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Turmeric-Ginger Tonic
INGREDIENTS Makes 4 - 6 oz mocktails
1 - 4-inch piece peeled ginger
1/2 t dried turmeric
1/3 cup honey
1/4 cup fresh lime juice
2 t black peppercorns
1t chia seeds
sparkling water/club soda for serving
thyme sprigs for serving (optional)
INSTRUCTIONS - Blend ginger, turmeric, honey, lime juice, and black peppercorns in a highspeed blender until smooth. Strain through a fine-mesh sieve into a bowl. Stir in chia seeds and
let sit until seeds begin to swell. 8-10 minutes
Divide tonic among ice-filled glasses. Top off with sparkling water and a sprig of thyme.
Can be made ahead of time - cover and chill. Keeps for at least a week.
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Moroccan Appetizer Platter
This platter is all about seasonal, colorful, delicious ingredients that without the focus on cheese.
INGREDIENTS (options - use what you have)
Harissa sauce (store-bought)
Mango chutney
Green Olives
marinated artichoke hearts
fresh veggies like radishes, carrots, peppers
fruits like blood oranges, pomegranates, dried apricots, etc
herbs like mint, cilantro, basil
nuts like pistachios, Marcona almonds
Naan bread toasted or crackers
Goat cheese mixed with fresh herbs - thyme and mint and EVOO drizzle
I
INSTRUCTIONS
Arrange all ingredients on a platter or board
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Turmeric Maple Chicken
INGREDIENTS Makes 4 servings
4 skinless boneless chicken breasts
1/2 T avocado oil
2 1/2 T pure maple syrup
2 T tamari (or soy sauce)
1 t minced garlic
1/2 t ground turmeric
1/2 t sea salt
1/2 t ground pepper
INSTRUCTIONS
Preheat oven to 400 degrees.
Add oil to cast iron skillet and turn on heat to medium/medium high
Pat chicken dry and seat with salt and pepper
At this point, your oil should be hot and the chicken should sizzle when added to the skillet.
Add all chicken to the skillet and sear for 4-5 minutes on each side.
While chicken is searing combine maple syrup, tamari, garlic, turmeric and more pepper in
small bowl.
Once both sides of the chicken are seared, carefully pour maple turmeric sauce over chicken
and toss to coat.
Move skillet from the stovetop into the preheated oven and bake for 10 minutes or until
chicken is tender and cooked throughout.
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Delicata Squash, pomegranate, pistachio, arugala salad
INGREDIENTS Makes 6 servings, recipe adapted from Pamela Salzman
2 Delicata squash washed well and cut into rings
2 T EVOO
sea salt
fresh ground pepper
2 T EVOO
2 T apple cider vinegar
1/2 t sea salt
1 cup pomegranate seeds,
1/2 cup pistachio nuts, toasted
1/4 cup dried currants or raisins (I love golden raisins)
2 small shallots, chopped
3 T fresh mint, chopped
1 medium package of arugula
INSTRUCTIONS
Preheat oven to 400 degrees and line 2 baking sheets with parchment paper
Place the squash rings on the baking sheets drizzle with EVOO and sprinkle with s&P. Roast until
tender approx 20-30 minutes.
While squash is roasting, whisk together apple cider vinegar, EVOO and salt. Combine the
pomegranate seeds, nuts, raisins, shallot, and mint.
Assemble on a platter: arugula, roasted squash, relish, and dressing. Serve room temperature.
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