HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

HOMEMADE CRANBERRY SAUCE
[ Lr?r@db&ﬁ(}:
112 0/. BAG CRANBERRIES
1 CUP CRANBERRY JUICE
1CUP PURE MAPIE SYRUP
7 DROPS ORANGE FO

7 DROPS LIME EO
1 DROP LEMON EO

EEN BN B BN B B B e . YIELD: 4 SERVINGS

olcrwﬁon(g:

1. WASH BAG OF CRANBERRIES UNDER COOL WATER, THEN DUMP INTO A MEDIUM
SAUCEPAN.

7. POUR IN 1 CUP OF CRANBERRY JUICE.

J. POUR IN 1 CUP MAPLE SYRUP.

/] TR TOGETHER AND TURN HEAT ON HIGH
UNTIL IT REACHES A BOIL.

9. ONCE IT COMES 10 A ROUING BOIL, TURN THE
HEAT DOWN 10 MEDIUM [OW AND CONTINUE &
COOKING OVER IOWER HEAT FOR ABOUT 10 MINUTE
0R UNTIL THE JUICE IS THICK. TURN OFF THE HEAL.

6. STIR IN ESSENTTAL OILS. SERVE CHILLED.

YOUNG LIVING INDEPENDENT MEMBER
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

[EMON BUTTER GREEN BEANS

EEN BN B BN B B B e . YIELD: 4 SERVINGS

( bl’%'f@dbe/ﬁ@:

1 PINT GREEN BEANS, direcfiony;
STEM ENDS TRIMMED o
1 TABLESPOON COARSE 1. FIIL A MEDIUM (3-QUART) SAUCEPAN THREE-QUARTERS FULL OF COLD WATER.
SALL. PLUS MORE FOR SET OVER HIGH HEAT, AND BRING T0 A BOIL ADD SALT AND BEANS.
Z%‘EQ'JS'SNS e COOK UNTTL WATER RETURNS T0 A BOIL AND BEANS AR
Pt TENDER, 1 T0 5 MINUTES. REMOVE FROM HEAT,
reisity choup pepr | AND DRAIN.
7. IMMEDIATELY RETURN BEANS T0 SAUCIPAN.
ADD BUTTER AND [EMON ESSENTIAL OIL. T0SS:
n SEASON WITH SALT AND PEPPER. TRANSFER T0 A
7 SERVING BOWL: SERVE WARM.
& )
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

ORANGE GIAZED HONEY HAM

I I I I I I S B S . YIELD: 12 SERVINGS
olbr&@(‘wng:

1. COMBINE HONEY, MAPIE SYRUP, AND ORANGE JUICE INTO A DOUBIE BOLIER.

i or?redoe/ﬁ(}:

6 POUND HAM W/ BONE

} /iuguléﬂmu cvayp | STI% UNTIT COMBINED AND BRING 10 4 BOIL
L o it S| 7 PEMOVE FROM AT AND ADD FSSENIIA O11S. -

J. LINE ROASTING PAN WITH FOLL AND PIACE HAM
IN THE CENTER.

/I POUR GIAZE OVER THE TOP OF THE HAM.

2. COOK HAM AS DIRECTED ON THE PACKAGE.

6. FOR THE [AST HOUR OF COOKING, BASIE WITH /
GIAZE ON THE BOTTOM OF THE PAN. REPEAT UNIII ( ;
HAM IS THOROUGHLY COOKED. "

/. FOR IAST 15 MINUTES OF COOKING, BROIL UNTIL
GOIDEN BROWN.

7 DROPS CINNAMON EO
7 DROPS CLOVE EO
J DROPS ORANGE O
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

ROSEMARY GARILIC MASHED POTATOES

(o g
— bi’y/redbng: . . S e S e e e YIELD: 12 SERVINGS
9 IBS YUKON GOLD POTATOES, (,rw wont;
direcfions

PEEED 4 DICED

11/7 TEASPOONS SALT

|0 0F Capc | 1. PEEL DICE AND BOIL POTATOES FOR 7075 MINUIES OR UNTIL SOF1.
POWDIR 7. DRAIN POTATOES AND PIACE IN BOWL WITH BUTTER.

3/11 CUP HEAYY CREAM 3. ALLOW BUTTER TO MELT THEN ADD CREAM.
ggg{lffxﬁgggxxﬁ mﬂﬁ 11 MASH POTATOES THROUGHIY UNTII DESIRED
T CONSISTENCY, ADDING MILK AS NEEDED.

" DROP BUACK PIPPER FO 5. STIR IN ESSENTIAL OIIS, GARIIC,
AND SALT TO TASTED.

6. PIACE IN SERVING BOWL AND KEEP WARM.

YOUNG LIVING INDEPENDENT MEMBER

FROM THE KITCHEN OF:
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

am= 5
o?@doaﬁ@:

1 PREPARED 0" PIE CRUST

1CUP SUGAR

171 TEASPOON SALT

11/ CUPS CANNED PUMPKIN

7 DROPS CINNAMON ED

1 DROP NUTMEG EO

1 DROP CIOVE FO

1 DROP GINGER EO

J EGGS, SEPARATED

1CUP SOUR CREAM

PUMPKIN PIE

olcrwfwng:

YIELD: 8 SERVINGS

1. COMBINE SUGAR, SALT, PUMPKIN AND ESSENTIAL OLIS.

7. SIPARATE EGGS, RESERVING WHITES. BEAT EGG YOIKS WHIL

d. SIIR GG YOIKS INTO PUMPKIN MIXTURE.

/1. ADD SOUR CREAM AND MIX.

0. BIAT EGG WHITES UNTIL SOFT PEAKS FORM: FOID

INTO PUMPKIN MIXTURE.

6. POUR INTO UNBAKED PIE CRUSI.

/. BAKE 10 MINUTES AT 450°, THEN [OWER OVEN

TEMPERATURE T0 350°. BAKE 11/2 HOURS 1ONGER.

COOL BEFORE SERVING. SERVE WITH WHIPPED

CREAM IF DESIRED.
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

SWEET POTATO CASSEROLE

réi’yf@dbeﬁ@: L —— YIELD: 12 SERVINGS
3 COOKED SWEET POTATOES ] Lo
7 EGGS, BEATEN dbmﬁﬁoﬂ 2( :
1711 CUP MIIK
1/3 CUP MAPLE SYRUP 1. COOK, PEEL, AND MASH SWEET POTATOLS.
;/Eﬁgggﬂgl%m 7. MIX FIRST 6 INGREDIENTS AND STIR IN IEMON £ CINNAMON OIIS.
3 DROPS, LEMON 0 3. PIACE FILLING IN 9X13 BAKING DISH.
fopplé%i CINNAMON FO . FOR TOPPING, MIX BROWN SUGAR. FIOUR,
: CHOPPED PECANS AND CINNAMON OIL.
e PROWN SUCAR ™ SppEAD TOPPING OVER SWEET POTATO MIXTURE.
1/c3ucpugu%[ppp§$ﬂmk 6. DRIZZILE MELTED BUTTER OVER TOPPING.
/i
e O 10 /_BAKE AT 350 DEGREES FOR 30 MINUTES OR UNTII

BROWN AND BUBBLING.

.| WELL-CILED
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

SOUTHERN CORNBREAD DRESSING

@ B
— b”%/f\@dbah[/(}: . O . S S e e e . - YIELD: 16-18 SERVINGS

11X0" PAN OF BAKED U 07
CORNBREAD, CRUMBLED OI reEf i 2(

1/2 CUP BUTTER
I/ LARGE EGGS, DIVIDED 1. CRUMBLE CORNBREAD INTO A IARGE BOWL: STIR IN BREADCRUMBS, AND SET ASIDE.

o CUPS SOFT BREADCRUMES ) MFIT BUTTER IN A IARGE SKILLET OVER MEDIUM HEAT: ADD ONIONS‘

J vTut ONIONS PP B AND CELERY. AND SAUTE UNTIL TENDER.

£ (10 1/7-0UNCE) CANS 3. ADD SAUTEED VEGETABIES & REMAINING

CONDENSED CHICKEN BROTH
/7 CLP DICED HAM. TURKEY INGREDIENTS INTO CORNBREAD MIXTURE X SITR.

YOUNG LIVING INDEPENDENT MEMBER

ot v L2 POUR EVENLY INTO 1 LIGHTLY GREASED :
3 DROPS SAGF 0 11" BAKING DISH AND 1 SOUARE BAKING DISH.

7 DROPS THYME EO

7D TINMEED | 5. COVER AND CHILL B HOURS.

6. BAKE, UNCOYERED, AT 375" FOR 3 10 10
MINUTES OR UNTIL GOIDEN BROWN.

FROM THE KITCHEN OF:
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

UITIMATE GRAYY

(. [
b”?/"\@dbe/l’[h/@: EEEN NN BN DN B B B S . YIELD:12-16 SERVINGS

1/7 CUP BUTTER vreCliont:
1/7 CUP HOUR d T n(g(

!/ CUPS CHICKEN STOCK W™ MTT BUTTER IN A DUTCH OVEN OVER MEDIUM HEAT.
1/7 TEASPOON GARIIC 7. WHISK IN FLOUR, AND COOK. WHISKING CONSTANILY, 3 T0 1 MINUTES OB

POWDER UNTIL MIXTURE IS LIGHT BROWN AND SMOOTH.
/1 TIASPOON KOSHER SALTE 5§10 1y WHISK IN 1 CUPS STOCK. INCREASE J
7 DROPS SACE £0 HEAT TO HIGH: BRING T0 A BOIL, WHISKING
1 DROP THYME E0 OCCASIONALLY. STIR IN SAIT AND GARLIC POWDIR g

I DROP BIACK PEPPEREO B STMMER, STIRRING OCCASIONALLY, 10 T0 15
MINUTES OR UNTIL DESIRED THICKNESS.
5. STIR IN ESSENTIAL OIIS. SERVE WARM.

.| WELL-CILED
| | HOME
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HOLIDAY COOKING WITH YOUNG LIVING ESSENTIAL OILS

TURKEY INJECTION SAUCE

1 TEASPOON OF SALT MEAT INJECTOR. ABOUT o-6 MINUTES.

INJECT THE BROTH INTO THE TURKEY,
CONCENTRATING MAINLY ON THE BREAST 7-3 HOURS SNt o
BEFORE ROASTING OR FRYING. \

WELL-0ILED
HOME

— [f?f‘@db@[’n} - . . . O S o YIELD: 12 104 LGBHSFT%RRKEY
umstiseoons ot | cfirecfions:
1CUP CHICKEN BROTH ¢
7 TEASPOONS GARLIC | 1. MELT BUTTER IN A SMAIL SAUCIPAN. -

POWDER 7. ADD REMAINING INGREDIENTS, EXCEPT THE SALT. MIX WELL
7 DROPS OREGAND E0 | 3 ADD SALT UNTIL MIXTURE HAS A SUGHT,
7 DROPS OF THYME [0 BUT NOT OVERPOWERING SALT FIAVOR.
1) DROPS LEMON FO I REMOVE MIXTURE FROM HEAT AND ALLOW T0
7 DROP BIACK PEPPER 0 | C0OI ENOUGH T0 WORK WITH AND [0AD INTO




