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Enjoy the Holidays with
these fun, guilt free, recipes.
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New & Improved
Masked Potatoes

Ingredients

1 10oz bag frozen rice cauliflower
2lbs russet potatoes (peeled, cubed)
¼ cup olive oil
¼ cup low sodium vegetable broth
¼ cup plain greek yogurt
2 tbsp minced garlic

Directions
Boil potatoes until tender (about 15 min).
Prepare cauliflower according to package
directions.
Drain potatoes.
Mash potatoes, cauliflower, olive oil.
Combine garlic and yogurt to mashed
potatoes/cauliflower mixture and mix well.
Slowly add broth until desired consistency.
Season with salt and pepper to taste.
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Servings: Serves 4-6

01



Pumpkin
Cheesecake Bites

ingredients
8oz light cream cheese (softened)
30 nilla wafer cookies
¾ cup pumpkin puree
¼ cup light sour cream
¾ cup (packed) splenda brown sugar blend
1 egg
½ tsp vanilla extract
½ tsp pumpkin pie spice
Optional: sugar free whipped cream for topping

directions
Preheat oven to 350℉ & Line a mini muffin tin with
cupcake liners.
Place a nilla wafer cookie in the bottom of each cup.
Add remaining ingredients to a bowl and mix with an
electric mixer until smooth.
Fill each muffin cup with the pumpkin mixture.
Place on the middle rack and bake for 25-30 min
(remove from oven if a crack appears on the surface of
any cheesecake).
Cool before serving and top with whipped cream.
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Servings: Serves 30 mini cheesecakes
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Apple Cider
Moctail Mule

ingredients

2 cups apple cider
2 cups diet ginger beer
Juice from ½ lime
Garnish: apple slices
and cinnamon sticks

directions

Pour all ingredients into a
glass pitcher (add apple
slices to pitcher if desired).
Stir
Serve in copper mugs with
a cinnamon stick and apple
slice.
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Servings: Makes 4 Mules
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