
 

Green Team’s Holiday Favorites 
As Thanksgiving, Christmas,and so many other holidays approach, the Green 

Team wanted to share a selection of their favorite recipes with you that will help 
you celebrate and steward God’s creation. These recipes focus on being a 

combination of veg-dominant, seasonal, and delicious (of course!).  
May God bless your tables now and always. 

 
Kale Salad With Roasted Sweet Potato, Apple, and Mustard Vinaigrette 

From Brianna Widner: I love this recipe because I can get nearly all of the ingredients from the 
nearest farmers market and the ingredients are in season together. It's a beautiful bowl of fall 
bounty and, like any good recipe, can be endlessly modified to fit what you have on hand. A 

recipe's only a guide! 
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Ingredients 

● 2 sweet potatoes (about 2 pounds), cut into 3/4-inch pieces 
● 6 tablespoons olive oil 

 



 

● kosher salt and black pepper 
● 3 tablespoons fresh lemon juice 
● 2 tablespoons Dijon mustard 
● 2 bunches Tuscan or lacinato kale or 1 medium bunch curly kale, thick stems removed 

and leaves torn into bite-size pieces (about 10 cups) 
● 1 Pink Lady or Honeycrisp apple, thinly sliced or cubed 
● Optional garnish:  

○ Chopped roasted almonds or chickpeas (adds a great crunch and protein!) 
○ Sprinkling of cheese (feta or parmesan work really well) 

 
 

Directions 
1. Heat oven to 400° F. Toss the sweet potatoes with 2 tablespoons of the oil and ¼ 

teaspoon each salt and pepper on 2 rimmed baking sheets. 
2. Roast, rotating the sheets and tossing the potatoes halfway through, until lightly browned 

and tender, 18 to 20 minutes. Let cool slightly. 
3. Meanwhile, whisk together the lemon juice, mustard, the remaining 4 tablespoons of oil, 

and ¼ teaspoon each salt and pepper in a large bowl. 
4. Add the kale and rub together with clean hands to tenderize and coat the leaves. Add 

the apple, almonds, and sweet potatoes and toss to combine. 
5. Serve the salad topped with the optional roasted almonds or chickpeas.  

 
Modified from: 
https://www.realsimple.com/food-recipes/browse-all-recipes/kale-salad-sweet-potato-apple; 
Original recipe by Charlyne Mattox 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://www.realsimple.com/food-recipes/browse-all-recipes/kale-salad-sweet-potato-apple


 

KALE AND POTATO SOUP 

From Harriet Vender: Kale Potato Soup: Vegetables including kale (one of the most nutritious) - 
what could be healthier!?  No cheese!  And if you want to be even more heart healthy just omit 

the sausage and substitute some herbs of your choice. 

 

 

Directions 

Ingredients 

● 2 cloves garlic, minced 

● 1 1/2 cups chopped onions 

● 3/4 cup sliced carrots 

● 1 pound baking potatoes (about 2 

large) 

● 4 cups chicken broth  (I use water 

with chicken bullion added) 

● 3/4 pound chorizo sausage cut into 

thin slices (I actually prefer Italian or 

bratwurst sausage as they are less 

spicy) 

● 1/2 pound kale- stems removed and 

shredded thin.  (about 4 cups 

shredded and packed) 

● Olive oil 

1. In a kettle sauté the garlic, onions, and carrots in oil over med/low heat until veggies 
are softened. 

2. Add peeled and potatoes cut into 1 inch pieces. 
3. Add broth and an extra 2 cups of water. 
4. Bring to a boil and simmer, covered, for 10 to 15 minutes (until potatoes are soft). 
5. Meanwhile in a skillet cook the sausage until browned.  
6. Use a blend stick (immersion blender) to puree the potato mixture.  (Or transfer to a 

blender and puree) 
7. Add the sausage and kale and simmer, covered, for 10 minutes.  (Add more water if 

you prefer soup that is not thick.) 
8. Salt and pepper to taste. 
9. ENJOY! 



 

PENNE WITH ROASTED CHERRY TOMATOES 
From Harriet Vender: We received this recipe from our daughter who reported rave revues from 
her family.  It is so simple to make, having only a few ingredients, and it can be on your table in 
around 40 minutes.  Using grated parmesan cheese gives the dish a lot of taste using not much 

cheese. 
 

 

 
Ingredients 

● 1 package cherry or grape tomatoes 
(about 1 pound) 

● 1/2 pound penne 
● 1/4 cup bread crumbs (Italian 

flavored are especially good) 
● 1/4 cup grated parmesan or romano 

cheese 
● 1/3 cup olive oil (or less) 

 
Directions 

1. preheat oven to 425 (a toaster oven works well) 
2. cut tomatoes in half and place in a casserole dish halved sides up (I use an 8X8 

corning dish) 
3. drizzle with olive oil 
4. sprinkle crumbs and cheese on top 
5. bake about 20 minutes until tomatoes have wilted 
6. meanwhile cook the penne until al dente 
7. drain and add pasta to the casserole  (you may not want all the pasta- depends on 

whether you want to be heavy on tomatoes or pasta.) 
8. fold tomatoes and pasta 
9. ENJOY! 

 

 

 

 



 

Chocolate Vegan Pudding Pie 

From Dan O’Brien: Chocolate Pudding Pie is a staple for my family. My Aunt Joyce makes one 
that is incredible, but it uses a lot of cream. If you are looking for a healthier, vegan friendly 

recipe, go no further. This is a very easy Chocolate Pudding Pie. It is a beautiful healthy dessert 
that is also earth friendly since it does not use much dairy-which is good for our cow friends. 
This is a crowd pleaser for sure. And if you do not want to make this one, just buy an instant 

chocolate pudding package, a package of extra firm tofu, blend those together until creamy and 
put in a pie crust. :) 

 

 

Ingredients 

For the chocolate pie filling: 

● 12 ounces firm silken firm tofu 
● 1/2 cup Almond Breeze Chocolate 

Almondmilk (I use soymilk since I 
am allergic to almonds) 

● 1/2 cup almond butter (I use 
regular butter or non-almond 
vegan butter) 

● 12 ounces Fair Trade Dark 
Chocolate 

● Top with non-dairy whipped 
cream 
 

For the Crust 
● Pie crust of your choice 

 
Directions 
Chocolate Pie Filling: Blend the tofu, almondmilk, and almond butter until smooth. Melt the 
chocolate chips. Add to the blender and blend until smooth – it gets pretty thick so you might 
need to help it along with a spatula between blends. 
Chocolate Pie Assembly: Pour filling into a crust, sprinkle with sea salt if you want, and chill for 
12-24 hours. Cut and serve! 
FOR AN EVEN EASIER ALMOST VEGAN CHOCOLATE PIE - GET SILKEN TOFU and 
CHOCOLATE PUDDING MIX - Blend together and put in a pie crust. Top with whipped cream.  

Modified from: https://pinchofyum.com/vegan-chocolate-pie 

http://pyum.co/AlmondBreezeChocolate
http://pyum.co/AlmondBreezeChocolate
http://pyum.co/AlmondBreezeChocolate
https://pinchofyum.com/vegan-chocolate-pie


 

County-fair-award-winning pumpkin pie 

 

From Katherine Nelson: One of my favorite 
memories growing up in Nebraska was the 
annual county fair. My brother, sister, and I 

were all dedicated 4-H members, and in 
addition to raising livestock and submitting a 

number of sewing and art projects, I also 
participated in a variety of cooking projects. 

After all of the pies, cookies, and cakes 
were judged, they would be sold off as 
deserts in the 4-H food booth to raise 

money for the program. My family always 
volunteered multiple shifts there--and I got 

to sell my pies.  

 

Pie fillings, arguably the most delicious part 
of the pie, has never grabbed my attention 
the way the crust does. Pie crusts are now 
often purchased, rather than made by hand, 
but to really achieve the delicate, flaky, 
buttery compliment to your filling, I am a firm 
believer in making the crust by hand. It is a 
ritual of simple ingredients, with the biggest 
being patience, for the delicate crust.  

  
 
Standard Pie Crust: 9-inch One Crust Pie 

● 1/3 cup and 1 tablespoon shortening  
● 1 cup all-purpose flour  
● 1/2 teaspoon salt 
● 2-3 tablespoons cold water  

 

 
Instructions: Add the shortening, flour, and 
salt together in a large bowl and mix 
together. Add cold water, one tablespoon at 
a time, mixing the ingredients between each 
tablespoon. Mix until crust can be rolled into 
a ball. Roll out, then form to pie tin. 

 
 
Pumpkin Pie filling 

● 1 can of pie filling (this can also be 
made from scratch) 

● 1 1/2 cups of evaporated milk 
● 3/4 cup of granulated sugar 
● 1/2 teaspoon of salt 
● 1 teaspoon of ground cinnamon 
● 1/2 teaspoon of ground ginger 
● 1/4 teaspoon of cloves 
● 2 large eggs 

Instructions: Mix ingredients in a small 
bowl. Beat eggs in a large bowl. Stir in 
pumpkin and dry ingredients. Gradually stir 
in milk. Pour into pie crust (see above 
instructions). Bake in preheated oven at 425 
degrees F for 15 minutes. Reduce heat to 
350 degrees F. Bake for 30-45 minutes or 
until knife inserted in the center comes out 
clean. Cool for 2 hours, then refrigerate or 
serve. Enjoy! 


