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The holidays are a wonderful time of year, filled with great 
food and family meals. And guess what? Holiday dishes 

don’t have to be complicated to be healthy and delicious! 
Here are some holiday recipes we think you'll enjoy all 
season long. From easy appetizers to healthy desserts, 

there’s something the whole family will love. These dishes 
are so simple the whole family can make them together.

Hi! I’m Brooke Thomas!
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Appetizers- Let’s Get the Party Started!

We’ve all been there. Friends and family are coming to visit for the holidays and you 
are doing the cooking. It doesn’t matter when dinner is served, you can bet your 
kitchen will be full of people just hanging out until it’s time to eat.  It happens every 
year. But you don’t want everyone to blow their appetite on appetizers. So here are 
a few festive options that are healthier than most.

Cranberry Pear Salsa
Ingredients: 
1 1/2 cups fresh cranberries
1 pear, peeled, cored, and chopped
1 large apple, peeled, cored, and 
chopped
1/4 red onion, chopped
1/2 jalapeno, chopped 
1/3 cup fresh cilantro
4 TBSP honey
1 TSP of Stevia 
1/2 TSP sea salt
juice of 2 limes
juice of one orange

Directions:
Combine all ingredients in a food 
processor and blend until smooth. Use 
your taste buds to determine what 
spices or ingredients you want to add, 
if any! 

This Cranberry Pear Salsa combines tart cranberries, the sweetness of honey and 
traditional salsa ingredients to make a unique but delicious treat. If you have any 
leftover you can use it as a spread on a turkey sandwich!
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Pumpkin Hummus
Ingredients: 
2 cups organic chickpeas, rinsed and 
drained
1 cup organic pumpkin puree
1/4 cup raw almond butter, or nut butter of 
choice
2 TBSP Wildtree Grapeseed Oil
3 TBSP honey
1 TSP pure vanilla extract
1 1/2 tsp cinnamon
1/2 TSP sea salt
1/4 TSP ground ginger
1/8 TSP nutmeg
1/8 TSP cloves

Directions:
Combine all ingredients in a high speed 
blender or food processor . Serve with 
whole grain pita chips or apple slices.

Grapeseed Oil?
I use the Grapeseed Oil in many of my recipes because the benefits of grapeseed 

oil are incredible. It is an anit-inflammatory, helps fight signs of aging, and is 
great for our dry, itchy skin during the colder months.

The Holidays are a special time. My pumpkin hummus is one way to make traditional 
hummus a little more special too. It uses the chickpea foundation you expect with 
festive ingredients like pumpkin puree, cinnamon and nutmeg! 
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Guilt Free Sweet Treats

Ingredients: 
1 1/2 cups chopped pecans
3 1/2 cups almond flour
3 cups coconut palm sugar
1 TBSP pumpkin pie spice
1 TSP baking soda
1 TSP salt
1 (15 oz) can pumpkin
1 cup soft coconut oil
4 large eggs
2/3 cup water
1/2 cup pumpkin seeds

Directions: 
•Combine and stir the flour, sugar, pumpkin 

pie spice, baking soda and salt in a large 
bowl and make a well in center of mixture. 

•Whisk together pumpkin, coconut oil and 
eggs; add to dry ingredients, stirring just 
until moistened. Stir in pecans. 

•Spoon batter into 2 greased and floured 9 x 
5 loaf pans. (sprinkle pumpkin seeds on top 
for an added special look)

•Bake at 350 for 1 hour or until a long 
wooden pick inserted in center comes out 
clean. 

•Cool in pans on a wire rack for 10 minutes. 
Remove from pans to wire rack, and cool 
completely. (about 1 hour). 

**You can also use mini-loaf pans for a 
smaller gift and cut your cooking in half the 
time. 

�

For a lot of people its the sweet-treats that leave us feeling over-stuffed at the end of 
the holiday meal. Its hard to resist those tempting extras sitting around when everyone 
else leaves. You won't feel guilty about indulging just a little bit with these recipes sure 
to satisfy the kid in all of us. You could say they are a more responsible way to satisfy 
your sweet tooth but every bit as delicious as traditional sugar packed sweets! 

Pumpkin Pecan Bread  

This Recipe is 
Gluten Free!



Ingredients:
1 cup gluten free rolled oats 
¾ cup almond flour 
1 ½ TSP  baking powder
1 ½ TSP  ground cinnamon
1/8 TSP salt 
2 TBSP  coconut oil or unsalted butter, 
melted
1 large egg, 
1 TSP vanilla extract
½ cup  agave
¼ cup raisins

Directions:
•Whisk together the oats, flour, baking 

powder, cinnamon, and salt in a medium 
bowl. 

• In a separate bowl, whisk together the 
coconut oil or butter, egg, and vanilla. Stir 
in the agave. 

•Add in the flour mixture, stirring just until 
incorporated. Fold in the raisins. 

•Chill for 30 minutes.
•Preheat the oven to 325°F, and line a 

baking sheet with parchment paper
•Drop the cookie dough into rounded 

scoops onto the prepared sheet, and 
flatten slightly. 

•Bake at 325°F for 11-14 minutes. 
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These cookies are full of hearty oats, sweet raisins, and warm cinnamon. They’re 
really easy to make, and they’ll stay soft for an entire week if stored in an airtight 
container (If they last that long!).

Brooke’s Soft & Chewy Oat-Raisin Cookies



healthy holidays ����

Ingredients: 
7 cups Gluten Free Rolled oats
1 cup shredded coconut
1 cup slivered almonds
1 cup dried cranberries
1 TBSP ground cinnamon
Dash of sea salt
1/2 cup coconut palm sugar
1/2 cup local honey
1/2 cup coconut oil
2 TSP vanilla extract

Directions: 
•Preheat oven to 375 degrees. Use 

parchment paper or a liner on a half sheet 
pan and make sure the sides are coated in 
coconut oil so the granola doesn’t stick.

•  In a large bowl, combine the oats, 
coconut, almonds and cranberries, then 
add the cinnamon  and salt. Set aside. 

• In a small saucepan, combine the coconut 
palm sugar, honey and coconut oil. Cook 
over medium low heat until the sugar has 
fully dissolved. Remove from the heat, add 
vanilla and allow to cool slightly.

•Pour honey and oil mixture over the oat 
and coconut mixture. Toss to combine 
evenly. Pour out mixture on sheet pan. 
Place in oven for 10 minutes. Turn oven off 
and allow to sit for 2-3 hours or overnight. 

•Remove from oven and break into small 
pieces. You can also place some of the 
baked granola into a re-sealable plastic bag 
and break apart with a rolling pin. 

•Store in airtight container for up to 6 
months.

	

 Vanilla Cinnamon Granola

This Recipe is 
Gluten Free!



Ingredients: 
3 1/2 cup organic all purpose flour
2 1/2 TSP baking powder
1/2 TSP sea salt
1/4 cup extra virgin olive oil
1 1/4 cup turbinado sugar
4 large eggs
1 TSP almond extract 
1/2 cup dried cranberries
1/2 cup pistachios

Directions: 
•Preheat oven to 375
• In a small bowl, whisk together flour, baking 

powder, and salt. 
• In the bowl of a stand mixer (or large bowl 

with a hand mixer), blend together oil, 
sugar, eggs, and extracts.

•Gradually add flour mixture to the large 
bowl and mix until well blended and smooth. 
Add cranberries and pistachios, mix until 
distributed into the dough. 

•Shape the dough into two logs (about 1 
foot long) and place onto sheet pan lined 
with parchment paper far apart from one 
another. Press to flatten. 

•Bake 25 minutes, then cool enough to 
handle. Slice logs on the bias, then return 
cookies to sheet pan and lay down on the 
cut side. Bake 10 minutes, turn over, bake 
5-10 minutes more. 
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Brooke’s Holiday Biscotti

Fill the cookie jar with this Italian favorite for a satisfying, sophisticated sweet. This 
delicious and easy to prepare biscotti is so simple and a great guilt free treat any time 
of the day! 
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Ingredients:
2 cups Bob’s Red Mill Almond Flour/Meal
4 TBSP raw butter, softened (or coconut oil) 
1/4 cup raw honey
1/2 TSP almond extract
1/4 sea salt

Directions:
� Preheat oven to 350F. 
� Gather your ingredients. 
� In a medium bowl, mix all ingredients 

together until a batter of thick, creamy 
consistency is formed. 
�On a baking sheet lined with parchment 

paper or flat surface of choice (we used a 
cutting board and then transferred to a 
baking sheet), pat out (or roll) dough and 
cut into desired shapes. You can also use a 
cookie scooper to scoop balls of cookies, 
then lightly flatten with a fork .
� Bake for 8 minutes or until the edges turn 

golden brown . 
� Cool before frosting or icing the cookies.�

These sugar cookies are great anytime of the year, but especially during the holidays 
when kids want to cut out cute, festive shapes! These cookies are sweetened with 
honey and almond extract, so that you will never miss the white sugar again! 

Not Your Momma’s Sugar Cookies

�
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Almond Butter Fudge

Fudge is a great gift to give during the holiday season. This Almond Butter Fudge is a 
complete revamp to the popular “peanut butter fudge.” This Almond Butter Fudge Recipe will 
make you forget about the other fudge that is full of toxic sugar and leaves you feeling more 
than sluggish after eating a few pieces. I know you will enjoy this simple and easy recipe.

Ingredients:
2 cups creamy almond butter
1/2 cup coconut oil, softened
3 TBSP raw honey
1 TSP sea salt
Optional Add-ins: sliced almonds or organic 
dark chocolate chips (melted)

Directions
Gather all of your ingredients. Mix all the 
ingredients together in a bowl, until smooth 
and creamy. Transfer the mixture to a 
square baking dish* or container lined with 
wax paper **, then smooth with a spatula. 

Place the container in the freezer for 1-2 
hours. 
Remove the fudge by lifting the plastic wrap 
or wax paper out of the pan, then cut into 
squares. 

Important Tips!
*The smaller your baking dish, the thicker your fudge will be. 
**This is important! If you do not line your container, you will have fudge stuck to the 
bottom of your pan and it will break into pieces when you try to remove it. We 
learned from experience! 
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Reagan & Riley’s Gluten Free Pecan Pie

My girls have so much fun making this pie. Give my girls some eggs to crack and a 
mixer and they are in heaven! They are both almost better than me at whipping up 
delicious treats in the kitchen! I hope they continue to enjoy baking as they get 
older. I hope that you will find this pecan pie to be a great addition to your holiday 
dessert table this year! 

Ingredients:
1/2 cup organic dark brown sugar
1/2 cup organic brown rice syrup
2 TBSP raw, unsalted butter, melted
2 large, free-range eggs
1 TSP vanilla extract
1/4 teaspoon sea salt
1 1/2 cups raw pecans
Unbaked gluten-free pie crust

Directions:
Preheat oven to 350F
Line a pie dish with the pie crust or use the 
already formed crust without a pan. 

Mix all of the ingredients in a bowl until well 
combined. Pour batter into the crust and 
bake for 45 minutes. Cool before serving. 
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Apple Coconut Cobbler

This is a great way to feel like you are enjoying a good old fashioned warm apple pie 
without all the hassle of making a pie. It's a simple dessert that will make your whole 
house smell amazing! And the best part is it takes just minutes to throw together. The 
crock pot does all the hard work for you.

Ingredients:
6 Apples, cored and chopped
1/2 cup shredded coconut
1/2 cup coconut milk
1/2 cup raisins
1 TBSP cinnamon
1 TBSP vanilla
1 TSP salt

Directions: Grease the bottom of your crock 
pot with coconut oil. Core and chop apples. 
(You can peel them if you want but I like the 
skins on in this recipe)

Place all ingredient in a large mixing bowl 
and mix and stir well.
Pour all ingredients in the crock pot and 
cook on low for 6 hours. 

Tip: Serve with my dairy-free whipped 
cream. 

��

The Benefits of Cooking with Coconut Oil
Coconut oil is mainly a saturated fat. That makes it able to withstand higher temperatures 
than other oils. It is high in lauric acid, helping to kill microbes like bacteria, fungi and viruses. 
Unrefined coconut oil actually improves blood lipid profiles. Coconut oil is likely to turn into 
ketone bodies in the liver. Ketone bodies can provide energy for the brain.
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Both of these recipes are wonderful on cookies, cakes or brownies. Either is a 
wonderful alternative to cool whip or store bought icing that can be full of toxins.

Dairy, Gluten and Guilt-Free!

1 (13.5 ounce) can coconut milk
1 TBSP raw honey
1 TSP vanilla extract

•Scoop out the thickened coconut cream 
and leave the water in the bottom of the 
can.

• In a mixing bowl, whip all ingredients 
together using a hand mixer. This will 
form whipped cream. 

•Let the mixture sit in the fridge overnight 

To naturally color any of the frosting/icing:
For Red Icing: Place the frosting/icing in a mini food processor with fresh strawberries. Mix well. 

For Green Icing: Place the frosting/icing in a mini food processor with fresh 
baby spinach. Mix well. (Don’t be scared, the spinach will not add any 
flavor to the icing...just don’t let the kids see you do it!!!)

Almond IcingDairy Free Whipped 
Cream/Frosting

��

2 TBSP coconut oil, softened
2 TBSP raw honey
1/2 TSP almond extract
1/8 TSP sea salt

•Cream together the coconut oil, 
honey, extract, and sea salt. 

• If the mixture seems runny, place it 
in the fridge for a few minutes.
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Cheers!
I’m not the only member of the family who likes to experiment in the kitchen. My brother 
Dr. Matthew McAlees has an incredible egg nog recipe he always brings to family 
gatherings! I can tell you this is delicious. You can check out some of his other creations 
at AskDrMatthew.com.My Minty Hot Chocolate recipe is a spin off the hot chocolate 
recipe in my Thankful 30 Crock Pot edition. The mint just makes it a little more festive.

Minty Hot Chocolate (dairy free)

Egg Nog
Ingredients:
2 cups canned coconut milk 
2 organic eggs (local are best) 
1/4 TSP nutmeg (Freshly grated)
Stevia (liquid Stevia for taste add 1 to 2 drops) 
1 TSP pure vanilla 
-Place all ingredients in blender until smooth
Garnish with cinnamon and Enjoy!
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Ingredients:
10 ounce dark chocolate, coarsely 
chopped
1 can full fat coconut milk
6 cups of almond milk
4 TBSP coconut palm sugar
1/4 TSP nutmeg
few drops of mint extract to taste

Directions:
Stir together all ingredients in crock 
pot. Put on cover and turn on low. 
Cook until chocolate is melted and 
almond milk is hot, about 1 1/2 to 2 
hours. Whisk until well combined, 
then serve.

TIP: Serve with my Dairy-Free 
Whipped Cream!
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Get them here!! www.360yourlife.com
(they make a great gift!)
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