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HAR MONS FOOD foroo THOUGHT
The holidays tend to bring out the best in people. We think that should ring true with the meals you share 
with family and friends. So, this season you’ll find delectable recipes that are tried and tested as some of our 
best yet, including delicious butternut squash risotto, cheesy stuffed mushrooms, classic prime rib dinner, and 
scrumptious cinnamon-sugar doughnut holes. We know you’ll love them as much as we do. Happy Holidays!

WHITE BEAN TURKEY CHILI

DIFFICULTY

1:30 6-8

3 Tbsp olive oil
1 onion, diced
1 stalk celery, diced
1 pasilla chile, seeded and diced
1 Anaheim chile, seeded and diced
1 jalapeño, seeded and minced
4 tomatillos, husks removed and coarsely chopped
1 (4 oz) can fire-roasted green chiles
4 cloves garlic, minced
1 tsp ground cumin
2 tsp ground chile powder
4 tsp cayenne
4 cups low sodium chicken broth
2 (15.8 oz) cans cannellini beans, rinsed and drained
1 2 tsp hot sauce, plus more for garnish
Salt and freshly ground black pepper
2 cups fresh or frozen corn kernels, thawed
4 cups cooked, shredded turkey or chicken 
Sour cream, for garnish
Grated sharp Cheddar, for garnish

In a large Dutch oven over medium heat, add oil. Add onion, 
celery, pasilla, Anaheim, jalapeño, and tomatillos and cook until 
soft, about 10 min. Add green chiles, garlic, cumin, chile powder, 
and cayenne and cook for 2 min.

Add chicken broth, increase heat to high, and bring to a 
boil. Add beans and hot sauce and liberally season with salt 
and pepper. Reduce heat to low and let simmer, stirring 
occasionally, about 1 hr.

Transfer 2 cups of the mixture to the blender and puree until 
smooth. Add mixture back to the chili along with corn and 
chicken, stirring until completely incorporated, and continue to 
cook, about 10 min. Season with salt and pepper and serve with 
sour cream, cheese, and hot sauce on the side.

BREAD BOWLBUTTERNUT SQUASH SOUP

9-GRAIN ARTISAN BREAD

ONE POT HARVEST

Recipe available online

Exclusively at HarmonsExclusively at Harmons

Exclusively at Harmons



APPLE-CRANBERRY COBBLER

Filling
2 lb Gala or Fujis, peeled,  
 seeded, and cut into 2" chunks
1 q cups fresh cranberries
1 cup sugar
4 cup all-purpose flour
1 Tbsp orange zest
2 tsp grated fresh ginger
4 cup brandy
4 tsp ground allspice
2 Tbsp unsalted butter,  
 cut into pieces

Topping
3 Tbsp sugar
1 cup all-purpose flour
1 2 tsp baking powder
4 tsp kosher salt
4 Tbsp butter
4 cup milk
1 egg, lightly beaten
Sweetened whipped cream, for 
garnish

Preheat oven to 425° and butter a 
9"x13" baking dish.

In a large bowl, add apples, 
cranberries, sugar, flour, orange zest, 
ginger, brandy, and allspice and stir to 

combine. Transfer filling to baking dish 
and dot with butter. Cover dish tightly 
with aluminum foil and bake 20 min. 

Meanwhile, make topping. In a bowl, 
add sugar, flour, baking powder, and 
salt and stir to combine. Add butter  
and break into small pieces until the 
size of peas. Add milk and egg and stir 
to combine.

Remove foil and break pieces of dough 
onto the top of filling. Return to oven 
and cook until topping is golden brown 
and set, cranberries burst, and apples 
are tender, 15-20 min. Garnish with 
whipped cream.

PETITE PUMPKIN-CHOCOLATE
CHEESECAKES

CARAMEL APPLE LOAF

Recipe available online

VANILLA BEAN GELATO

Exclusively at Harmons

Exclusively at Harmons

PUMPKIN CHOCOLATE
CHIP COOKIES

Exclusively at Harmons

DIFFICULTY

1:30 6-8



OLD-FASHIONED APPLE CIDER

4 cups apple juice
2 tsp ground cinnamon
4 tsp freshly ground nutmeg
Pinch of salt
Cinnamon sticks, for garnish
Thinly sliced dried apple rounds, for garnish

In a medium saucepan over medium heat, add apple juice, ground 
cinnamon, nutmeg, and salt and heat, stirring often, until just simmering. 
Pour cider into mugs and garnish with cinnamon sticks and apple slices.

CINNAMON-SUGAR
DOUGHNUT HOLES

1 cup plus 1 Tbsp flour
2 cup sugar
1 4 tsp baking powder
8 tsp nutmeg
w tsp salt
2 cup buttermilk
1 egg
1 tsp vanilla bean paste
2 Tbsp butter, melted
4 cup sugar
2 Tbsp ground cinnamon 

Preheat oven to 425° degrees. Spray 
doughnut hole pan with cooking spray.

In a medium bowl, sift flour, sugar, baking 
powder, nutmeg, and salt.

In a small bowl, add buttermilk, egg, vanilla, and 
butter and stir until well combined. Stir wet 
ingredients into dry ingredients until combined.

Fill each doughnut hole cup with 1 level Tbsp.

Bake until tops spring back when lightly 
touched, 7 min. Remove doughnut holes from 
pan to wire rack. While hot, roll in a cinnamon- 
sugar mixture.

DIFFICULTY

1:00 8-10

CHOCOLATE CHIP PUMPKIN 
MARBLE BREAD

Recipe available online

CARAMEL APPLE TRAY

Exclusively at Harmons

HALLOWEEN TREATS & SNACKS

Available at Harmons

DIFFICULTY

:15 4



HARMONS TRADITIONAL TURKEY DINNER

6-8
 
1 (12-14 lb) roasted Diestel turkey
2 qt stuffing
1 qt roasted candied sweet potatoes
2 qt mashed potatoes
1 qt pan gravy
4 pt cranberry sauce
1 dz dinner rolls
1 (9") pie (pumpkin, peach, cherry, apple, raspberry, triple berry, french  
 apple, strawberry rhubarb)



ORANGE AND THYME 
GLAZED RAINBOW CARROTS

DIFFICULTY

:30 4-6

1 lb rainbow carrots
1 Tbsp olive oil
2 cup sugar
1 orange, zested and juiced
1 Tbsp minced fresh thyme
Salt and freshly ground pepper

Preheat oven to 425°. 

Cut carrots alternately on the bias and place on a 
rimmed baking sheet, drizzle with oil, and toss to 
combine. Roast carrots, tossing occasionally, until 
tender, about 15 min.

Meanwhile, in a small saucepan over medium heat, 
add sugar, orange juice, and thyme and stir to 
combine. Cook until thickened slightly, 2-3 min.

Remove carrots from oven, drizzle with sugar-orange 
juice mixture and return to oven. Cook 5 min. Remove 
from oven, season with salt and pepper, sprinkle with 
zest, and toss to combine.

 BUTTERFLIED SPICE-RUBBED TURKEY

Recipe available online

SWEET POTATO GALETTES

Recipe available online

WILD RICE, FARRO, AND  
TANGERINE SALAD

Recipe available online



BUTTERNUT SQUASH RISOTTO

DIFFICULTY

1:00 4

4-6 cups low sodium chicken broth
4 Tbsp olive oil, divided
2 cups (2" diced) peeled and seeded butternut squash
2 shallots, minced, about 4 cup
1 2 cups arborio rice
2 cup white wine
2 Tbsp butter
w cup freshly grated Parmigiano-Reggiano
Salt and freshly ground white pepper
1 Tbsp sage, cut chiffonade style (ribbon-like strips)

In a medium saucepan over medium heat, warm broth 
until wisps of steam appear. Reduce heat to low.

In a large saucepan over medium heat, warm 2 Tbsp 
oil. Add squash and half of minced shallots and cook, 
stirring with a wooden spoon, until the squash is soft 
and thoroughly cooked, about 15 min. Transfer to a plate. 

Add remaining 2 Tbsp oil and remaining minced shallots 
and cook until shallots are translucent, about 4 min. Add 
rice and cook, stirring frequently, until rice is coated with 
oil and smells nutty, 4-6 min. Add wine and cook until 1 
Tbsp remains, about 3 min.

Add 4 cups broth and cook, stirring frequently, until 
broth is mostly absorbed, about 15 min. Add squash and 
continue to add broth, a ladleful or two at a time, and 
cook, stirring frequently, until rice is almost al dente, 
about 15 min. Add butter and cheese, reduce heat to 
medium-low. Season to taste with salt and pepper, add 
sage and stir to combine.

COSMOPOLITAN ARRANGEMENT

Exclusively at Harmons

MAKE-AHEAD MASCARPONE
MASHED POTATOES

Recipe available online

CHORIZO AND WATER
CHESTNUT STUFFING

Recipe available online



GINGERBREAD BROWNIES

Bars
w cup (1 2 sticks) unsalted butter, melted
1 cup granulated sugar
4 cup molasses
1 egg
2 cups all-purpose flour
2 tsp baking soda
1 tsp ground cinnamon
2 tsp kosher salt
2 tsp ground ginger
2 tsp ground cloves

Frosting
4 oz cream cheese, softened
2 Tbsp butter, softened
2 cups powdered sugar
1 Tbsp milk
2 tsp vanilla
Pinch of kosher salt

Preheat oven to 350°. Grease a 9"x9" baking dish. 

In the bowl of a stand mixer fitted with paddle attachment, add 
melted butter, granulated sugar, and molasses and mix on  
medium-low to combine. Add egg and mix until smooth.

In a bowl, add flour, baking soda, cinnamon, salt, ginger, and cloves 
and stir to combine. Add to butter-sugar mixture and mix on low 
just until combined. 

Press dough into prepared pan. Bake until a knife in the center of 
bars comes out clean, 15-20 min. Remove from oven and let cool.

Meanwhile, make frosting. In the clean bowl of a stand mixer fitted 
with paddle attachment, add cream cheese, butter, powdered sugar, 
milk, vanilla, and salt and beat on medium to combine.
 
Evenly spread frosting over bars. Refrigerate for 1 hr. prior  
to serving.

DIFFICULTY

1:45 6-8

EGGNOG CHEESECAKE

Exclusively at Harmons

PEPPERMINT CAKE

Exclusively at Harmons

CHOCOLATE-DIPPED ALMOND-
CRANBERRY BISCOTTI

Recipe available online

OLD-TIME SHORTBREAD

Recipe available online



CLASSIC FUDGE

DIFFICULTY

7:00 32

2 (14 oz) cans sweetened condensed milk
1 2 lb (24 oz) bittersweet chocolate,  
 coarsely chopped
2 tsp kosher salt
1 tsp vanilla
1 tsp flaky finishing salt, such as Maldon or fleur de sel

Line an 8"x8" baking pan with a 12" long piece of 
parchment paper folded in half lengthwise. Use 
another 12" long piece of parchment paper folded in 
half lengthwise and line pan crosswise to first piece of 
parchment. Set aside.

In a large pan over low heat, add milk, chocolate, and salt, 
stirring occasionally until mixture is smooth, about 15 min. 
Add vanilla and stir to combine.

Pour mixture into prepared pan and smooth top with an 
offset spatula. Sprinkle evenly with the flaky salt. Place pan 
on a wire rack and let cool at room temperature until fudge 
is set, at least 6 hrs. or overnight.

Run a knife along each edge. Grip parchment hanging over 
edges and pull fudge out of dish. Transfer to a cutting board, 
remove parchment, and discard it. 

Hold a long, sharp knife under hot running water, wipe with 
a towel, and slice fudge, repeating heating and wiping knife 
after every slice until there are 64 (1") pieces.

THYME-ROASTED MARCONA ALMONDS

1 lb marcona almonds
2 tsp olive oil
1 tsp kosher salt
2 Tbsp fresh thyme leaves
1 tsp smoked paprika

Preheat oven to 350°. Line a baking sheet with parchment paper or 
silicone mat.

Spread almonds on a rimmed baking sheet, drizzle with oil, and 
sprinkle with salt, thyme, and paprika. Bake for 10-15 min, stirring 
occasionally. Let cool.

DIFFICULTY

:20 8

CARAMEL PECAN
TURTLES

Recipe available online

GIFT BOXES WITH NUTS, 
CHOCOLATES, BRITTLE, 

CINNAMON BEARS

Exclusively at Harmons



YORKSHIRE PUDDING

DIFFICULTY

:30 10-12

4 Tbsp butter, divided
2 large eggs
2 cup all-purpose flour
2 cup milk
Salt and freshly ground pepper

Preheat oven to 425°. 

Place 1 tsp butter in each cup of a 12-cup 
muffin tin and put in oven to heat, 15 min.

Meanwhile, in a bowl, add eggs, flour, milk, 
salt, and pepper, then whisk to combine.

Carefully remove muffin tin from oven. 
Carefully pour 4 tsp batter into each cup. 
Return muffin tin to oven to cook, turning 
pan after 10 min., until puffy and golden, 
12-15 min.

SIZZLING SPICY GREEN BEANS

DIFFICULTY

:10 4-6

2 Tbsp canola oil
1 lb whole green beans, trimmed
Salt 
1 Tbsp minced garlic
Pinch of red pepper flakes

Heat a large, deep frying pan over medium heat. 
After 2 min., add oil and swirl to coat pan. Increase 
heat to high, wait 15 sec., add green beans and 
liberally season with salt. Cook beans, shaking pan 
or using tongs to turn beans so they cook quickly 
and evenly. After about 5 min., taste a bean to see if 
it is done to your liking. It should be crisp-tender.

Remove beans from heat. Sprinkle on garlic and red 
pepper flakes, and toss to combine.

BALSAMIC AND DIJON-GLAZED HAM
WITH ROASTED PEARL ONIONS

Recipe available online

Recipe available online

MUSTARD CHIVE 
BUTTER

Recipe available online

SWEET AND SPICY 
BUTTER

Recipe available online

SAGE SHALLOT BUTTER



HARMONS PRIME RIB DINNER 

6-8

1 (10-12 lb) prime rib roast
2 qt green bean casserole
2 qt roasted rosemary-garlic potatoes
Green salad with house-made dressing 
 (ranch, Italian, blue cheese, balsamic)
1 dz dinner rolls

GOLD & MERLOT
ARRANGEMENT

Exclusively at Harmons



STRATA

DIFFICULTY

3:15 6-8

2 Tbsp olive oil
1 lb Harmons country-style sausage
2 shallots, chopped
1 apple, such as Honeycrisp, cored and diced
1 (10 oz) box frozen chopped spinach, thawed and squeezed dry
Butter for the baking dish
8 cups cubed Harmons artisan bread
1 cup shredded Monterey Jack cheese
3 cups whole milk
1 cup heavy cream
6 large eggs
Salt and freshly ground pepper
4 cup freshly grated parmesan cheese
 
In a large frying pan over medium heat, add oil. Add sausage 
and cook, breaking into small pieces, about 5 min. Add shallots 
and cook until translucent, about 3 min. Add apple and spinach 
and cook 2 min. longer. Set aside.

Generously butter a 9"x13" baking dish. Add half of the bread 
cubes to dish. Sprinkle half of the Monterey Jack cheese over 
bread and top with half of sausage mixture. Repeat layering.

In a large bowl, add milk, cream, and eggs. Liberally season 
with salt and pepper and pour over strata. Top with parmesan 
cheese. Cover with plastic wrap, weigh mixture down with a box 
of cereal or bag of powdered sugar, and refrigerate for 2-12 hrs.

Remove from refrigerator 30 min. before baking.

Preheat oven to 350°.

Bake strata, uncovered until puffed, golden brown, and cooked 
through, about 50 min. A thin knife inserted in middle of strata 
should come out clean. If top browns too quickly, cover with a 
sheet of aluminum foil. Let strata stand 5 min. before serving. 

Exclusively at Harmons

FRESHLY-SQUEEZED
ORANGE JUICE AND ARTISAN 

CINNAMON ROLLS

Recipe available online

HAM AND CHEESE CREPES 
WITH MUSTARD SAUCE

Recipe available online

STRAWBERRY
CREAM CREPES

Recipe available online

CREPE BATTER



HARMONS PARTY TRAYS

Assorted Fruit Platter 
Spinach Artichoke Dip 
Mini Sweets Tray
Italian Meat Tray
Deluxe Garden Veggie
Wrap Tray



CLASSIC CHEESE FONDUE

8 oz shredded Gruyère
8 oz shredded Emmentaler
2 Tbsp cornstarch
2 tsp freshly ground nutmeg
1 clove garlic, sliced in half
1 cup dry white wine or chicken broth
1 2 Tbsp kirsch

In a large bowl, toss cheeses with cornstarch and nutmeg.

Rub inside of fondue pot with garlic clove halves to give 
fondue more flavor. Add  wine and bring to a simmer.

Add cheese in a single addition and gently stir. Stir slowly until 
cheese is all melted. Add kirsch and stir to combine.

Enjoy with crusty bread, cooked bratwurst, apples, broccoli, 
and grape tomatoes.

SWEET PEPPERS STUFFED
WITH WHIPPED CHEESE

DIFFICULTY

:15 8

8 oz feta cheese
8 oz mascarpone cheese
2 Tbsp chopped fresh basil
1-2 Tbsp sweet piquanté pepper juice, if needed
24 sweet piquanté peppers (such as Peppadew), drained,  
 juice reserved

In a bowl, add feta and mascarpone and mix until smooth. 
Add basil and 1 Tbsp Peppadew juice, if needed, to make 
mixture thin enough to pipe. Spoon mixture into a piping bag 
and fill each pepper.

DIFFICULTY

:45 4

Exclusively at Harmons

SMOKY AND SPICY
CHEESE TRAY

Exclusively at Harmons

HARMONS CHEESE 
FONDUE MIX



SAUSAGE AND CHEESE 
STUFFED MUSHROOMS

DIFFICULTY

1:00 6

3 hot Italian sausages, casings removed
1 2 tsp dried oregano
2 Tbsp Panko Japanese dried breadcrumbs
3 oz (about 1 cup) freshly grated parmesan cheese, divided
2 tsp Worcestershire sauce
2 tsp garlic powder
1 (8 oz) package cream cheese, softened
1 Tbsp chopped fresh flat-leaf parsley
1 egg yolk
2 tsp hot sauce
Salt and freshly ground pepper
Olive oil
24 large (about 2" diameter) button or cremini mushrooms,  
 stemmed

In a heavy, large frying pan over medium heat, add sausage 
and oregano. Cook, breaking into small pieces with the back 
of a fork, until browned, about 7 min. Using a slotted spoon, 
transfer sausage to a large bowl and cool. Add breadcrumbs, 
2 cup parmesan cheese, Worcestershire sauce, garlic powder, 
cream cheese, parsley, egg yolk, hot sauce, season with salt 
and pepper and stir to combine.

Preheat oven to 350°.

Line a rimmed baking sheet with aluminum foil or parchment 
paper and brush with olive oil to coat. Fill each mushroom 
cap with a scant 1 Tbsp filling and sprinkle with remaining 2 
cup parmesan cheese. Arrange mushrooms, filling side up, on 
prepared sheet pan.

Bake until mushrooms are tender and filling is browned, 
about 25 min.

POMEGRANATE, GORGONZOLA AND
WALNUTS ON BELGIAN ENDIVE

2 cup walnuts
2 tsp white balsamic vinegar
Salt and freshly ground pepper
1 Tbsp extra-virgin olive oil
3 large heads Belgian endive
2 cup blue cheese, crumbled
2 cup pomegranate arils

Preheat oven to 350°.

In a frying pan over medium-high heat, add walnuts.  
Toast and toss until nutty aroma, 8-10 min. Let cool. Chop  
into halves.

In a small bowl, add vinegar, salt, and pepper. Whisking constantly, 
slowly drizzle olive oil into vinegar to make dressing.

Trim off bottoms of endive. Gently remove 10-12 leaves, one at a time. 
Rinse leaves and carefully pat dry with paper towels. Create a spiral 
pattern on a platter, leaving center empty.

Slice remaining endive heads in half lengthwise, rinse under running 
water, and shake and pat dry. Slice into 2" sections. Add to bowl  
with walnuts and add blue cheese, pomegranate arils, and toss  
with dressing.

Mound mixture in center of whole endive leaves and serve. Use endive 
leaves to scoop up cheese-walnut mixture.

DIFFICULTY

:30 4

Exclusively at Harmons

FLAVORED SHRIMP 
PLATTER

Recipe available online

CHICKEN DRUMETTES WITH  
ASIAN BARBECUE SAUCE



THAI BASIL MOCKTAIL

DIFFICULTY

:15 4

12 oz Pok Pok Som Soda Thai Basil
6 oz DRY vanilla bean soda
1 (11.5 oz) can limeade, thawed
6 oz whiskey, vodka, or gin (optional)
Ice cubes
Fresh lime twists, for garnish

In 4 high-ball glasses, add sodas, 
limeade, whiskey (if using), and stir to 
combine. Add ice, stir, add lime twists, 
and serve.

HOT BUTTERED RUM
WITH OR WITHOUT ALCOHOL

q cup firmly packed dark brown sugar
2 cup (1 stick) unsalted butter, softened
4 cup honey
2 tsp ground cinnamon
4 tsp ground nutmeg
8 tsp ground cloves
Pinch salt
w cup spiced rum (optional) 
2 cups boiling water
4 sticks cinnamon, for garnish

In a medium bowl, add brown sugar, butter, 
honey, cinnamon, nutmeg, cloves, and salt. 
Mix until blended. Transfer mixture to a 4-cup 
measuring cup. Add rum and boiling water.  
Stir until butter mixture dissolves. Divide buttered 
rum among 4 mugs. Garnish with the cinnamon 
sticks and serve.

DIFFICULTY

:20 4

POMEGRANATE MULE

1 oz pomegranate juice
1 Tbsp pomegranate arils
1 Tbsp lime juice
1 tsp honey
2 cup ice
Ginger beer
2 oz vodka (optional)
1 fresh sprig rosemary, for garnish

In a cocktail glass, stir together vodka  
(if using), pomegranate juice, pomegranate 
seeds, lime juice, honey, and ice. Transfer to 
a coupe glass, top off with ginger beer, and 
garnish with a sprig of fresh rosemary.

DIFFICULTY

:15 1

Recipe
available

online

HOLIDAY
MULE




