutes. Serve immediately
over brown rice spaghetti.

Garnish with red chilli ﬂakes.
Use veggie broth or water.
Use arrowroot or tapica ﬂour instead of almond ﬂour.
Store in an airtight container in the fridge for 2 to 3 days.
Skip the pasta and serve over cauliﬂower rice, salad or roasted veggies.
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Apple Crisp

1 hour

Apple (cored and sliced)

Preheat oven to 350ºF (177ºC). Place coconut oil in freezer to chill.

Maple Syrup (divided)
Coconut Flour (or 1 tbsp)

Add apples, 1/3 of the maple syrup, coconut ﬂour and applesauce to a medium
bowl and toss until coated. Set aside while you make the crust.

Unsweetened Applesauce
Oat Flour
Oats

Add the oat ﬂour, oats, the remaining 2/3 of the maple syrup, baking powder
and sea salt to a different bowl and stir until combined.

Baking Powder
Sea Salt

Remove coconut oil from the freezer and add to mixture. Use your ﬁngers to
work it in until coarse crumbs form and the mixture holds together when
pressed.

Coconut Oil
Coconut Ice Cream (optional)

Remove a 1/3 of the crumbs for the topping and pour the remaining crumbs
into the bottom of a tart pan or pie dish. Press the dough evenly into the pan.
Pour the apples over the crust. Sprinkle the remaining crumble evenly over the
apples.
Bake for 40 to 45 min or until the crust is lightly brown. Check at 20 to 30
minutes if the tart is getting too brown. If so, tent with foil to prevent burning.
Scoop into bowls and serve with coconut ice cream.

Refrigerate in an airtight container for up to three days. Freeze for up to two
months.
Pulse oats in a food processor until oats resemble ﬁne crumbs.
1.5 cups of oats will yield approximately 1 cup of oat ﬂour.
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Spiced Apple Walnut Cake

40 minutes

All Purpose Gluten-Free Flour

Preheat the oven to 350ºF (175ºC) and line a cake pan with parchment paper.

Baking Powder
Cinnamon

In a large mixing bowl, whisk together the ﬂour, baking powder, cinnamon,
nutmeg, and allspice. Then add the applesauce, maple syrup, and coconut oil.

Nutmeg
Ground Allspice
Unsweetened Applesauce

Fold in the walnuts and raisins. Transfer the batter to the cake pan and bake for
30 to 40 minutes or until a toothpick comes out clean. Dust with arrowroot
powder (optional) and enjoy!

Maple Syrup
Coconut Oil (melted)
Walnuts (chopped)
Raisins
Arrowroot Powder (optional)

Refrigerate in an airtight container for up to ﬁve days. Freeze for up to three
months.
A 9-inch cake pan was used to make 8 servings.
Omit the walnuts.
Add a pinch of salt and ground cloves.
Top with whipped coconut cream, cream cheese, or coconut ice
cream.
This recipe was developed and tested using Bob's Red
Mill All Purpose Gluten-Free Flour. If using another type of ﬂour, note that results may
vary.
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Blueberry Ice Cream Floats

Blueberries (fresh or frozen)
Water

15 minutes

In a small pot, simmer the blueberries, water and syrup for about 5 minutes.
Remove from heat.

Maple Syrup
Coconut Ice Cream
Sparkling Water

Once cooled, divide the blueberry syrup and ice cream into bowls or glasses.
Top with sparkling water, and garnish with extra blueberries (optional). Enjoy
immediately!

Use kombucha instead.
Prepare the blueberry syrup ahead of time and refrigerate in an airtight
container for up to 3 days.
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Decadent Chocolate Peppermint Trufﬂes

Pitted Dates (packed)
Water (just boiled)

20 minutes

Add the dates to a medium-sized bowl and cover with just-boiled hot water. Let
them sit for 8 to 10 minutes.

Cocoa Powder
Peppermint Extract
Coconut Oil
Dark Chocolate Chips
Sea Salt (large ﬂakes, for
topping)

Drain the dates and add to a blender or food processor along with cocoa
powder, peppermint extract and coconut oil. Process until the mixture comes
together.
Remove the chocolate mixture and scoop into rough teaspoon-sized balls.
Don't roll them with your hands just yet as they will be too oily. Place them on a
parchment-lined baking sheet and put them in the freezer to set for about 8 to
10 minutes.
In a small bowl, add the chocolate chips and microwave on high for 30 to 45second intervals until melted. Stir with a spoon to fully combine.
Remove the trufﬂes from the freezer and use your hands to smooth them into
balls. Take each ball and roll into melted chocolate with a spoon and then place
them back on the baking sheet. Top with ﬂaky sea salt and let them sit for 5 to
10 minutes to set or place in the fridge to set faster. Enjoy!

Refrigerate in an airtight container for up to seven days.
One serving is equal to approximately two trufﬂes.
Top with crushed up candy cane or shredded coconut ﬂakes.
For a silkier chocolate coating, melt the chocolate chips with a bit of
coconut oil.

