
During the holidays a variety of customs, practices, rituals and folklore come together
during that special time of year. Traditions are found at every table and in every bite as
holiday aromas fill the air and our kitchens. The gentle sweetness of vanilla and spice,

the delicate dough baking in our ovens, the subtle hum of dishes, discussion and memories
shared are the time-honored past times we hold so dear. Now more than ever, we welcome

the familiar holiday table as a remembrance of our celebrations, and although we must
come together virtually, our shared comfort and joy continues to be personal as we invite
you to a cyber-seat at our Chef’s table for holiday cookie traditions, classic cocktails and

a look-ahead to a new year and chapter in 2021.



Ingredients Directions

HOLIDAY GOOEY BUTTER COOKIE

1 c butter, softened
½ c unsalted butter, softened
1 (8oz) package cream cheese,
    softened
1 egg
1 tsp vanilla extract
1 white cake mix
½ c sprinkles, divided
½ c confectioner’s sugar

1. Cream together the butter and cream cheese. Add 
     the egg and vanilla and beat until combined. Beat in 
     the cake mix until well combined. Stir in ¼ cup of the 
     sprinkles. Refrigerate at least one hour or overnight.
2. Preheat oven to 350 degrees. Lightly grease a cookie 
     sheet or line with parchment paper. Scoop out 
     rounded tablespoons of dough and roll into a 1-inch 
     ball. Sprinkle the ball with sprinkles then roll in the 
     confectioner’s sugar until completely covered. Place 
     about 2 inches apart onto the prepared cookie sheet. 
     Bake 8-10 minutes then allow to sit on the sheet for 
     2 minutes before transferring to a wire rack to cool 
     completely.

Recipe courtesy of



Ingredients Directions

SNICKERDOODLE COOKIES

1 c butter, softened
1½ c white sugar
2 eggs
2 tsp vanilla extract
2¾ c all-purpose flour
2 tsp cream of tartar
1 tsp baking soda
¼ tsp salt

CINNAMONSUGAR MIX
3 tbsp white sugar
3 tsp ground cinnamon

1. Pre-heat oven to 400 degrees.
2. By hand, mix butter, sugar, eggs, and vanilla. Stir in 
    the flour, cream of tartar, baking soda, and salt until 
    the batter is incorporated but do not overmix.
3. Using a spoon or cookie scoop, shape your dough 
     into balls.
4. In a medium-size bowl, mix together cinammon and 
     sugar. Roll balls in the mixture until fully coated.
5. Place the balls on an ungreased baking sheet. Be 
     sure to leave two inches of space in between.
6. Bake 8-10 minutes. (Eight minutes for softer cookies 
    and 10 minutes for crispier cookies).
7. Remove cookies from the baking sheet and place 
    onto a wire rack to cool.

Recipe courtesy of



Ingredients Directions

GLUTEN-FREE CHOCOLATE CHIP COOKIES

2 c almond flour
½ c butter, softened
     c sugar
1 large egg
½ tsp baking soda
a pinch of salt
1 tbsp vanilla extract
1 c dark chocolate chips

1. Pre-heat the oven to 350 degrees.
2. Mix the almond flour, baking soda, sugar and salt
     in a bowl. Add the softened butter and mix unitl
     well combined.
3. Add the egg and vanilla and mix together.
4. Fold in the chocolate chips until well combined.
5. Form the dough into tablespoon-size balls and bake
    for 10 minutes or until golden brown. The centers will
    be soft but will firm-up as the cookies cool.
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Ingredients Directions

SUGAR COOKIE

3½ c all-purpose flour, plus
   more for rolling out cookies
2 tsp cream of tartar
1 tsp baking soda
½ tsp salt
1½ c granulated sugar
1 c (2 sticks) unsalted butter
3 large eggs
1 tsp vanilla extract
colored sugar, for decorating

1. Stir together the flour, cream of tartar, baking soda and salt.
2. Beat the sugar and butter on medium until light and fluffy. 
     Add the eggs one at a time, mixing well after each addition. 
     Beat in vanilla and scrape the sides of the bowl. Add the 
     flour mixture and mix on low until well combined. Transfer 
     to a piece of plastic wrap and shape the dough into a disk. 
     Refrigerate until firm, about 30 minutes.
3. Meanwhile, heat the oven to 375 degrees. Line a rimmed 
    baking sheet with parchment paper or a non-stick silicone 
    baking sheet.
4. Divide the chilled dough into four equal pieces. Working with 
     one piece at a time, roll out the dough onto a lightly floured 
     surface until      inch thick. (Keep remaing dough in the 
     refrigerator until ready to use.) Using a cookie cutter, cut the 
     dough into your desired shapes. Place on the prepared 
     baking sheet about 2 inches apart. Sprinkle with colored 
     sugar.
5. Bake until golden brown, about 8 minutes. Remove to a rack
     to cool. Repeat with the remaining dough. 
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Combine all ingredients in a shaker without the 
prosecco. Add ice. Shake until diluted (approximately 
1 minute). Dump all contents into glass of your choice. 
Top with prosecco. Agitate drink with a spoon. Add 
straw.

Recipe courtesy of

Ingredients Directions

SNOWGLOBE – OWEL

2 parts Black Infusions 
    Apricot Vodka
1 part Kalani Coconut Liqueur
.25 part simply syrup
grated parmesan, pinch
Pizzolato Prosecco



Ingredients Directions

NOW OR NEVER – HALSEY

1 part Maker’s Mark Bourbon
.5 part Cocchi “Dopo Teatro”
    Vermouth Amaro
.5 part cinnamon syrup

Combine all ingredients into a stirring vessel. Add ice.
Stir until diluted (approximately 1 minute). Strain
contents into a glass of your choice. Top with freshly
grated cinnamon.
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Combine all ingredients into a stirring vessel. Add ice.
Stir until diluted (approximately 1 minute). Strain
contents into a glass of your choice. Garnish with an
expressed orange swath.

Ingredients Directions

IF YOU’RE OVER ME - YEARS & YEARS

2 parts Bacardi Gran Reserva
    Ocho Rum
.5 part Duckett Curaçao Noir
.25 part Turbinado syrup
3 drops saline solution
4 dashes The Bitter Truth
    Chocolate Bitters

Recipe courtesy of



With Thanks
from our kitchen to yours


