
Ingredients: 
● ½ Yellow onion, chopped

● ¼ cup + 1 Tbsp butter 

● 4 Dried Shiitake mushrooms 

(12g) roughly chopped

● 1 ½ cup total Broth+drippings 

(if you have available)

● 1 Tbsp cream

● 1 tsp coconut vinegar

● Salt & Pepper to taste 

Directions: 

1. Heat medium sized saucepan and add butter. Once butter is 
melted add chopped onions. 

2. Let onion and butter cook for about 1-2 minutes. While it is 
cooking roughly chop the mushrooms and add to the pan. 
Cook on low-medium heat for an additional 10 -12 minutes, 
stirring every minute or so. The mushrooms will start to 
soften. You want the onions to brown – creates a wonderful 
flavor. Add salt and pepper.

3. Add broth and bring to a low boil.
4. Add cream and coconut vinegar and cook for another 

minute.
5. Taste and add anything additional salt if needed.
6. Remove from heat and place gravy mixture in either a 

blender or separate container and use an immersion 
blender. Blend mixture until mushrooms and onions are 
finely diced, to your preference. If you don’t like any chunks 
or texture in your gravy, strain. Store and re-warm when 
ready to serve. 

Notes:
● I used Kettle & Fire Bone Broth but you could use a homemade bone broth or a different bone broth. 

Make sure you season and salt to taste and each bone broth will have a unique flavor.

● You could probably use any dried mushrooms you find. I created the recipe using dried shiitake 
mushrooms.

● Gravy will thicken  as it cools. Some separation may occur. A quick whisk reconstitutes the desired 
consistency.

● You can make this ahead of time and store in the fridge, warm before serving.

Holiday Thrive-Gravy
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Holiday Thrive-EggNog
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Ingredients: 
● 2 cups Unsweetened Almond 

Milk, separated

● 2 cups Heavy Cream

● ¼ cup  Brown Sugar Swerve  

● ½ tsp Cinnamon

● ½ tsp Nutmeg

● 5 Egg Yolks

● 3 Egg whites, separated

● Brandy or bourbon (optional)

Directions: 

1. Pour ½ cup almond milk into a saucepan. Heat over medium heat. 
Once warmed, add the brown sugar swerve, cinnamon, and nutmeg. 
Whisk to incorporate.

2. Add the warmed almond milk mixture to serving pitcher along with 
remaining almond milk and 1 ½ cup of cream.

3.  Separate 5 eggs, reserving 3 whites in another bowl. Whisk the 5 egg 
yolks into the milk/cream liquid. (Note: read my section about raw 
eggs and the option for a cooked eggnog.)

4.  To make the eggnog fluffier and creamier; use the 3 egg whites and 
dump in the remaining  ½ cup of cream. Mix with a hand mixer on 
high speed for 1-2 minutes until the whites become frothy and fluffy. 
Pour into the pitcher with the other ingredients.  (If you want spiked 
eggnog, brandy or bourbon is the traditional liquor of choice and 
would be low in sugar and carbohydrate.)

5. Garnish with extra nutmeg on top.

Notes:
● Traditional eggnog is made using raw eggs. It’s also traditionally preserved with liquor, which reduces bacterial 

counts.  Rockefeller lab determined that the risk of foodborne illness is still quite small even without the liquor. I 
recommend using the freshest organic eggs you can find. You can also use pasteurized yolks and whites, or cook 
the eggnog base on the stovetop.

● If you’d like a cooked eggnog; temper the eggs with the warmed almond milk. Slowly, add a few tablespoons to the 
egg yolks to warm. Then gradually dump the egg yolk/almond milk mixture back into the warmed almond milk 
pan.

● Consumption of raw or undercooked eggs, shellfish and meat may increase the risk of foodborne 
illness.



Holiday Thrive-Cauliflower stuffing
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Ingredients: 
● 6 oz. bacon
● 2 Tbsp. butter
● 1 onion, chopped
● 2 large carrots, peeled and 

chopped
● 3 celery stalks, chopped or thinly 

sliced
● 1 small head cauliflower, chopped
● 8 oz. chopped mushrooms
● 2-3 tsp. sea salt
● 1 tsp. freshly ground black pepper
● ½ c. chopped fresh parsley
● 2 tsp. chopped fresh rosemary
● 1 tsp. ground sage
● ½ cup walnuts
● ¾ cup shredded parmesan

Directions: 

1. In a large skillet over medium heat, cook bacon. Remove 
cooked bacon from skillet and chop. Add butter.

2. Add onion, carrot, and celery and sauté until soft, about 5 
minutes.

3. Add cauliflower and mushrooms and season with salt and 
pepper. Cook until tender, about 8-10 minutes.

4. Add parsley, rosemary, and sage and stir until combined.
5. Add in walnuts, parmesan and chopped bacon. Place 

everything in 8x8 baking dish.
6. Cook for 25-30 minutes in a 375° oven.

Notes:
● For dairy-free, remove the parmesan cheese and add ¼ c. of yeast flakes.
● For vegetarian, keep out bacon.



Holiday Thrive-Low carb sugar cookies
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Ingredients: 
● 1 cup superfine almond flour
● 3 tablespoons granulated 

stevia/erythritol blend
● 1/2 teaspoon baking soda
● 1 pinch sea salt
● 1 teaspoon vanilla extract
● 1/4 teaspoon almond extract
● 1/4 cup butter cut into several 

chunks

Directions: 

1. For full recipe directions head here.

Notes:
● This sugar cookie recipe is perfect and Katie approved! Please head to their website for the 

entire recipe.
● I personally use granulated Swerve over the Stevia/erythritol blend.
● These work great if you are wanting to decorate cookies!


