
Christmas Recipes

Bon Appetit



SLOW
ROASTED
SHORT
RIBS

Ingredients*

6ea. short ribs, 1lb ea.
 3 yellow onions,
diced
8 cloves garlic,
crushed whole
1 cup extra virgin
olive oil
1cup red wine
1 cup chicken stock
10 sprigs thyme
1 sprig rosemary
1 bay leaf
2ea cloves (optional)

*Serves 6



Preheat oven to 400 degrees.

Season short ribs with salt and coarsely cracked black pepper.

Pan sear short ribs over medium-high heat caramelizing each side in a sauté pan.

Take short ribs out of pan and reserve.

Deglaze pan by sweating onions and garlic in one cup of the extra virgin olive oil over low heat for

about 20 minutes.

Place short ribs in a braising pan with the one cup of chicken stock and red wine.  Add herbs and

place over the short ribs.

Cover the ribs with the onions and garlic.

Place in a 400 degree oven for thirty minutes.

Turn the oven down to 250 and cook until very tender.  Ribs should be falling off of their bones.  About

4-5 hours.

Strain and reserve the pan juices and degrease. Do a second strain through a fine chinois (fine mesh

strainer) and mount with 4 tablespoons butter.

Baste ribs with buttered juices.
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GOLDEN WHIPPED POTATOES

5 large Yukon golden
potatoes
5 whole or peeled
Russet potatoes 
1/4c  sweet butter,
diced 
2c half n half,
warmed
Salt

*Serves 6

Ingredients*

Start with cold water and add all the potatoes

whole, bring water to a bare simmer, add 3tb of

salt into water.

Cook potatoes for about 45min-1hr or until

tender.

Once potatoes are tender strain out water.

Pass potatoes through a (potato ricer) or just

mash in same pot.

Add 1/4c diced butter, then slow add the half n

half until the consistency you desire.

Season mashed potatoes with kosher salt to

taste (always kosher salt, never the iodized). 
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ROASTED
BRUSSEL
SPROUTS
WITH
APPLEWOOD
BACON AND
GARLIC



1) Preheat a large sauté pan at med-high
heat, then add oil and diced bacon, render
bacon until sizzling stops and golden brown
(don’t crisp up bacon to much), strain the
bacon on a paper towel,  but keep the
drippings! 

2) The same sauté pan on medium heat,
add the bacon fat and place the brussels
sprouts cut side down and caramelize, once
caramelized then turn brussels over, add
the thyme and minced garlic, bacon bits
and cook tossing the brussels around every
minute or so for another 5-6 minutes. (Be
careful not to burn the minced garlic).
 
3)Turn heat off and season with kosher salt
and cracked black pepper, to taste. 

4) Take the thyme spring out and serve.

Ingredients*

1lb brussels sprouts,
halved
1/2 lb bacon, diced
6ea cloves garlic, minced
4tb olive oil
1bunch thyme

*Serves 6

Procedure



Ingredients*

16 oz Cranberry
Juice
67 oz Ginger Ale (2
liters)
2 oranges
2 plums
½ cup Cranberries
(can be frozen)
1/8 tsp cinnamon
10 Rosemary
sprigs for garnish
⅓ cup Granulated
sugar for garnish

*Serves 6+

WINTER SOLSTICE PUNCH



1) In a large gallon container, add
cranberry juice and whisk in ¼ tsp
cinnamon until fully combined

2) Slice one orange in half, extract the
juice and add it to the winter solstice
punch

3) Add in ginger ale and stir to combine

4) Slice remaining orange and plums into
large rounds and add to winter solstice
punch while saving half to garnish
glasses

5) Add in cranberries and give the winter
solstice punch another stir

PROCEDURE

6) Wet the rim of your glasses with water
or using a piece of orange slice and dip
into granulated sugar

7) Chill winter solstice punch and serve
into sugar rimmed glasses, top with fruit
and a rosemary sprig



BLACK BERRIES WITH WILD FLOWER
HONEY AND WARM MUSCAT SABAYON

Ingredients*

6 cups fresh
seasonal berries 
Honey to taste
4 Tablespoons
sugar
4 egg yolks
6oz. dessert wine
(Muscat,
sauterne,
Madeira, etc.)

*Serves 6



1) Macerate the blackberries with honey to
taste and divide equally into 4 dessert bowls.
 
2) Vigorously whisk together the egg yolks,
and sugar until frothy, about 90 seconds. 

3) Place the bowl over a simmering pot of
water and continue whisking for an additional
2-3 minutes or until sabayon doubles in
volume and just begins to emit steam. 

4) Spoon generous amounts of warm
sabayon over the blackberries, and eat
immediately.  As we say at the pub, “sabayon
waits for nobody”.  

Variation:  For cold sabayon, begin chilling finished warm sabayon over an ice bath until well
chilled, then, Delicately fold in 1 cup of whipped cream into the sabayon.  Layer the sabayon into
each of four tall well chilled glasses alternating layers with the fresh berries

PROCEDURE


