Holiday Salads
Recipes
Flavorful Fattoush
Fattoush is a traditional Middle Eastern bread salad that is popular in Lebanon and Syria.
By using a smaller portion of whole wheat baked pita chips instead of fried bread, we add
fiber and reduce calories.
8 servings (approx 2 cups per serving)
Ingredients:
6 cups romaine lettuce, chopped
3 cups cherry tomatoes, halved
3 cups English cucumber, sliced and quartered
½ cup shallots, chopped
½ cup radishes, thinly sliced
1 15-ounce can chickpeas, drained
¾ cup mint leaves, chopped
¾ cup parsley leaves, chopped
1 cup pistachios, coarsely chopped
2 cups whole wheat baked pita chips, broken into pieces
Salt and pepper to taste
Directions:
Add first 8 ingredients to large mixing bowl and combine. Top with pistachios and pita chips
Recommended dressing pairings:
Lemon Maple Dressing, Parmesan garlic dressing
Notes
Instead of the baked pita chips, you can roast the chickpeas to add the wonderful crunch to the
salad.
Substitute any crispy green lettuce for romaine, such as iceberg, butter head, or bibb lettuce. You
want a strong crispy leaf to hold up well with the other ingredients.
There are many different kinds of radishes, from mellow to spicy. Chose a radish that will add a
colorful visual to your salad as well as a bit of spice. Radishes are a good source of fiber, Vitamin
C, and Potassium, along with other micronutrients.
If you can’t find baked pita chips, buy whole wheat pita, add a small amount of olive oil and bake
until crispy.
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Holiday Salads
Recipes
Squash & Wheat Berry Salad
Wheat berries are a whole grain with a mellow, nutty flavor. They pair nicely with roasted
squash and add a welcome amount of protein and fiber.
8 servings (approx 2 cups per serving)
Ingredients:
2 cups cooked wheat berry (follow directions on package)
8 cups kale, de-stemmed and chopped
1 medium butternut squash, cut into 1 inch cubes
2 Tablespoons olive oil
½ teaspoon curry powder
½ teaspoon ground coriander
1 red onion, sliced thinly
½ cup celery, diced
1 scallion, white and green parts, chopped
1 cup dried cranberries or dried cherries
Directions:
Prepare wheat berries according to package directions.
Toss squash with olive oil, curry powder, coriander, salt and pepper. Roast for 30 minutes in a 350
degree oven, tossing occasionally so that the squash is evenly cooked. Remove from oven and
cool.
Once cooled to room temperature, combine ingredients in a large bowl.
Recommended dressing pairings:
Maple vinaigrette, lemon maple dressing, balsamic cherry vinaigrette
Notes
Substitute any leafy green lettuce for kale, such as spinach, swiss chard, or collard greens.. You
want a strong crispy leaf to hold up well with the other ingredients.
Wheat berries are rich in protein and many micronutrients. But if you don’t like the nutty flavor or
chewy texture, you can substitute farro or quinoa.
Substitute wild rice and wilt the kale for a tasty stuffing for red peppers or roasted acorn squash.
Crumbled goat or feta cheese is a flavorful option for topping.
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Holiday Salads
Recipes
Pear and Arugula Salad
This very simple salad layers bitter, sweet, and tangy flavors. The pumpkin seeds provide
a satisfying crunch without croutons, along with a nice amount of protein.
8 servings (approx 2 cups per serving)
Ingredients:
1 package baby arugula
3 crisp Asian pears, cored and sliced very thin
½ red onion, sliced very thin
½ cup roasted pumpkin seeds (pepitas)
4 ounces goat cheese, crumbled
Salt and pepper
Directions:
Combine arugula with pears and red onion. Mix gently.
Salt and pepper lightly.
Top with goat cheese and pumpkin seeds.
Recommended dressing pairings:
Lemon maple dressing, balsamic cherry vinaigrette
Notes
If you can’t find Asian pears, Bosc pears or green apples can be substituted.
Pepitas, or pumpkin seeds are surprisingly high in protein as well as Potassium and Magnesium.
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Holiday Salad Dressings
Recipes
Lemon Maple Dressing
1 cup olive oil
2 teaspoon lemon zest
4 Tablespoons fresh lemon juice
2 teaspoon maple syrup
4 teaspoons red wine vinegar
½ teaspoon sea salt
½ teaspoon pepper
Combine in a jar with a tight lid and shake vigorously.

Parmesan Garlic Dressing
1 cup olive oil
1/4 cup fresh lemon juice
1 cup fresh Parmesan cheese, grated
1 garlic clove, crushed
½ cup milk or milk substitute
1 teaspoon Worcestershire sauce
1 Tablespoon dried oregano
2 Tablespoons fresh parsley, chopped
In a food processer, blender, or with an immersion blender, combine lemon juice, Parmesan,
garlic, milk, and Worcestershire sauce. Pulse until smooth. While mixing, slowly add oil until
completely incorporated. Add salt, pepper, oregano, and parsley. Blend well.

Balsamic Cherry Vinaigrette
1 cup olive oil
¼ cup balsamic vinegar
½ cup dried cherries, chopped
¼ cup cherry jam
¼ teaspoon sea salt
¼ teaspoon pepper
Combine in a jar with a tight lid and shake vigorously. You can substitute cranberries for dried
cherries.
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Holiday Cocktail
Recipes
Hanukkah Gelt
This rich drink is high in calories and alcohol content,
so go slowly! Patron XO Café is a coffee flavored
liquor with hints of chocolate. Substitute XO Café
Dark Cocoa for even more chocolate flavor.
1.5 ounces Patron XO Cafe
1 ounce milk, cream, or milk substitute
½ ounce Goldschlager schnapps
In a shaker with ice, mix together Patron XO Cafe and milk. Strain into a glass with ice cubes and
layer Goldschlager on top so that the gold flecks float on top of the drink.

Cranberry Sufganiot
The light dusting of sugar and sparkling raspberry make this cocktail even more delicious than a
donut!
1 ounce Patron silver tequila (you can substitute Grey Goose vodka)
1 ounce Patron Citronge
2 ounces raspberry seltzer
Orange wedge
Powdered sugar
Rub the orange wedge over the rim of a cocktail glass and dip into powdered sugar. Add ice,
tequila, Citronge, and seltzer. Stir to combine. Garnish with orange wedge and raspberries.

Candle Lighting Coffee
1.5 ounces Patron XO Cafe
8 ounces strong brewed coffee
1 ounce fresh whipped cream
Cocoa powder for garnish
Add Patron XO Cafe and hot coffee to a warm coffee mug. Top with freshly whipped cream and dust with
cocoa powder.
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