
Cauliflower Provencal 
Serves 4 
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INGREDIENTS 
 

 1 head of cauliflower  
 1 red bell pepper, diced  
 1/3 cup vegetable stock 
 1/4 cup sliced black olives  
 2 tomatoes, chopped coarse  
 Salt and pepper, to taste 

 
INSTRUCTIONS  
 

 Clean, break apart, and steam the cauliflower for 9 - 10 minutes until tender-crisp. 
 In a large pan on the stove top, combine the red bell pepper, tomatoes, and stock.  
 Stir and bring the vegetables to the boil over moderate heat.  
 Cover the pan and cook for 3 minutes, stirring occasionally, until peppers are tender-crisp. 
 Add in the steamed cauliflower pieces and the sliced olives, tossing to coat evenly; cover pan 

again and cook 2 minutes or until cauliflower is tender.  
 Season with salt and pepper and serve. 
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Christmas Meat Pie 
Serves 6 and can be made ahead of time and frozen. 
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INGREDIENTS 
 

 2 Large potatoes, peeled  
 1/2 Lb ground pork  
 1/2 Lb ground beef  
 1 clove garlic, minced  
 1/2 Cup chopped onion  
 1 bay leaf  
 1/8 tsp cloves  
 1/4 tsp ginger  
 Salt and pepper, to taste Two-crust pastry recipe  

 
INSTRUCTIONS 
 

 Preheat oven to 400 degrees F.  
 Boil the potatoes in water until soft, then drain and mash the, Set aside.  
 Brown the beef and pork in a skillet together and drain excess fat.  
 To the skillet, add in the next 5 ingredients.  
 Season the mixture with salt and pepper, stir, and simmer, covered, for (20 minutes, stirring 

every few minutes.  
 Pull out the bay leaf and stir in the mashed potatoes.  
 Remove from heat and set aside to cool.  
 Roll half of the pie pastry into a 12-inch circle and lay into in 9 inch pie pan.  
 Fill the pastry with the meat mixture.  
 Roll out the other half of the pie pastry and top meat mixture and seal/flute the rim of the crust.  
 Place several slits around the top of crust to release pressure.  
 Bake for 30 minutes and serve.  
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Traditional Recipe for the French Yule Log 
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INGREDIENTS 
 

 For the Cake:  
o 2/3 Cup flour 
o 1/4 teaspoon baking soda 
o 1/4 teaspoon salt 
o 4 eggs 
o 3/4 Cup sugar 
o 3 squares baking chocolate 
o 2 Tablespoons water 

 For the Filling:  
o 1 Cup whipping cream 
o 2 Tablespoons Ground Chestnuts or Chestnut puree (traditional, but optional) 
o 2 Tablespoons powdered sugar 
o 1 teaspoon vanilla or almond extract (your choice) 

 For the Frosting:  
o 1/3 cup butter 
o 2 Cups powdered sugar 
o 1/4 Cup powdered cocoa, 
o  Tablespoons milk 
o 1/2 teaspoon vanilla extract 

 
INSTRUCTIONS  
 

 Preheat oven to 350 degrees F. 
 Butter a 15” x 10” jellyroll pan (or a shallow baking pan or a deep-sided cookie sheet, and line it 

with waxed paper. Also butter the top of the waxed paper. If you use a cookie pan, make sure it 
is large enough so that the cake will be thin enough to roll up. 

 In a bowl, combine the dry ingredients - flour, soda, and salt. 
 Beat eggs until fluffy and light yellow. Bit by bit, add the sugar to the eggs and beat well. 
 Melt the chocolate and water in a pan over medium heat and add this to the egg mixture. 
 Fold in all the dry ingredients to the egg mixture and mix carefully. 
 Spread the batter evenly into the pan and bake for 15 - 17 minutes, until cake is springy. 
 Remove from oven and turn it out onto a clean tea towel sprinkled with powdered sugar. 
 Remove the waxed paper, and trim edges of cake that are too crsipy. 
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 Starting at the narrow end of the jellyroll pan or carefully at either end of the other the of pan, 
roll up the cake and towel together and set aside to cool with the towel inside. 

 Filling: 
o Whip cream to soft peaks and stir in powdered sugar and vanilla or almond extract until 

stiff. 
o Unroll the cake and spread filling on top of cake. 
o Roll up the cake again without the towel. 
o Cut a thin slice off each end of the roll to place on top as “bumps on the log.” 

 Frosting: 
o Set butter on the counter and warm up to room temperature and combine all 

ingredients. Beat until smooth. 
o Use the cut off ends to make "bumps on the log" and glue them on with frosting. 
o Frost the entire surface of the cake, ends, and bumps. 
o Draw the tines of a fork across the surface to symbolize tree bark. 
o Sprinkle powdered sugar over all to represent snow and decorate with Christmas holly 

and a bow or create them with fondant, if you like and refrigerate. 
 
 
All recipes from http://hubpages.com/hub/The-Best-French-Christmas-Recipes  
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