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It's MY LIFE. It's MY RELIGION. No time like DINNERTIME. DINNERTIME... Because YOU’RE

WORTH IT!') Read this book for FREE on the Kindle Unlimited NOW! ')I could go on forever! In

case it isn’t obvious, I love dinnertime! It's my favorite time of day—it means the day’s grind is

almost over and you can finally reward yourself with a quality time spent with your loved one.

It’s when you gather around the dining table (or whatever kind of table you’re using!) and catch

up on your loved one over a delicious dinner. Let’s discover “365 Yummy Christmas Dinner

Recipes” right now!365 Awesome Christmas Dinner RecipesHome cooks will love how simple

and fast they can prepare those meals. You can learn so much more in this cookbook.Hoping

that you’d find “365 Yummy Christmas Dinner Recipes” totally useful and that you’d start

cooking soon. Most importantly, I wish that the recipes here become an indispensable part of

your dining table with your loved one for many years to come.Lots of love,You also see more

different types of recipes such as:Pork Roast RecipeTilapia RecipesBaked Fish RecipeBeef

Stroganoff RecipeShrimp Scampi RecipePork Tenderloin RecipeMeat Pie Recipes')

DOWNLOAD FREE eBook (PDF) included FULL of ILLUSTRATIONS for EVERY RECIPES

right after conclusion ')I really hope that each book in the series will be always your best friend

in your little kitchen.Let’s live happily and cook dinner yourself every day!Enjoy the book,
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be reproduced, stored in retrieval system, copied in any form or by any means, electronic,
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electronic sharing of any part of this book without the permission of the publisher constitute
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the author’s rights.Awesome Gift: FREE PDF – A Full of RECIPE PHOTOSFollow the

instructions at the end to receive this eBook FREE! (eBook – PDF)ContentAwesome Gift:

FREE PDF – A Full of RECIPE PHOTOSContent365 Awesome Christmas Dinner Recipes1. �A

Christmas Story Meat Loaf2. �After Christmas Turkey Potpie3. �Always Tender Roasted Turkey4. �

Apple Turkey Potpie5. �Apple Venison Meat Loaf6. �Apple And Walnut Stuffed Pork Tenderloin

With Red Currant Sauce7. �Apple Almond Stuffed Turkey8. �Apple Cinnamon Pork Loin9. �Apricot

Ginger Mustard Glazed Ham10. �Apricot Glazed Cornish Hens For Two11. �Apricot Glazed Pork

Loin Roast12. �Apricot Stuffed Pork Tenderloin13. �Asparagus 'n' Shrimp With Angel Hair14. �

Asparagus Pasta 'n' Salmon15. �Asparagus Veal Cordon Bleu16. �Autumn Torte Rustica17. �

Bacon Cheese Filled Loaves18. �Bacon 'n' Egg Lasagna19. �Bacon Wrapped Pork Tenderloin20. �

Bacon Wrapped Filets With Scotched Mushrooms21. �Bacon Wrapped Stuffed Tenderloins22. �

Baked Cornish Hens23. �Baked Fish With Cheese Sauce For Two24. �Baked Halibut With

Onions25. �Baked Ham And Apples26. �Baked Lobster Tails27. �Baked Orange Glazed Ham28. �

Barbecued Turkey29. �Barded Turkey With Corn Bread Stuffing30. �Beef Bourguignon31. �Beef Rib

Roast32. �Beef Tenderloin Stroganoff33. �Beef Tenderloin Supreme34. �Beef Tenderloin With

Mushroom Wine Sauce35. �Beef Tenderloin With Pomegranate Chutney36. �Beef Tenderloin With

Potatoes37. �Beef Tenderloin With Roasted Vegetables38. �Berry Barbecued Pork Roast39. �Best

Lasagna40. �Best Paella41. �Best Shrimp Scampi42. �Bourbon Glazed Ham43. �Breaded Pork

Roast44. �Brined Pork Roast With Port Wine Sauce45. �Brisket With Gingersnap Gravy46. �

Broccoli Mac Cheese Bake47. �Broccoli And Carrot Chicken Lasagna48. �Brown Rice 'n' Apple

Stuffed Turkey49. �Brown Sugar Pineapple Ham50. �Butternut Squash Risotto51. �Buttery Lemon

Turkey52. �California Chicken53. �Cannelloni Style Lasagna54. �Caribbean Chutney Crusted

Chops55. �Carrie's Famous Turkey56. �Champagne Baked Ham57. �Cherry Chipotle Pork

Medallions58. �Chicken Cordon Bleu59. �Chicken Marsala Bake60. �Chicken Scampi61. �Chicken

Stuffed With Broccolini Cheese62. �Chicken Tamales63. �Chicken Tenderloins With Cranberry

Mustard Sauce64. �Chicken With Basil Artichoke Sauce65. �Chicken With Cranberry Stuffing66. �

Chicken With Mushroom Wine Sauce67. �Chicken With Sugar Pumpkins Apricots68. �Chicken

Chile Relleno Strata69. �Chicken Cranberry Hot Dish70. �Chipotle Honey Grilled T Bones71. �

Chipotle Rubbed Beef Tenderloin72. �Christmas Carol Ham73. �Christmas Chicken Cordon

Bleu74. �Christmas Eve Confetti Pasta75. �Christmas Eve Meat Pie76. �Christmas Night

Lasagna77. �Cider Molasses Pork Tenderloin With Pears78. �Cider Roasted Chicken79. �

Cinnamon Pork Tenderloin80. �Citrus Pork Roast81. �Citrus Scallops82. �Citrus Scented Brined



Turkey83. �Classic Stuffed Turkey84. �Coconut Mango Thai Beef Curry85. �Coffee Roast Beef86. �

Company Chicken Madeira87. �Company's Coming Turkey88. �Contest Winning Braised Short

Ribs89. �Coquilles St. Jacques For 190. �Coriander Crusted Beef With Spicy Cranberry Relish91. �

Corn Stuffed Crown Roast92. �Corned Beef Cranberry Hash93. �Cornish Hens With Almond

Stuffing94. �Crab Cake Stuffed Portobellos95. �Crab Stuffed Manicotti96. �Cran Orange Pork

Medallions97. �Cranberry Beef Brisket98. �Cranberry Brisket With Horseradish Mashed

Potatoes99. �Cranberry Glazed Ham100. �Cranberry Pork Sweet Potatoes101. �Cranberry Turkey

Breast With Gravy102. �Cranberry Mushroom Beef Brisket103. �Cranberry Mustard Pork Loin104. �

Cranberry Pineapple Pork Chops105. �Cranberry Stuffed Beef Tenderloin106. �Cranberry Stuffed

Crown Roast Of Pork107. �Creamy Chicken Lasagna Roll Ups108. �Creamy Seafood Linguine109. �

Creole Roasted Turkey With Holy Trinity Stuffing110. �Crown Roast Of Pork111. �Crown Roast Of

Pork With Cranberry Stuffing And Orange Glaze112. �Crown Roast Of Pork With Stuffing113. �

Currant Glazed Cornish Hens114. �Currant Glazed Ham Balls115. �Dressed Up Cornish Hen116. �

Duck With Cherry Sauce117. �Duck With Orange Hazelnut Stuffing118. �Easy Baked Tilapia119. �

Easy Cranberry Chicken120. �Eggplant Rollatini121. �Favorite Chicken Marsala122. �Festive

Cranberry Glazed Pork Roast123. �Festive Meat Loaf Pinwheel124. �Festive Rack Of Lamb125. �

Festive Roast Pork126. �Filets With Mushroom Brandy Cream Sauce127. �Fish In Rosemary

Broth128. �Five Cheese Rigatoni129. �Flank Steak With Cranberry Chimichurri130. �Flank Steak

With Wine Sauce131. �Fruit Glazed Turkey132. �Fruit Pecan Pork Roast133. �Garlic Lover's Beef

Stew134. �Garlic Onion Tomato Pizza135. �Genrose's Stuffed Beef Tenderloin136. �Glazed Easter

Ham137. �Glazed Ham With Cherry Sauce138. �Glazed Pineapple Ham139. �Glazed Pork With

Strawberry Couscous140. �Gobbler Cakes141. �Golden Apricot Glazed Turkey Breast142. �Golden

Roasted Turkey143. �Grandma Annie's Chicken144. �Grandma's Cabbage Rolls145. �Grandma's

Meat Loaf146. �Greek Zucchini Feta Bake147. �Grilled Ribeyes With Herb Butter148. �Grilled

Stuffed Pork Tenderloin149. �Ground Beef Stroganoff150. �Ham Collards Quiche151. �Ham Balls

With Brown Sugar Glaze152. �Ham Slice With Pineapple Orange Sauce153. �Ham Steaks With

Gruyere, Bacon Mushrooms154. �Ham And Potatoes Au Gratin155. �Ham With Almond Cherry

Sacue156. �Ham With Peach Glaze157. �Harvest Stuffed Chicken158. �Healthy Shrimp Piccata

Pasta159. �Hearty Ragu Bolognese160. �Hearty Tomato Olive Penne161. �Hens With Apricot Rice

Stuffing162. �Herb Brined Turkey163. �Herb Glazed Turkey164. �Herb Roasted Turkey165. �Herbed

Beef Tenderloin Steaks166. �Herbed Blue Cheese Steaks167. �Herbed Rib Roast168. �Herbed

Roast Beef169. �Herbed Roast Beef With Horseradish Sauce170. �Herbed Sirloin Tip171. �Herbed

Slow Cooker Turkey Breast172. �Herbed Turkey173. �Herbed Turkey With Citrus Dressing174. �

Holiday Cranberry Pork Chops175. �Holiday Crown Pork Roast176. �Holiday Pork Roast With

Ginger Gravy177. �Holiday Spiral Ham178. �Homemade Ragu Bolognese179. �Honey Apple

Turkey Breast180. �Honey Citrus Glazed Turkey181. �Honey Glazed Hens With Fruit Stuffing For

Two182. �Honey Glazed Turkey183. �Honey Maple Glazed Ham184. �Honey Mustard Glazed

Salmon185. �Honey Mustard Turkey Breast186. �Honey Soy Glazed Pork Roast187. �Horseradish

Honey Ham188. �Individual Seafood Casseroles189. �Italian Herb Crusted Pork Loin190. �Italian

Shrimp And Pasta191. �Italian Strip Steaks With Focaccia192. �Jeweled Buffet Ham193. �Lasagna

Deliziosa194. �Leftover Turkey Tetrazzini195. �Lemon Thyme Roasted Chicken196. �Lemon Basil

Chicken Marsala197. �Lemon Garlic Turkey Breast198. �Lemon Herb Turkey Breast199. �Lemony

Turkey Breast200. �Loaded Flank Steak201. �Make Ahead Turkey And Gravy202. �Makeover

Creamy Macaroni And Cheese203. �Mandarin Goose204. �Manicotti Crepes205. �Marinated Pork

Roast206. �Marmalade Raisin Glazed Ham207. �Mediterranean Shrimp 'n' Pasta208. �

Mediterranean Shrimp Linguine209. �Moist Tender Turkey Breast210. �Mostaccioli211. �Mozzarella

Stuffed Italian Meatballs212. �Mushroom Broccoli Stuffed Crown Roast213. �Mushroom Onion



Stuffed Turkey214. �Mushroom Spinach Bake215. �Mushroom Stuffed Pork Tenderloin216. �

Mushroom Stuffed Turkey Tenderloins217. �Mustard Cranberry Glazed Ham218. �Mustard Baked

Ham With Gravy219. �Mustard Crusted Prime Rib With Madeira Glaze220. �New Orleans Shrimp

Creole221. �New Orleans Style Spicy Shrimp222. �Nikki's Perfect Pastitsio223. �Old Fashioned

Glazed Ham224. �Orange Pork Tenderloin225. �Orange Roasted Turkey226. �Orange Spiced Ham

Steak227. �Orange Glazed Ham228. �Orange Glazed Ham Steaks229. �Orange Glazed Pork

Loin230. �Oregano Roasting Chicken231. �Oven Baked Brisket232. �Oyster Fricassee233. �Pasticho

(Venezuelan Lasagna)234. �Pear Stuffing For Turkey235. �Pecan Smoked Turkey236. �Peppered

Ribeye Roast237. �Peppery Roast Beef238. �Pesto Mushroom Chicken239. �Pesto Pepper

Tortellini240. �Pheasant And Wild Rice241. �Pineapple Ham Loaves242. �Pineapple Glazed

Ham243. �Pistachio Crusted Chicken Breasts244. �Plum Glazed Cornish Hens245. �Poached

Teriyaki Salmon246. �Pork Chop Supper Casserole247. �Pork Loin With Peppers248. �Pork Roast

With Tangy Sauce249. �Pork Tenderloin With Cilantro Lime Pesto250. �Pork Tenderloin With

Cranberry Orange Relish251. �Pork Tenderloin With Glazed Onions252. �Pork Tenderloin With

Horseradish Sauce253. �Pork Tenderloin With Mushrooms254. �Pork Tenderloins With Wild

Rice255. �Pork Wellington256. �Pork With Cornbread Stuffing257. �Pork With Gorgonzola

Sauce258. �Portobello Pizzas259. �Potato Ham Omelet Pie260. �Prime Rib With Fresh Herb

Sauce261. �Prime Rib With Horseradish Cream262. �Quick Crab Alfredo263. �Quick Cranberry

Pork Chops264. �Quick Sweet And Sour Ham265. �Rack Of Lamb With Fresh Herbs266. �

Raspberry Roast Pork267. �Roast Chicken With Creole Stuffing268. �Roast Duck With Orange

Glaze269. �Roast Turkey With Sausage Cabbage Stuffing270. �Roasted Beef Tenderloin271. �

Roasted Chicken272. �Roasted Chicken With Brown Gravy273. �Roasted Chicken With Sausage

Stuffing274. �Roasted Duck With Apple Raisin Dressing275. �Roasted Garlic Herb Prime Rib276. �

Roasted Goose With Savory Garlic Stuffing277. �Roasted Pork Tenderloin With Fennel And

Cranberries278. �Roasted Turkey A L'Orange279. �Roasted Turkey With Cornbread Dressing280. �

Roasted Turkey With Maple Cranberry Glaze281. �Roasted Veggie Strudel282. �Rolled Up

Turkey283. �Rosemary Pineapple Chicken284. �Rosemary Roasted Turkey285. �Rosemary

Rubbed Lamb Chops286. �Sage Chicken Cordon Bleu287. �Salmon With Mornay Sauce288. �Salt

Encrusted Prime Rib289. �Saucy Orange Shrimp290. �Sausage Risotto With Spinach And

Tomatoes291. �Sausage And Pumpkin Pasta For Two292. �Sausage Stuffed Acorn Squash293. �

Savory Cranberry Glazed Pork Roast294. �Scallops With Angel Hair295. �Scallops With

Spaghetti296. �Seafood Pasta Sauce297. �Seared Salmon With Pomegranate Thyme Butter298. �

Seared Scallops With Citrus Herb Sauce299. �Seasoned Ribeye Roast300. �Shrimp Tortellini In

Tomato Cream301. �Shrimp Tortellini In Tomato Cream For Two302. �Shrimp Marinara303. �

Shrimp Pasta Primavera304. �Shrimp And Pasta Supper305. �Shrimp In Cream Sauce306. �

Shrimp In Herbs307. �Slow Cooker Turkey Breast308. �Slow Cooker Turkey Breast With Gravy309. �

Slow Cooked Pork Roast310. �Smoked Mozzarella Mushroom Pizza311. �Smoky Braised Chuck

Roast312. �South Carolina Chicken Rice313. �Spatchcocked Herb Roasted Turkey314. �Special

Manicotti315. �Special Seafood Linguine316. �Spice Rubbed Ham317. �Spinach 'n' Basil Stuffed

Tenderloins318. �Spinach Flank Steak Pinwheels319. �Spiral Ham With Cranberry Glaze320. �

Steak 'n' Onion Pie321. �Stroganoff Meatballs322. �Stuffed Bone In Ham323. �Stuffed Flank Steak

With Mushroom Sherry Cream324. �Stuffed Flank Steak With Tomato Sauce325. �Stuffed Ham

With Raisin Sauce326. �Stuffed Pork Tenderloin With Shiitake Mushroom Sauce327. �Stuffed

Shells With Meat Sauce328. �Stuffed Sirloin Roast329. �Stuffed Spaghetti Squash330. �Stuffed

Turkey With Mojo Sauce331. �Sunday Pot Roast332. �Swedish Meatballs Alfredo333. �Swedish

Turkey Meatballs With Noodles334. �Swiss 'n' Crab Supper Pie335. �Tangy Glazed Ham336. �Tea

Smoked Peking Chicken337. �Tenderloin Steaks With Cherry Sauce338. �Tenderloin With Cremini



Apricot Stuffing339. �Thanksgiving Stuffed Shells340. �Thanksgiving Stuffed Turkey341. �Tomato

Shrimp Fettuccine342. �Tomato, Sausage Cheddar Bread Pudding343. �Tomato Basil Shrimp

Skewers344. �Tomato Cream Stuffed Chicken345. �Triple Cheese Potato Cake With Ham346. �

Turkey Spinach Stuffing Casserole347. �Turkey Biscuit Stew348. �Turkey Breast With Cranberry

Brown Rice349. �Turkey Sausage Casserole350. �Turkey Tenderloins With Shallot Berry

Sauce351. �Turkey With Rye Dressing352. �Turkey And Mushroom Potpies353. �Turkey In Cognac

Cream Sauce354. �Turkey With Festive Fruit Stuffing355. �Turkey With Herbed Rice Dressing356. �

Turkey With Sausage Stuffing357. �Tuscan Roast Pork Tenderloin358. �Veal Cutlets Supreme359. �

Veal Saltimbocca360. �Veal Scallopini361. �White Seafood Lasagna362. �Wild Rice Stuffed Pork

Loin363. �Winter Delight Stew364. �Yuletide Brochettes365. �Zesty Herbed Lamb

ChopsConclusionAwesome Gift: FREE PDF – A Full of RECIPE PHOTOS365 Awesome

Christmas Dinner Recipes***1. A Christmas Story Meat LoafIngredients2 large eggs, lightly

beaten1/2 cup ketchup1 medium onion, finely chopped1 small green or sweet red pepper,

finely chopped2/3 cup crushed saltines (about 12)1/2 teaspoon salt1 teaspoon pepper1-1/2

pounds ground beef4 cups hot mashed potatoes, divided1 tablespoon minced fresh

parsleyDirectionSet the oven to 375° and start preheating. Put a rack in a 15x10x1-in. baking

pan; put a 12x8-in. piece of foil in the rack’s center. Mix pepper, salt, crushed saltines, green

pepper, onion, ketchup and eggs in a large bowl. Add beef and mix thoroughly but lightly. Put

over foil rectangle and form into a 9x6-in. loaf. Bake for 50-60 minutes until the thermometer

reads 160°. Allow to rest 10 minutes before cutting.Place meatloaf in a serving plate, get rid of

the foil. Spread or pipe over meatloaf with 1 cup of mashed potatoes. Top with a sprinkle of

parsley. Serve with remaining mashed potatoes.Nutrition InformationCalories: 436

caloriesSodium: 1105mg sodiumFiber: 3g fiber)Total Carbohydrate: 37g carbohydrate (7g

sugarsCholesterol: 132mg cholesterolProtein: 26g protein.Total Fat: 20g fat (7g saturated fat)2.

After Christmas Turkey PotpieIngredients1 cup sliced carrots1 cup finely chopped onion1/2 cup

chopped celery1/2 teaspoon dried thyme1/8 teaspoon pepper3 tablespoons butter2 cups

cubed cooked turkey1 tablespoon all-purpose flour1 can (10-3/4 ounces) condensed golden

mushroom soup, undiluted1 cup frozen cut green beans, cooked and drainedPastry for double-

crust pie (9 inches)1 tablespoon milkDirectionSauté the pepper, thyme, celery, onion, and

carrots in a skillet in butter until the vegetables become tender-crisp. Blend flour and turkey in a

large resealable plastic bag, then shake them to coat. Put green beans, soup, and turkey into

the vegetable mixture; combine thoroughly. Use bottom crust to line a 9-inch pie plate. Put in

the turkey mixture. Roll the remaining pastry out to fit the top of the pie, then seal it and flute

the edges. Make slits in the pastry. Brush with the milk. Use foil to loosely cover the edges.

Bake at 350 degrees until golden brown or 55-65 minutes. Serve it warm.Nutrition

InformationCalories: 516 caloriesProtein: 18g protein.Total Fat: 28g fat (13g saturated

fat)Sodium: 780mg sodiumFiber: 2g fiber)Total Carbohydrate: 46g carbohydrate (7g

sugarsCholesterol: 67mg cholesterol3. Always Tender Roasted TurkeyIngredients1/4 cup

butter, softened6 garlic cloves, minced1 turkey (22 to 24 pounds)2 teaspoons salt2 teaspoons

pepper1 tablespoon all-purpose flour1 turkey-size oven roasting bag4 celery ribs, coarsely

chopped2 medium onions, slicedDirectionMix garlic and butter in a small bowl. Pat turkey to

dry. Loosen the turkey’s skin carefully; under the skin rub butter mixture. Season inside the

cavity and on the skin of turkey with pepper and salt. Push skewer through turkey openings; tie

legs together.Put flour in the oven bag and toss to coat. In a roasting pan, put the oven bag;

add onions and celery. Put the turkey on the veggies with breast up. In the top of bag, cut six

1/2-in. slits; use the provided tie to close bag.Bake in a 350-degree oven until thermometer

says 180 degrees, 3-3 1/2 hours. Let it sit for 15 minutes before cutting. If desired, skim fat and



thicken the drippings.If making turkey the day prior, put the drippings in a measuring cup; skim

off fat. Place the slices in a shallow ungreased roasting pan; pour the drippings on turkey. Cool

down completely. Cover; place in refrigerator overnight.The next day, bake in a 350-degree

oven until cooked through, 45-65 minutes.Nutrition InformationCalories: 512 caloriesProtein:

67g protein.Total Fat: 24g fat (8g saturated fat)Sodium: 375mg sodiumFiber: 0 fiber)Total

Carbohydrate: 2g carbohydrate (1g sugarsCholesterol: 230mg cholesterol4. Apple Turkey

PotpieIngredients1/4 cup chopped onion1 tablespoon butter2 cans (10-3/4 ounces each)

condensed cream of chicken soup, undiluted3 cups cubed cooked turkey1 large unpeeled tart

apples, cubed1/3 cup golden raisins1 teaspoon lemon juice1/4 teaspoon ground nutmegPastry

for a single-crust pie (9 inches)DirectionSauté onion in butter in a large saucepan until

softened. Add nutmeg, lemon juice, raisins, apple, turkey, and soup. Transfer to an unoiled

11x7-inch baking dish.Roll out pastry to fit the top of the baking dish on a lightly floured work

surface. Top over the filling; pinch the edges and make slits on the top.Bake for 25 to 30

minutes at 425° or until filling is bubbly and crust turns golden brown.Nutrition

InformationCalories: 389 caloriesCholesterol: 69mg cholesterolProtein: 24g protein.Total Fat:

18g fat (7g saturated fat)Sodium: 588mg sodiumFiber: 2g fiber)Total Carbohydrate: 33g

carbohydrate (12g sugars5. Apple Venison Meat LoafIngredients1 egg, lightly beaten1/2 cup

ketchup1 tablespoon prepared horseradish2 cups shredded peeled apples2 cups unseasoned

stuffing cubes1/4 cup finely chopped onion1 tablespoon ground mustard2 pounds ground

venisonDirectionMix the first 7 ingredients together in a big bowl. Crumble over the mixture with

venison and combine well. Pat the mixture into an ungreased 5”x9” loaf pan.Bake without a

cover at 350 degrees until there is no pink left and a thermometer reaches 160 degrees, about

60 to 70 minutes.Nutrition InformationCalories: 239 caloriesTotal Carbohydrate: 21g

carbohydrate (10g sugarsCholesterol: 123mg cholesterolProtein: 29g protein.Total Fat: 4g fat

(1g saturated fat)Sodium: 367mg sodiumFiber: 2g fiber)6. Apple And Walnut Stuffed Pork

Tenderloin With Red Currant SauceIngredients1 tablespoon butter1 cup chopped walnuts1

medium apple, peeled and finely chopped3 tablespoons dried cranberries1 tablespoon minced

fresh parsley1 tablespoon olive oil1 garlic clove, minced1 pork tenderloin (1-1/2 pounds)1/3

cup apple butter1/2 teaspoon salt1/2 teaspoon ground corianderSAUCE:1 cup red currant

jelly1 shallot, finely chopped2 tablespoons cranberry juice2 tablespoons honey1 tablespoon

dried currants1 tablespoon cider vinegarDirectionMelt butter in a large heavy skillet. Add

walnuts; over medium heat, cook and stir for about 2 minutes, or until toasted. Remove a half-

cup for serving. Add apple into the leftover walnuts, then cook and stir for another 1 minute. Let

cool slightly.In a food processor, put apple mixture, garlic, oil, parsley, and cranberries; cover

and process until chopped finely.Slit lengthwise down the center of the roast to within 1/2 in. of

bottom. Next, open the roast to make it lie flat; use plastic wrap to cover. Flatten to 1/2-in.

thickness. Then remove the wrap; on 1 long side of the tenderloin, scatter the apple butter to

within 1/4 in. of edges. Put the apple mixture on top. Close the meat and use kitchen string to

tie. Arrange on a rack in a shallow roasting pan, then rub with coriander and salt.Bake for

55-65 minutes at 350°, or until a thermometer states 145°. Allow to sit for 5 minutes before

slicing.In the meantime, mix the sauce ingredients in a small saucepan; boil. Lower the heat;

simmer while uncovered until slightly thickened, for 12-14 minutes. Enjoy with the pork and put

the reserved walnuts on top.Nutrition InformationCalories: 513 caloriesCholesterol: 68mg

cholesterolProtein: 26g protein.Total Fat: 21g fat (4g saturated fat)Sodium: 260mg sodiumFiber:

2g fiber)Total Carbohydrate: 59g carbohydrate (51g sugars7. Apple Almond Stuffed

TurkeyIngredients1 loaf (1 pound) sliced bread3 medium onions, chopped3 medium tart

apples, chopped1-1/2 cups diced fully cooked ham1 cup sliced celery1 tablespoon dried



savory2 teaspoons grated lemon zest1-1/2 teaspoon grated orange zest1 teaspoon salt1/2

teaspoon pepper1/2 teaspoon fennel seed, crushed1/2 cup butter1-1/2 cups slivered almonds,

toasted1/2 cup dried currants1 cup turkey or chicken broth1/2 cup apple juice1 turkey (14 to 16

pounds)DirectionCut bread into 1/2 inches cubes. Arrange on unoiled baking sheets, in single

layer. Bake for 30 to 40 mins at 225°, until dried partially, tossing occasionally.In the meantime,

sauté next ten ingredients in butter in a skillet for 15 mins or until apples and onions become

tender.Place into a large bowl. Put in juice, broth, currants, almonds and bread cubes; toss

well.Stuff turkey just before baking. Skewer the openings and tie together drumsticks. Arrange

on rack in the roasting pan.Bake at 325°, uncovered, until thermometer registers 165° for the

stuffing and 180° for the turkey, about 4-1/2 to 5 hours. If needed, lightly wrap in foil and baste

once turkey starts to brown.Nutrition InformationCalories: 778 caloriesFiber: 5g fiber)Total

Carbohydrate: 36g carbohydrate (13g sugarsCholesterol: 230mg cholesterolProtein: 87g

protein.Total Fat: 30g fat (10g saturated fat)Sodium: 973mg sodium8. Apple Cinnamon Pork

LoinIngredients1 boneless pork loin roast (2 to 3 pounds)1/2 teaspoon salt1/4 teaspoon

pepper1 tablespoon canola oil3 medium apples, peeled and sliced, divided1/4 cup honey1

small red onion, halved and sliced1 tablespoon ground cinnamonMinced fresh parsley,

optionalDirectionSeason roast with pepper and salt. Brown all sides of roast in oil in a large

skillet; allow to cool slightly. Using a paring knife, cut about 16 3-in.-deep slits in roast’s sides;

fill an apple slice into each slit.Place 1/2 of the remaining apples in a 4-qt. slow cooker. Put

roast over apples. Drizzle with honey; top with remaining apples and onion. Drizzle with

cinnamon.Cook, covered, for 6-8 hours on low until the meat becomes tender. Take the apple

and pork mixture out; keep warm.Pour cooking juices into a small saucepan. Bring to a boil;

cook until there is only 1/2 of the liquid left. Serve with apple and pork mixture. Top with a

sprinkle of parsley if preferred.Nutrition InformationCalories: 290 caloriesCholesterol: 75mg

cholesterolProtein: 29g protein. Diabetic Exchanges: 4 lean meatTotal Fat: 10g fat (3g

saturated fat)Sodium: 241mg sodiumFiber: 2g fiber)Total Carbohydrate: 22g carbohydrate (19g

sugars9. Apricot Ginger Mustard Glazed HamIngredients1 fully cooked bone-in ham (7 to 9

pounds)!1/2 cup apricot halves, drained1/2 cup stone-ground mustard1/3 cup packed brown

sugar2 tablespoons grated fresh gingerroot1 tablespoon whole peppercorns1/2 teaspoon sea

salt1/2 teaspoon coarsely ground pepperDirectionSet the oven at 325° and start preheating.

Transfer ham to a rack on a shallow roasting pan. Score the surface of the ham using a sharp

knife to form 1/4-inch deep diamond-shaped cuts. Bake with a cover for 1-3/4 to 2-1/4 hours or

until a thermometer reads 130°.Meanwhile, put remaining ingredients into a food processor;

process until blended. Take the ham out of the oven. Increase the heat to 425°. Top the ham

with apricot mixture.Bake the ham without a cover for another 15-20 minutes or until a

thermometer reads 140°. If desired, you can increase the heat to broil; broil for 2-4 minutes or

until it turns golden brown.Nutrition InformationCalories: 201 calories!Protein: 30g

protein.Sodium: 1258mg sodiumTotal Carbohydrate: 8g carbohydrate (7g sugarsCholesterol:

87mg cholesterolTotal Fat: 6g fat (2g saturated fat)Fiber: 0 fiber)10. Apricot Glazed

Cornish Hens For TwoIngredients1/2 teaspoon salt1/4 teaspoon cayenne pepper2 Cornish

game hens (20 to 24 ounces each)2 tablespoons butter, melted, divided1/4 cup apricot

preserves1 tablespoon honey1 tablespoon grated onion1/8 teaspoon ground

nutmegDirectionMix the cayenne and salt. Rub inside hens with one-third of the mixture. Brush

hens with 1 tablespoon of butter; drizzle with remaining seasoning mixture. Transfer it to a rack

in a shallow baking pan. Bake at 350° without a cover for 30 minutes.Meanwhile, mix remaining

butter, nutmeg, onion, honey and the preserves in a saucepan. Cook while stirring until the

preserves melt. Brush it over hens. Bake for another 35-40 minutes or until the hens are golden



brown and a thermometer indicates 180°. Cover and allow to sit for 5-10 minutes before

serving.Nutrition InformationCalories:Fiber:Total Carbohydrate:Cholesterol:Protein:Total

Fat:Sodium:11. Apricot Glazed Pork Loin RoastIngredients1 bone-in pork loin roast

(4 to 5 pounds)1/2 teaspoon salt1/2 teaspoon pepper2/3 cup packed brown sugar2

tablespoons cornstarch1-1/4 teaspoons ground mustard2 cups apricot nectar4 teaspoons cider

vinegarDirectionSprinkle pepper and salt over the roast. Place the roast on a rack in a shallow

roasting pan. Bake without a cover for 1 hour at 350°.Combine mustard, cornstarch and brown

sugar together in a large saucepan. Mix in vinegar and apricot nectar till smooth. Allow to boil

over medium heat; cook while stirring till thickened or 2 minutes.Spoon 1/2 cup of glaze over

the roast. Bake till a thermometer reads 145° or 20 more minutes. Allow to stand for 10 minutes

before slicing. Serve with the remaining glaze.Nutrition InformationCalories: 345

caloriesCholesterol: 91mg cholesterolProtein: 32g protein.Total Fat: 11g fat (4g saturated

fat)Sodium: 233mg sodiumFiber: 0 fiber)Total Carbohydrate: 29g carbohydrate (27g sugars12.

Apricot Stuffed Pork TenderloinIngredients1 pork tenderloin (3/4 pound)1/3 cup

shredded Gruyere or Swiss cheese1/4 cup thinly sliced dried apricots1 teaspoon minced fresh

thyme or 1/4 teaspoon dried thyme1 small garlic clove, minced1/4 teaspoon salt1/8 teaspoon

pepperDash cayenne pepper1 tablespoon butter, meltedDirectionMake a slit lengthwise down

the center of the roast to within 1/2 inch of bottom. Let the roast lie flat by opening it; use

plastic wrap to cover. Pound to 1/2 inch in thickness to flatten. Take off the wrap; sprinkle with

cayenne, pepper, salt, garlic, thyme, apricots, and cheese.Beginning with a long end, roll up

the jelly-roll style. Use a kitchen string to tie, 1 1/2-2 inches apart; use toothpicks to secure

ends. Place into a cooking spray coated 11x7-inch baking dish. Brush butter over the

tenderloin. Bake at 375 degrees until a thermometer registers 160 degrees or 30-35 minutes.

Before slicing, allow to stand for 5 minutes.Nutrition InformationCalories: 374 caloriesSodium:

463mg sodiumFiber: 2g fiber)Total Carbohydrate: 13g carbohydrate (9g sugarsCholesterol:

130mg cholesterolProtein: 40g protein.Total Fat: 17g fat (9g saturated fat)13.

Asparagus 'n' Shrimp With Angel HairIngredients3 ounces uncooked angel hair pasta8

uncooked shrimp (16-20 per pound), peeled and deveined1/4 teaspoon salt1/8 teaspoon

crushed red pepper flakes2 tablespoons olive oil, divided8 fresh asparagus spears, trimmed

and cut into 2-inch pieces1/2 cup sliced fresh mushrooms1/4 cup chopped seeded tomato,

peeled4 garlic cloves, minced2 teaspoons chopped green onion1/2 cup white wine or chicken

broth1-1/2 teaspoons minced fresh basil1-1/2 teaspoons minced fresh oregano1-1/2

teaspoons minced fresh parsley1-1/2 teaspoons minced fresh thyme1/4 cup grated Parmesan

cheeseDirectionFollowing package directions to cook pasta. In the meantime, use pepper

flakes and salt to sprinkle over shrimp. Heat 1 tbsp. of oil in a wok or big skillet on medium high

heat. Put in shrimp and stir-fry for 2 to 3 minutes, until have pink color. Take out and keep

warm.Stir-fry the following 5 ingredients in the same skillet with the leftover oil for 5 minutes,

until vegetables are tender but still crispy. Put in seasonings and wine, then bring shrimp back

to pan.Drain pasta then put into the shrimp mixture, tossing gently. Cook and stir for 1 to 2

minutes, until heated through. Use Parmesan cheese to sprinkle over.Nutrition

InformationCalories: 488 caloriesTotal Carbohydrate: 41g carbohydrate (4g sugarsCholesterol:

132mg cholesterolProtein: 29g protein.Total Fat: 19g fat (4g saturated fat)Sodium: 584mg

sodiumFiber: 3g fiber)14. Asparagus Pasta 'n' SalmonIngredients1 salmon fillet (1

pound)1/2 teaspoon salt, divided1/2 teaspoon pepper, divided3 cups uncooked bow tie

pasta1-1/2 pounds fresh asparagus, trimmed and cut into 2-inch pieces3 medium leeks (white

portion only), thinly sliced2 teaspoons olive oil2 teaspoons cornstarch1/2 cup water1/2 cup

chicken broth3 tablespoons snipped fresh dill or 3 teaspoons dill weed1 tablespoon lemon



juiceDirectionSeason the salmon with a quarter teaspoon (1/4 teaspoon) of salt and pepper.

Lightly coat the grill rack using an oiled paper towel and tongs with a long handle. Start grilling

the salmon while covered on a medium heat or broil for about 4-6 inches from the heat for 12-

18 minutes or until fish flakes with a fork. Prepare the pasta as specified on its package. Sauté

the leeks and asparagus in a large oiled skillet until the asparagus get its tender-crisp texture.

Season with the remaining salt and pepper.Combine the lemon juice, broth, water, cornstarch,

and dill, in a small bowl. Stir well until the mixture smoothens. Add the sautéed asparagus and

leeks. Boil and simmer; continuously stir until it bubbles and thickens. Turn the heat to a

minimum and cook for another 2 minutes longer while stirring. Drain the pasta and toss with

asparagus mixture. Serve with salmon.Nutrition InformationCalories:Protein:Total

Fat:Sodium:Fiber:Total Carbohydrate:Cholesterol:15. Asparagus Veal Cordon

BleuIngredients8 fresh asparagus spears, trimmed2 tablespoons water2 veal cutlets (6 ounces

each)1/4 teaspoon salt1/8 teaspoon pepper2 garlic cloves, minced1 tablespoon olive oil4 large

fresh mushrooms, sliced2 thin slices prosciutto or deli ham1/2 cup shredded Italian cheese

blendDirectionAdd water and asparagus to an 11x7-inch dish that is microwave-safe.

Microwave on high with a cover for 2-3 minutes or until it is crisp and tender; drain and put

aside.Pound the veal flat to a 1/4-inch thickness; top with pepper and salt. Sauté garlic in a

small skillet with oil. Put in veal; brown each side for 2-3 minutes.Transfer to an ungreased

11x7-inch baking dish. Sauté mushroom in the pan drippings until it is tender; spoon it over the

veal. Put a slice of prosciutto and four asparagus spears on top of each veal. Top with cheese.

Bake at 350° without a cover for 5 to 10 minutes or until the juices are clear.Nutrition

InformationCalories: 492 caloriesSodium: 1106mg sodiumFiber: 2g fiber)Total Carbohydrate:

6g carbohydrate (2g sugarsCholesterol: 155mg cholesterolProtein: 44g protein.Total Fat: 33g

fat (12g saturated fat)16. Autumn Torte RusticaIngredients1 small butternut squash

(1-1/2 pounds), peeled, seeded and cut into 1/4-inch slices3 eggs3 cups ricotta cheese1 cup

grated Romano cheese1 teaspoon rubbed sage1 teaspoon water1 small onion, chopped2

tablespoons olive oil2 packages (10 ounces each) frozen chopped spinach, thawed and

squeezed dry2 garlic cloves, minced1/4 teaspoon ground nutmeg1 package (17.3 ounces)

frozen puff pastry, thawedDirectionPreheat the oven to 400°. Use a cooking spray to grease a

baking sheet, then put in the squash slices. Use a cooking spray to grease the squash slices a

little bit. Put it in the preheated oven and let it bake for 15 minutes or until the squash slices

have softened.While waiting for the squash slices to soften, mix the cheeses, sage and 2 eggs

together in a bowl. Mix the remaining egg and the water together in a small bowl and keep it

aside.Put the onion and oil in a big skillet and let it cook until the onion has softened. Add in

the garlic, nutmeg and spinach and mix everything together. Allow the mixture to cook for 2

minutes while stirring it; put the mixture aside.Put 1 pastry sheet on a clean surface that is

covered with a little bit of flour then unfold it. Flatten it out in the shape of a square that is 14

inches in size. Coat a 9-inch springform pan with oil then put in the pastry dough square and

push it down the bottom and up the sides of the pan, let the excess pastry overhang around

the edges. Use a brush to coat the pastry dough with the reserved egg mixture.Put even layers

of 1/2 of the baked squash slices, 1/2 of the prepared cheese mixture and 1/2 of the spinach

mixture into the prepared pastry shell. Do the whole layering process again. Flatten out the

remaining pastry sheet in the shape of a square that is 10 inches in size, then put it on top of

the layered filling. Trim the overhanging edges of the pastry shell then fold the bottom pastry

over the top pastry sheet and pinch the edges together to secure the layered filling inside. Roll

out the pastry trimmings again and use a small leaf cookie cutter to cut it out; put the cut-out

pastry on top of the prepared torte. Use a brush to coat the pastry dough with the egg



mixture.Put the springform pan onto a baking sheet. Put it in a 400° oven and let it bake for

40-45 minutes or until it turns golden brown in color. Place the baked torte onto a wire rack and

let it cool down for 45 minutes. You may either serve the baked torte at room temperature or

while still warm. Keep any leftovers in the fridge.Nutrition InformationCalories: 403

caloriesProtein: 18g protein.Total Fat: 24g fat (9g saturated fat)Sodium: 434mg sodiumFiber: 6g

fiber)Total Carbohydrate: 34g carbohydrate (5g sugarsCholesterol: 88mg cholesterol17.

Bacon Cheese Filled LoavesIngredients10 bacon strips, chopped1/4 cup finely chopped

onion2/3 cup sour cream2/3 cup shredded cheddar cheese2 loaves (1 pound each) frozen

bread dough, thawed1 egg, lightly beaten1/2 teaspoon dried parsley flakes1/8 teaspoon poppy

seedsDirectionCook onion and bacon in a big skillet over moderate heat until bacon is crispy.

Transfer to paper towels using a slotted spoon to drain, then allow to cool a bit.Combine bacon

mixture, cheese and sour cream in a small bowl. Roll each loaf of dough on 2 baking sheets

coated with grease into a rectangle with 16x10-inch in size. Scoop 1/2 of the filling lengthways

down center third of each rectangle.Starting from each long side, cut strips with the width of

3/4 inch about 2 1/2 inches into the center. From one end, fold alternating strips at an angle

across filling, then seal by pinching both ends.Use kitchen towels to cover and allow to rise in a

warm area for an hour, until doubled in size. Set the oven to 350 degrees to preheat.Use egg to

brush loaves and sprinkle poppy seeds and parsley over top. Bake until turning golden brown,

about 25 to 30 minutes. Transfer from pans to wire racks.Nutrition InformationCalories: 222

caloriesProtein: 9g protein. Diabetic Exchanges: 2 starchTotal Fat: 7g fat (3g saturated

fat)Sodium: 445mg sodiumFiber: 2g fiber)Total Carbohydrate: 28g carbohydrate (3g

sugarsCholesterol: 29mg cholesterol18. Bacon 'n' Egg LasagnaIngredients1 pound

bacon strips, diced1 large onion, chopped1/3 cup all-purpose flour1/2 to 1 teaspoon salt1/4

teaspoon pepper4 cups 2% milk12 lasagna noodles, cooked and drained12 hard-boiled large

eggs, sliced2 cups shredded Swiss cheese1/3 cup grated Parmesan cheese2 tablespoons

minced fresh parsley, optionalDirectionCook bacon until crispy in a big skillet. Use a slotted

spoon to transfer onto paper towels. Drain the bacon and reserve a third cup of the liquid.

Sauté the onion until tender in the liquid. Blend in the pepper, salt and flour. Slowly add in milk

and let it boil; stir and cook until thick, 2 minutes. Take from the heat.Grease a 13x 9-inch

baking pan and pour in half cup sauce. Layer with 4 pasta noodles, 1/3 of bacon and eggs, 1/3

of Swiss cheese, and 1/3 of white sauce. Do the layering twice more. Drizzle on Parmesan

cheese.Bake at 350° without cover until bubbling, 35 to 40 minutes. Drizzle on parsley, if

desired. Leave to sit for 15 minutes before slicing.Nutrition InformationCalories: 386

caloriesFiber: 1g fiber)Total Carbohydrate: 28g carbohydrate (7g sugarsCholesterol: 252mg

cholesterolProtein: 23g protein.Total Fat: 20g fat (9g saturated fat)Sodium: 489mg sodium19.

Bacon Wrapped Pork TenderloinIngredients2 pork tenderloins (1 pound each)2

tablespoons vegetable oil2 tablespoons soy sauce2 tablespoons lemon juice1/4 cup finely

chopped celery2 tablespoons finely chopped onion2 tablespoons butter2 cups soft bread

crumbs1/2 cup chopped apple2 tablespoons raisins2 tablespoons red currant or raspberry

jelly3/4 teaspoon salt1/4 teaspoon poultry seasoningDash pepperDash dried rosemary,

crushed6 bacon stripsDirectionCut lengthwise slit down the center of every tenderloin to within

1/2-in. of bottom; open tenderloins so they lie flat. Cover using plastic wrap; to flatten it to 3/4-

in. thickness, pound. Remove plastic wrap. Mix lemon juice, soy sauce and oil in a big

resealable plastic bag; add tenderloins and seal bag. Turn to coat; refrigerate it for 8 hours –

overnight.Sauté onion and celery in butter till tender in a big skillet; take away from heat. Mix in

rosemary, pepper, poultry seasoning, salt, jelly, raisins, apple and breadcrumbs.Take away

tenderloins from marinade; remove marinade. Spread the stuffing down the center of 1



tenderloin; put 2nd tenderloin over the top. Tie with kitchen string a few times; secure ends

using toothpicks. Put bacon over the top.In a shallow roasting pan, put onto a greased rack;

bake without cover till thermometer reads 160° or for 1 hour at 350°. Broil for 4-5 minutes 4-6-

in. from the heat till bacon is crisp and brown. Before slicing, stand for 10-15 minutes.Nutrition

InformationCalories: 020. Bacon Wrapped Filets With Scotched

MushroomsIngredients2 bacon strips2 beef tenderloin steaks (5 ounces each)1/4 teaspoon

salt1/4 teaspoon coarsely ground pepper3 teaspoons olive oil, divided2 cups sliced baby

portobello mushrooms1/4 teaspoon dried thyme2 tablespoons butter, divided1/4 cup Scotch

whiskey1/2 cup diet ginger ale1 tablespoon brown sugar1-1/2 teaspoons reduced-sodium soy

sauce1/4 teaspoon rubbed sageDirectionCook bacon in a small skillet on moderate heat until

cooked slightly yet still not crispy. Transfer to paper towels to drain.Set the oven to 375 degrees

to preheat. Sprinkle pepper and salt over steaks, then use a strip of bacon to wrap around the

sides of each steak and use toothpicks to secure.Cook steaks in a small ovenproof skillet

greased with cooking spray with 1 1/2 tsp. of oil on moderately high heat for 2 minutes per

side.Bake without a cover until meat achieves desired doneness (for medium-rare, a

thermometer should reach 145 degrees, medium, 160 degrees and 170 degrees for well-

done), about 8 to 12 minutes.In the meantime, sauté thyme and mushrooms together in a big

skillet with 1 tbsp. of butter and leftover oil until soften, then take away from the heat. Put in

whiskey while stirring to loosen any browned bits from pan. Stir in sage, soy sauce, brown

sugar and ginger ale.Bring to a boil then lower heat and simmer without a cover until reduce by

1/2, about 3 to 5 minutes. Stir in leftover butter and serve together with steaks.Nutrition

InformationCalories: 581 caloriesProtein: 35g protein.Total Fat: 37g fat (15g saturated

fat)Sodium: 729mg sodiumFiber: 1g fiber)Total Carbohydrate: 10g carbohydrate (8g

sugarsCholesterol: 108mg cholesterol
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