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Christmas Dinner + Treats
lealoucooks@gmail.com

On the next pages, you will find a collection of delicious recipes I put together just for Christmas Holidays! 

This recipe booklet has a complete dinner menu for 4 people. If you have more than four people coming to your 

dinner, make sure to double the recipes. If you’re cooking a full turkey instead of a turkey breast, you can use the same 

flavours.

I added a bunch of treats and appeys to the booklet as well. You can make a couple or all of them!

Now I don’t want you to be making all of these recipes the day of your dinner! You can make so many recipes in 

advance so you’re doing less the day of. 

These carrots can be made up to 4 days in advance although I would cook them no longer than 2 days in advance for 

the best quality. Just roast them and keep them in a glass container and warm them up about a half an hour before it’s 

time to eat.

This recipe will last a week in the fridge or you can make it earlier and freeze with great results. 

This is a super versatile recipe that can be made up to 2-3 days in advance. For best results, bake the day before, store 

it in the dish and warm when about 30 minutes before it’s time to eat.

These sprouts can be made up to 2-3 days in advance. Simply store them and reheat in the oven about 30 minutes 

before you eat.

All of the treats can be made in advance and frozen or refrigerated so take advantage!

If you're going to be reheating a recipe in the dish it was originally made in, be sure to take it out of the fridge about 
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 If you don't take this step, you could break your dish if it's pyrex or 

ceramic.

On each recipe, you'll see the total time, the number of servings, ingredients, and directions. 

I think it's it! Enjoy your recipes and when you make something, be sure to tag me on Instagram!

Happy Holidays,

Stephanie

---

Stephanie Fazio

Lealou Cooks

lealoucooks@gmail.com (ask me any questions!)
www.lealoucooks.com
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Cinnamon, Apple &
Cheddar Cheese Plate

Goat Cheese Apricot Bites Crackers with Pear, Cheese &
Honey

Smoked Salmon & Avocado
Cucumber Bites

No Bake Maple Pecan Bars Macadamia Nut Clusters Easy Vegan Date Squares Spiced Apple Walnut Cake Coconut Candied Pecans Gingerbread Brownies Pumpkin Pie Tarts with
Coconut Whipped Cream

Citrus Herb Roasted Turkey
Breast

Crispy Smashed Brussels
Sprouts

Crispy Smashed Potatoes Maple Orange Roasted
Carrots

Winter Kale Salad Maple Cranberry Sauce Cranberry Pumpkin Seed
Stuffing
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Apple

Avocado

Navel Orange

Pear

Pomegranate Seeds

Cashew Butter

Maple Syrup

Almonds

Cashews

Cinnamon

Ground Allspice

Ground Ginger

Macadamia Nuts

Nutmeg

Pecans

Pistachios

Poultry Seasoning

Pumpkin Seeds

Sea Salt

Sea Salt & Black Pepper

Walnuts

Frozen Cranberries

Brussels Sprouts

Carrot

Celery

Cucumber

Fresh Sage

Garlic

Kale Leaves

Mini Potatoes

Rosemary

Thyme

Yellow Onion

Canned Coconut Milk

Seed Crackers

Vegetable Broth

Whole Grain Crackers

All Purpose Gluten-Free Flour

Arrowroot Powder

Baking Powder

Baking Soda

Cane Sugar

Cocoa Powder

Coconut Flour

Dark Chocolate

Dried Unsweetened Cranberries

Fancy Molasses

Ground Cloves

Oats

Pitted Dates

Pumpkin Pie Spice

Pureed Pumpkin

Raisins

Raw Honey

Unsweetened Applesauce

Unsweetened Coconut Flakes

Unsweetened Shredded Coconut

Vanilla Extract

Cheddar Cheese

Gluten-Free Bread

Goat Cheese

Smoked Salmon

Turkey Breast, Skin On

Apple Cider Vinegar

Avocado Oil

Capers

Coconut Oil

Dijon Mustard

Extra Virgin Olive Oil

Egg

Orange Juice

Unsweetened Almond Milk

Dried Apricots

Water
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Cinnamon, Apple & Cheddar Cheese Plate
5 minutes

 Apple (sliced)

 Cheddar Cheese (sliced)

 Walnuts

 Whole Grain Crackers

 Cinnamon  Use cashew cheese instead of cheddar.

Prepare all ingredients on a small cheese board or plate. Sprinkle apples with
cinnamon. Enjoy!
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Goat Cheese Apricot Bites
15 minutes

 Goat Cheese

 Dried Apricots

 Pistachios (crushed)

 Raw Honey

 Best enjoyed fresh. Refrigerate in an airtight container for up to two days.

 One serving equals approximately four goat cheese apricot bites.

 Use vegan cheese instead of goat cheese.

 Use pumpkin seeds or sunflower seeds instead of pistachio.

 Add prosciutto.

Spread the goat cheese onto each dried apricot. Sprinkle the pistachios
overtop and drizzle with honey. Enjoy!
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Crackers with Pear, Cheese & Honey
5 minutes

 Seed Crackers

 Pear (sliced thin)

 Cheddar Cheese

 Raw Honey

 Thyme (fresh)  These are best served immediately after making.

 Use a vegan cheese and omit the honey.

 Use an apple instead.

Assemble the crackers on a plate. Top with pear slices and cheddar cheese.
Drizzle honey over top and add thyme. Enjoy!
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Smoked Salmon & Avocado Cucumber Bites
5 minutes

 Cucumber (large)

 Avocado (mashed)

 Smoked Salmon

 Capers

 Sea Salt

 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.

Slice cucumber into 1/4-inch thick rounds.

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

Top the cucumber with mashed avocado, smoked salmon, capers and sea salt.
Serve and enjoy!
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No Bake Maple Pecan Bars
2 hours 10 minutes

 Oats

 Almonds

 Maple Syrup

 Cinnamon

 Coconut Oil

 Sea Salt (divided)

 Pitted Dates

 Water

 Vanilla Extract

 Cashew Butter

 Pecans (roughly chopped)

 Store leftover slices in the fridge for up to one week, or freeze for longer.

 One serving is one square.

 This recipe was tested in an 8 by 8-inch baking dish.

 Use gluten-free oats.

 Use almond butter instead.

Line a baking pan with parchment paper.

In a food processor, combine the oats, almonds, maple syrup, cinnamon, oil,
and half the salt. Pulse until a fine crust has formed and can be pressed
between your fingers.

Pour the crust into the prepared baking pan and press down to hold the crust
together. Place in the freezer while you make the topping.

Wipe out the food processor bowl with a paper towel. Combine the dates,
water, vanilla, cashew butter, and remaining salt. Pulse on high until a
somewhat smooth consistency is reached. Add a splash of more water if
needed to combine.

Remove the crust from the freezer. Using a butter knife spread the date mixture
on top of the crust until smooth. Add the pecans on top, pressing down slightly
so they stick to the filling. Transfer to the freezer to set for about two hours.

Remove the pecan bars from the freezer and take them out of the pan by
pulling out the parchment paper. Use a sharp knife to slice into squares. Enjoy!
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Macadamia Nut Clusters
30 minutes

 Dark Chocolate (chopped)

 Macadamia Nuts

 Sea Salt (coarse)

 Keep refrigerated for up to one week or freeze if longer.

 One serving equals approximately two macadamia nut clusters containing
five to six nuts each.

 Use pumpkin seeds and dried fruit instead.

 Dried fruit, shredded coconut, hemp seeds or sesame seeds.

 Use almonds instead.

Place the dark chocolate in a microwave-safe bowl. Microwave for one minute,
then stir. Return to the microwave for 30 seconds at a time, stirring each time,
until all the chocolate has melted.

Line a baking sheet with parchment paper. Arrange the macadamia nuts into
groups of five or six nuts. Scoop the melted chocolate over top until each
macadamia cluster is covered. Sprinkle with salt.

Refrigerate for at least 20 minutes or until the chocolate has hardened. Enjoy!
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Easy Vegan Date Squares
1 hour

 Oats (rolled, divided)

 Cane Sugar

 Coconut Oil (melted)

 Pitted Dates (soaked until
softened)

 Cinnamon

 Keep in an airtight container for up to five days or freeze portioned squares
for up to three months. For chewier squares, store in the refrigerator.

 One serving is one square. An 8 x 8-inch baking dish was used for 12
servings.

 Add vanilla or a pinch of salt.

 Medjool dates were used to test this recipe.

Preheat the oven to 350ºF (182ºC) and line a baking dish with parchment
paper.

Place half of the rolled oats into a food processor or blender and blend until the
oats reach a flour consistency.

Add the oat flour, sugar, and the remaining oats to a mixing bowl. Stir in the
melted coconut oil until well combined.

Add the soaked dates and cinnamon to the food processor and blend until a
mostly smooth paste forms.

Transfer about 3/4 of the oat mixture to the prepared baking dish and firmly
press to form a smooth, even layer in the bottom of the pan. Spread the
cinnamon date paste over the bottom layer and then top the date layer with the
remaining oat mixture.

Bake for 35 to 40 minutes or until the oats are just golden brown around the
edges.

Let the date squares cool completely in the pan, or overnight, before cutting
into squares. Enjoy!

http://www.lealoucooks.com



Spiced Apple Walnut Cake
40 minutes

 All Purpose Gluten-Free Flour

 Baking Powder

 Cinnamon

 Nutmeg

 Ground Allspice

 Unsweetened Applesauce

 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.

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

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

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!
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Coconut Candied Pecans
10 minutes

 Coconut Oil

 Pecans

 Maple Syrup

 Unsweetened Shredded
Coconut

 Cinnamon

 Store pecans in a glass jar for up to 14 days.

 One serving is approximately 1/4 cup of pecans.

 Add pumpkin seeds.

 Use almonds or walnuts instead.

In a medium skillet, heat the coconut oil over medium heat. Add the pecans,
maple syrup, shredded coconut and cinnamon.

Cook for about 10 minutes, stirring frequently.

Remove from heat, let cool and enjoy!
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Gingerbread Brownies
35 minutes

 Pitted Dates

 Egg

 Fancy Molasses

 Coconut Oil

 Vanilla Extract

 Unsweetened Almond Milk

 Coconut Flour

 Cocoa Powder

 Ground Ginger

 Ground Cloves

 Baking Soda

 Baking Powder

 Sea Salt

 Refrigerate in an air-tight container up to 4 days. To freeze, wrap brownies
tightly with aluminum foil or plastic freezer wrap, or place in a heavy-duty BPA-free
freezer bag.

 Cut out parchment paper to line a 9" cake pan. Cook per instructions
above and let cool. Top with whipped coconut cream.

Preheat the oven to 350ºF (177ºC).

Place dates in a food processor and pulse until pureed, or chop the dates finely.

In a large bowl, blend the dates, eggs, molasses, melted coconut oil, vanilla
extract and almond milk until thoroughly combined.

Combine the remaining dry ingredients in a separate bowl.

Slowly add the dry ingredients to the wet ingredients and combine thoroughly,
scraping down the sides until you have a smooth batter.

Line a 9x9 baking pan with parchment paper, pour in the batter and spread
evenly. Bake for 30 minutes or until a toothpick comes out clean.

Sprinkle with a little cocoa powder and let cool for at least 10 minutes. Slice,
serve and enjoy!
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Pumpkin Pie Tarts with Coconut Whipped Cream
1 hour 30 minutes

 Almonds

 Cashews

 Egg

 Coconut Oil (melted and
divided)

 Maple Syrup (divided)

 Vanilla Extract

 Cinnamon

 Sea Salt

 Pureed Pumpkin

 Unsweetened Almond Milk

 Arrowroot Powder

 Pumpkin Pie Spice

 Canned Coconut Milk (full
fat, refrigerated overnight)

Pulse the almonds and cashews in a food processor. Add egg, 3/4 of the
coconut oil, 1/5 of the maple syrup, vanilla extract, cinnamon and 1/2 the sea
salt until a crumbly dough forms.

Preheat oven to 350ºF (177ºC) and line a muffin tray with parchment cups.

Lay a piece of parchment paper on the counter. Place your dough onto the
parchment and pat into a ball.

Place another sheet of parchment on top of the dough (this prevents the dough
from sticking to the rolling pin). Gently roll the dough to 2 to 3 mm thickness
and cut using a (3.5-inch) cookie cutter. Repeat until all the dough is used up.

Gently press each cut-out into a parchment cup to form the crust. Set aside.

Make your pumpkin filling by combining pureed pumpkin, the remaining 4/5
of maple syrup, almond milk, the remaining 1/4 of melted coconut oil,
arrowroot powder, pumpkin pie spice and the remaining 1/2 of the sea salt.
Spoon pumpkin filling into each tart.

Bake for 45 minutes. Remove tarts from muffin tray and let cool. Serve warm or
refrigerate at least 6 hours or overnight for a firmer filling.

In the meantime, make the coconut whipped cream. Scrape the coconut cream
from the top of the can into a large mixing bowl. The cream should have
separated from the coconut juice after being refrigerated.

Whip the coconut cream with a hand mixer until fluffy, about 5 to 10 minutes.
Place in fridge until ready to use. (Note: it will not be as stiff as dairy whipped
cream.)
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 Use tapioca flour instead.

 Mix 1/4 cup ground cinnamon, 4 tsp ground nutmeg, 4
tsp ground ginger and 1 tbsp ground allspice. Store in an air-tight container.

 Press dough evenly into a parchment-lined rectangular baking
dish. Spread pumpkin filling evenly across the crust. Bake for 45 min. Let cool and/or
refrigerate 6+ hours. Slice into squares and top with coconut whipped cream when
ready to serve.

When ready to serve, add a dollop of coconut whipped cream to each pumpkin
pie tart. Enjoy!
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Citrus Herb Roasted Turkey Breast
1 hour 5 minutes

 Navel Orange (cut into quarters)

 Yellow Onion (cut into quarters)

 Turkey Breast, Skin on (bone-
in)

 Sea Salt

 Extra Virgin Olive Oil

 Thyme (finely chopped)

 Fresh Sage (finely chopped)

 Rosemary (finely chopped)

 Water

 Refrigerate in an airtight container for up to three days.

 Spoon pan juices over top of the sliced meat upon serving.

 Serve with roasted veggies or mashed potatoes. Use cooked turkey in
sandwiches, soups or on top of salads.

 Use chicken broth instead.

Preheat your oven to 425ºF (218ºC). Arrange the orange and onion quarters in
a large baking dish or a roasting pan.

Season the turkey breast on all sides with the salt. Place the seasoned turkey
breast on top of the orange and onion in the pan.

In a small mixing bowl combine the oil with the thyme, sage and rosemary.
Spoon the oil mixture evenly over top of the turkey breast.

Add water to the bottom of the pan and bake the turkey breast for 20 minutes.
Reduce the heat to 350ºF (176ºC) and continue cooking for 30 to 40 minutes or
until the turkey is cooked to an internal temperature of 165ºF (74ºC). The skin
should be brown and crispy. Be sure to add more water to the pan if it
evaporates too quickly or if the pan juices start to burn.

Let the turkey rest for at least 10 minutes before slicing. Enjoy.
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Crispy Smashed Brussels Sprouts
35 minutes

 Brussels Sprouts (trimmed, outer
leaves peeled)

 Extra Virgin Olive Oil

Sea Salt & Black Pepper (to taste)

 Refrigerate in an airtight container for up to three days.

 One serving equals approximately one cup.

 Serve with a dip of your choice.

Preheat the oven to 425ºF (220ºC).

Bring a large pot of water to a boil. Add the Brussels sprouts and boil for 10
minutes or until fork tender. Drain and transfer to a baking sheet.

Using the bottom of a mug or jar, smash the Brussels sprouts. Drizzle with olive
oil and season with salt and pepper. Cook for 20 minutes or until crispy and
browned. Divide onto plates and enjoy!
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Crispy Smashed Potatoes
20 minutes

 Mini Potatoes (halved)

 Extra Virgin Olive Oil

 Garlic (cloves, minced)

 Rosemary (chopped)

Sea Salt & Black Pepper (to taste)

 Use sweet potatoes or cauliflower instead.

 Add pats of butter, ghee, feta, parmesan, nutritional yeast or pesto.

 Our Everything Bagel Seasoned Chicken, Chili Lime Drumsticks with
Zucchini, 15 Minute Grilled Steak with Mint Pesto or Slow Cooker Maple Mustard
Chicken.

 Store in the fridge and reheat in the oven, or in a skillet with a bit of oil.

Line a baking sheet with parchment paper.

Bring a pot of water to a boil and add the potatoes. Cook until potatoes are soft
but not falling apart, about 10 to 15 minutes.

Preheat oven to broil.

Drain the potatoes and spread evenly across the baking sheet. Roughly smash
the potatoes with the back of a fork.

Drizzle with olive oil, then sprinkle garlic, rosemary, salt and pepper over top.
Broil in the oven until crispy, about 3-5 minutes.
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Maple Orange Roasted Carrots
30 minutes

 Carrot (large, peeled)

 Extra Virgin Olive Oil

 Ground Ginger

 Sea Salt

 Maple Syrup

 Orange Juice (freshly
squeezed)

 Use honey instead.

 Carrots can keep in the fridge for up to 4 days.

 Use another citrus fruit like lemon or lime.

Preheat oven to 375°F (190°C) and like a baking sheet with parchment paper.

Cut the peeled carrots into coins so all carrots are roughly the same size.
Transfer the carrots to the prepared baking sheet. Drizzle with the oil and
sprinkle with ground ginger and salt. Toss until carrots are evenly coated. Bake
for about 20 minutes or until tender, flipping about halfway through.

Remove from the oven and drizzle with maple syrup. Return to the oven and
bake for another 5 minutes.

Remove the carrots from the oven and serve immediately with orange juice
drizzled over top. Enjoy!
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Winter Kale Salad
20 minutes

 Extra Virgin Olive Oil

 Apple Cider Vinegar

 Dijon Mustard

 Maple Syrup

 Sea Salt

 Kale Leaves (thinly sliced)

 Pomegranate Seeds

 Pear (cored and thinly sliced)

 Pumpkin Seeds

 Unsweetened Coconut Flakes
(toasted)

 Store in an airtight container in the fridge for up to two days.

 Use sliced apple instead.

 Use Swiss chard or collard greens instead.

Add the extra virgin olive oil, apple cider vinegar, mustard, maple syrup and
sea salt into a small bowl and whisk together.

Add the kale to a large bowl and drizzle the dressing over top. Massage with
your hands to ensure it is evenly coated.

Top the massaged kale with pomegranate seeds, sliced pear, pumpkin seeds
and toasted coconut flakes. Toss before serving. Enjoy!
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Maple Cranberry Sauce
30 minutes

 Water

 Maple Syrup

 Frozen Cranberries (or fresh)

 One serving is equal to approximately 1/4 cup of cranberry sauce.

 Refrigerate in an airtight container up to one week or freeze for up to three
months.

 Turkey, stuffing, brie, as a jam, with yogurt or in baked goods.

Combine water and maple syrup in a saucepan and bring to a boil.

Add cranberries and cook until they burst and soften, about 20 to 25 minutes.
Let cool before serving. Enjoy!
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Cranberry Pumpkin Seed Stuffing
35 minutes

 Avocado Oil

 Yellow Onion (diced)

 Celery (diced)

 Dried Unsweetened
Cranberries

 Gluten-Free Bread (small,
cubed or torn)

 Vegetable Broth

 Egg (whisked)

 Pumpkin Seeds

 Poultry Seasoning

 Sea Salt (to taste)
 Refrigerate in an airtight container for up to three days.

 One serving equals approximately one cup.

 Add garlic. Use butter instead of oil.

Preheat the oven to 350ºF (175ºC).

Heat the oil in a pan over medium-high heat. Cook the onion, celery, and
cranberries for about five minutes. Set aside.

In a large bowl, combine the bread, broth, and eggs until evenly absorbed. Stir
in the pumpkin seeds, poultry seasoning, salt, and cooked veggies. Transfer to
a baking dish and bake for 25 minutes, or until golden brown. Enjoy!
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