The

Holiday Apps &
Drinks Cookbook
By:

01. Holly Jolly Cocktail
Have a holly jolly good time with our festive cocktail made with freshly squeezed orange
juice and topped with fresh pomegranate arils!

Serves - 1

Prep - 2 Min.
Cook - 0 Min.

Ingredients

Preparation

- 2 oz. vodka

1. Fill a cocktail glass with ice.
2. Add vodka, elderflower liquor
and orange juice. Top with
ginger beer.
3. Add pomegranate arils and
thyme for garnish.

- 1/2 oz. elderflower liquor
- 1/3 cup Crazy Fresh Orange Juice
- Ginger beer, for topping
- Crazy Fresh Pomegranate Arils
- 1 sprig Crazy Fresh Thyme

02. Mele Kalikimaka Drink
Mele Kalikimaka is the thing you say when you want a delicious holiday cocktail! This
Christmas drink is so refreshing!

Serves - 1

Prep - 2 Min.
Cook - 0 Min.

Ingredients

Preparation

- 1 1/2 oz. spiced rum
- 1/2 oz. Amaro Amorino
- 1 oz. Crazy Fresh Lime Juice
- 3/4 oz. Crazy Fresh Grapefruit
Juice
- 3/4 oz. cinnamon simple syrup
- 1/4 oz. ginger simple syrup
- 2 dashes Hella Aromatic Bitters

1. Combine all ingredients in a
cocktail shaker, and fill 3/4 with
ice.
2. Shake until chilled, then pour
into a rocks glass.
3. Top with plenty of crushed ice,
then garnish with cinnamon
stick.

03. Clausmopolitan Cocktail
Our delicious, festive Clausmopolitan Cocktail will have you and your guests saying ‘Ho,
Ho, Ho’ all night long! It’s sure to be a hit!

Serves - 4

Prep - 2 Min.
Cook - 0 Min.

04. Mistletoe Kiss Cocktail
Our Mistletoe Kiss Cocktail will make all your holiday parties more fun. Who doesn’t love a
good vodka lemon drink?!

Serves - 2

Prep - 5 Min.
Cook - 15 Min.

Ingredients

Preparation

- 1/2 cup water
- 1/2 cup sugar
- 1 sprig Crazy Fresh Rosemary
- 6 oz. vodka
- 1 oz. Crazy Fresh Lemon Juice
- 2 oz. rosemary simple syrup
- Club soda
- Fresh cranberries

1. Combine water and sugar in saucepan. Boil for 5 minutes, then
remove from heat and add
rosemary. Steep for 15 minutes,
then remove rosemary. This is your
rosemary simple syrup.
2. Pour vodka, lemon juice, and
simple syrup into a cocktail shaker
with ice. Pour into glasses and top
with club soda and cranberries.

Ingredients

Preparation

- Lime wedge & white sanding
sugar
- 1 cup vodka
- 1 1/2 cups cranberry juice
- 1/4 cup triple sec
- 1/4 cup Crazy Fresh Lime Juice
- 1/2 cup fresh cranberries

1. Run a lime wedge around each
glass, then dip in sanding sugar.
2. Fill a cocktail shaker with ice,
then add vodka, cranberry juice,
triple sec, and lime juice. Shake
until cocktail shaker is cold.
3. Divide drinks into glasses, and
add cranberries for garnish.

05. Pomegranate Ginger Paloma
This Pomegranate Ginger Paloma is the perfect holiday drink. If you like tequila, then this
cocktail will soon be a favorite!

Serves - 1

Prep - 5 Min.
Cook - 5 Min.

Ingredients

- 1/2 cup honey
- 1-inch fresh ginger, chopped
- 8 Crazy Fresh Mint Leaves
- Crushed ice
- 1/2 cup pomegranate juice
- 1/3 cup Crazy Fresh Grapefruit
Juice
- 1/8 cup Crazy Fresh Lime Juice
- 2-4 Tbsp. ginger syrup
- 2-3 oz. tequila
- Ginger beer for topping

06. Christmas Morning Mimosa
The best drink to wake up with on the holidays is our Christmas Morning Mimosa. With a
touch of cranberry and a lot of champagne, it’s great!

Serves - 1

Prep - 2 Min.
Cook - 0 Min.

Ingredients

Preparation

- 1 oz. cranberry juice
- 1 oz. Crazy Fresh Orange Juice
- 2 oz. champagne
- Splash Crazy Fresh Lemon Juice
- Fresh cranberries
- Sprig Crazy Fresh Rosemary

1. In a champagne flute, layer the
cranberry juice, followed by
the orange juice, then top with
champagne and a splash of
lemon juice.
2. Garnish with fresh cranberries
and a sprig of rosemary.

Preparation

1. Bring 1/2 cup water, honey and
ginger to boil, then simmer 1-2
minutes. Add mint, steep for
10-15 minutes, then strain. This
is your ginger syrup.
2. Fill glass halfway with ice. Add
all juices, syrup and tequila. Top
with ginger beer.

07. Jalapeño Popper Pinwheels
Give your guests a little kick with our Jalapeño Popper Pinwheels! The best part? You
don’t have to do any cutting - our peppers are already diced!

Serves - 16

Prep - 5 Min.
Cook - 5 Min.

08. Cookie Cutter Pizzas
Now here’s an appetizer your little ones can help with! These festively shaped mini pizzas
are customizable to whatever flavors your guests love.

Serves - 10

Prep - 2 Min.
Cook - 10 Min.

Ingredients

Preparation

- 10 oz. ready-made pizza dough
- 4 Tbsp. pizza sauce
- 4.5 oz. grated cheese
- 1 package mini pepperonis
- 1 container Crazy Fresh Diced
Stoplight Peppers

1. Use holiday cookie cutters to
cut as many shapes as possible
out of your pizza dough.
2. Place on baking sheet, and top
with pizza sauce, cheese,
pepperonis and peppers.
3. Bake at 400º for 8-10 minutes.

Ingredients

Preparation

- 4 spinach tortillas
- 2 packages cream cheese
- 1/2 pound bacon
- 1 container Crazy Fresh Diced
Jalapeños
- 1 cup shredded cheddar
- Pinch of salt and pepper

1. Cook bacon and crumble.
2. Cook jalapeños until soft.
3. Combine softened cream
cheese, jalapeños, bacon,
cheese, salt and pepper.
4. Spread 1/2 cup on each tortilla,
roll it tightly, then wrap in
plastic wrap.
5. Refrigerate 1-2 hours, then cut
into 1-inch slices.

09. Pomegranate Salsa Bruschetta
Our seasonal Pomegranate Salsa is back, and we’re making this delicious two-bite festive
bruschetta. These definitely scream ‘holidays’ with every bite!

Serves - 12

Prep - 5 Min.
Cook - 0 Min.

10. Spicy Stuffed Celery
Stuffed celery is always a nice appetizer, but we’re making it festive (and spicy) with
cranberries and diced jalapeños!

Serves - 8

Prep - 5 Min.
Cook - 0 Min.

Ingredients
- 1/4 cup sour cream
- 8 oz. softened cream cheese
- 6 oz. fresh cranberries
- 3 green onions, chopped
- 1/4 cup Crazy Fresh Diced
Jalapeños
- 1/2 cup sugar
- 1/4 tsp. salt
- 1 container Crazy Fresh Celery

Preparation

1. In a food processor, combine
cranberries, jalapeños, sugar
and salt until very fine.
2. Whip cream cheese until
smooth, then beat in sour
cream.
3. Add cranberry mix to cream
cheese, and beat until
combined.
4. Fill celery sticks with mixture.

Ingredients

Preparation

- 24 crackers
- 1 package whipped cream cheese
- 1 container Crazy Fresh
Pomegranate Salsa

1. Arrange your crackers on a
plate.
2. Spread each one with cream
cheese, then top with
Pomegranate Salsa.

11. Holiday Party Potato Skins
Make your own restaurant-style potato skins at home with this yummy recipe!
Each bite is full of crispy bacon, diced onions and peppers and melted cheese.
You might want to double this - we think it’ll go fast!

Serves - 12

Ingredients
- 6 medium Crazy Fresh Spuds
- 7 slices bacon, chopped
- 1 1/4 cups shredded cheddar
cheese
- 1 Tbsp. olive oil
- Salt and pepper to taste
- 1 container Crazy Fresh Diced
Onions
- 1 container Crazy Fresh Diced
Stoplight Peppers
- 3 Tbsp. Crazy Fresh Parsley,
minced
- 1 clove garlic, minced
- 3/4 cup sour cream
- 1/4 tsp. red pepper flakes

Prep - 20 Min.
Cook - 60 Min.

Preparation
1. Preheat oven to 400º. Line a
baking sheet with foil.
2. Pierce all potatoes, brush
with oil, and bake until
tender, 45-55 minutes.
3. Let potatoes cool, then
scoop out flesh, leaving 1/4”.
4. Return potatoes to oven,
one rack up from center, and
increase to 450º.
5. Bake for 12 minutes, flip,
and bake until crispy, 8-14
more minutes.
6. Stir together sour cream,
parsley, garlic, salt and
pepper.
7. Sprinkle potato skins with
cheese, and bake until
melted.
8. Top potatoes with bacon,
onions, peppers, and cream
cheese mixture.

12. Butternut Squash Party Shooters
Winter is a great time for a nice hearty soup. Instead of serving it as a full bowl,
try pouring it in shot glasses and having guests sip it. It’s a modern take on an
old classic!

Serves - 16

Ingredients
- 1 container Crazy Fresh
Butternut Squash Cubes
- 4 Tbsp. extra-virgin olive oil
- 1 container Crazy Fresh Diced
Onion
- 2 small apples, peeled and
chopped
- 1-inch fresh ginger, minced
- 2 cloves garlic, minced
- 1/8 tsp. cloves
- 1/8 tsp. all-spice
- 1/8 tsp. nutmeg
- 2 cups chicken broth
- 1/2 cup apple cider
- 1/2 cup heavy cream
- Salt and pepper to taste

Prep - 5 Min.
Cook - 60 Min.

Preparation
1. Preheat oven to 425º.
2. Toss squash with olive oil
and roast for 20 minutes.
3. Heat oil in large pot over
medium heat, and sauté
onions 5 minutes.
4. Add apples, ginger and
garlic, and cook 10 minutes.
5. Add cloves, allspice and
nutmeg and sauté
2 minutes.
6. Add roasted squash, broth
and cider. Bring to boil, then
simmer 10 minutes.
7. Puree the soup until smooth,
then add the cream.
8. Pour soup into 2 oz. shot
glasses to serve.

13. Beer Battered Green Beans
We live in the Midwest, so it’s almost a given to love anything beer battered and fried.
This recipe is exactly what your guests will be looking for at your next party!

Serves - 8

Prep - 15 Min.
Cook - 15 Min.

14. Sweet Potato Christmas Coins
Not every appetizer bite has to use chips or crackers as its vessel. Try using sweet potato
coins! Top with guac and pom arils for this festive appetizer!

Serves - 8

Prep - 5 Min.
Cook - 45 Min.

Ingredients

Preparation

- 3 medium sweet potatoes
- 2 Tbsp. olive oil
- Pinch salt, pepper and garlic salt
- 1 container Crazy Fresh Authentic
Guacamole
- 1 container Crazy Fresh
Pomegranate Arils

1. Preheat oven to 425º.
2. Cut potatoes into 1/3” slices.
3. Drizzle both sides of potatoes
with oil, and season with salt,
pepper and garlic powder.
4. Bake 40-45 minutes, flipping
halfway through.
5. Top with 1 tsp. guacamole and
pom arils.

Ingredients

Preparation

- 2 containers Crazy Fresh
Green Bean Meal Mates
- 2 1/2 cups flour, divided
- 1/2 tsp each: salt, pepper, onion
powder, garlic powder, cayenne,
cumin
- 2 cups beer
- Vegetable oil for frying

1. Toss beans with 1/2 cup flour.
2. Mix remaining flour with all
spices. Slowly add beer, stirring
until it’s a thick batter.
3. Heat 1-2 inches of oil in large
pot.
4. Dip beans into batter, then drop
into oil. Fry in small batches for
2-3 minutes. Remove and drain.
5. Serve with chipotle mayo.

15. Zucchini Fritters
Did you know you can use our freshly-made zucchini noodles as more than just a pasta
alternative? These fritters show just how versatile our noodles can be!

Serves - 9

Prep - 15 Min.
Cook - 15 Min.

16. Pomegranate Brie Cups
Our Pomegranate Brie Cups are an oldie, but a goodie. You could also substitute the pom
arils for our Pomegranate Salsa if you’re looking for an extra kick!

Serves - 15

Prep - 2 Min.
Cook - 15 Min.

Ingredients

Preparation

- 2 packages pre-made phyllo
dough cups
- 1 container Crazy Fresh
Pomegranate Arils or Pom Salsa
- 1 jar fig jam
- 1 package brie
- 1/4 cup chopped walnuts

1. Place phyllo cups on baking
sheet, and bake at 350º until
toasted, 3-5 minutes.
2. Fill each shell with 1/2 tsp.
fig jam, 3/4” cube brie, and
chopped walnuts.
3. Bake 10 minutes.
4. Top with pom arils or pom salsa.

Ingredients

Preparation

- 1 container Crazy Fresh Zucchini
Noodles
- 2 cloves garlic, minced
- 2 large eggs
- 1/2 cup flour
- 1/2 cup Crazy Fresh Parsley
- 1 3/4 tsp salt, divided
- Crazy Fresh Pico de Gallo

1. Add zucchini noodles to bowl
with 1 tsp. salt. Let sit 10
minutes. Squeeze liquid out.
2. Whisk together eggs, garlic,
flour, parsley and salt, and add
noodles to mixture.
3. Scoop batter onto baking sheet,
then flatten.
4. Bake at 400º for 10 minutes,
flip, and bake 12 more minutes.
5. Serve with pico de gallo.

17. Pineapple Bacon Bites
Sweet and salty is one of our favorite flavor combinations, so we’re all about
these bacon wrapped pineapple chunks. Who doesn’t love a piece of fruit
wrapped in crispy bacon?!

Serves - 12

Ingredients
- 12 bacon slices
- 1 container Crazy Fresh
Pineapple Chunks
- 1/4 cup light brown sugar
- 1 tsp. smoked paprika

Prep - 20 Min.
Cook - 40 Min.

Preparation
1. Cover a sheet pan with foil,
and place a wire rack on top.
2. Cut bacon in half. Set aside.
3. Drain pineapple.
4. Mix together brown sugar
and paprika.
5. Roll a strip of bacon around
a chunk of pineapple, then
carefully roll it in the brown
sugar.
6. Place on sheet rack, and
cook for 20 minutes at 400º.
Turn the pan 180º and cook
for another 20 minutes.
7. Turn the oven to broil, and
broil the bites for 1-2
minutes maximum!

18. Asparagus Prosciutto Bundles
Many people make prosciutto wrapped asparagus, but have you tried those two
ingredients topped with cheese and bundled up in puff pastry? It’s a flavorful
appetizer perfect for holiday parties!

Serves - 12

Ingredients
- 2 containers Crazy Fresh

Prep - 15 Min.
Cook - 15 Min.

Preparation

1. Preheat oven to 425º. Line a
sheet pan with parchment.
Asparagus Meal Mates
2. Roll out the puff pastry to a
- 1 Tbsp. extra-virgin olive oil
large rectangle, double the
- Salt and pepper to taste
original size. Cut into 6 equal
- 2 sheets frozen puff pastry,
squares using a pizza cutter.
3. Toss asparagus in olive oil,
thawed
and season with salt and
- 8 oz. shredded Gruyere cheese
pepper.
- 12 slices prosciutto
4. Place one folded slice of
- 1 egg, beaten
prosciutto on top of the
square. Follow with 3-4
stalks of asparagus and 1-2
Tbsp. cheese.
5. Lift two opposite corners
and press to seal. Brush with
egg wash, and bake 12-15
minutes.

19. Guacamole Wontons ‘Guactons’
Deep fried guacamole? You heard that right! Our ‘guactons’ are sure to become your new
go-to appetizer!

Serves - 12

Prep - 10 Min.
Cook - 10 Min.

20. Brussels & Bacon Flatbread
Brussels sprouts and crispy bacon top flatbread to make this delicious appetizer! It looks
fancy, tastes great, and only takes a few minutes to make!

Serves - 4

Prep - 5 Min.
Cook - 10 Min.

Ingredients

Preparation

- 2 slices bacon, chopped
- 1 Crazy Fresh Brussels Sprouts
Meal Mate
- 2 pieces flatbread
- 1 Tbsp. olive oil
- 1 cup Parmesan cheese
- 1 cup mozzarella

1. Preheat oven to 400º.
2. Fry bacon, and chop.
3. Boil Brussels for 1 minute, then
sauté in pan until soft.
4. Brush each flatbread with oil,
and sprinkle each with 1/2 cup
of Parmesan. Divide Brussels
and bacon between. Top with
mozzarella.
5. Bake 8-10 minutes until golden.

Ingredients

Preparation

- 1 container Crazy Fresh Authentic
or Hot & Spicy Guacamole
- 12 wonton wrappers
- Canola oil, for frying

1. Place wonton wrappers on a flat
surface. Add 1 tsp. of
guacamole in the center of
each.
2. Dip your finger in water, and
wet edges of the wrapper. Fold
in half, forming a triangle. Press
to seal edges well.
3. Heat 1-inch of oil in a skillet. Fry
wontons until brown and crisp.

21. Mini Mushroom Tarts
Have you tried cooked mushrooms and onions on top of mini naan bread before? If not,
you’re going to want to make these mini tarts ASAP!

Serves - 10

Prep - 5 Min.
Cook - 10 Min.

22. Pom Feta Chive Pinwheels
Pinwheels are a classic appetizer in the Midwest, so why not holiday it up with some
pomegranate arils? Our Pomegranate Salsa could also be a good addition!

Serves - 15

Prep - 5 Min.
Cook - 60 Min.

Ingredients

Preparation

- 8 oz. whipped cream cheese
- 5 oz. crumbled feta cheese
- 1/4 cup chives, chopped
- 1/3 cup Crazy Fresh Pomegranate
Arils
- 4 fajita-size tortillas

1. Mix together cream cheese,
feta, chives and pom arils.
2. Spread mixture evenly over
tortillas.
3. Roll each tortilla tightly, and
wrap roll in plastic.
4. Refrigerate at least 1 hour, then
cut each roll into slices.

Ingredients

Preparation

- 1 Tbsp. butter
- 1 Crazy Fresh Steak Topper Meal
Mate
- 1 1/4 cups shredded Gruyere
cheese
- 2 Tbsp. olive oil
- 1 package mini naan breads

1. Cook Steak Topper in a pan with
butter until soft.
2. Arrange naan bread on greased
baking sheet. Brush with oil.
3. Top with cheese, teaspoon of
steak topper, then more cheese.
4. Bake at 350º for 10-12 minutes.

23. Spicy Shrimp Guac Bites
It’s pretty rare to find a holiday appetizer table without some sort of shrimp dish.
Try this super easy recipe - just cook up some shrimp and throw them on
crackers topped with our guacamole. Yum!

Serves - 20

Ingredients
- 12 oz. peeled and deveined
shrimp
- 1/4 tsp. salt
- 1/2 tsp. paprika
- 1 clove garlic, minced
- 2 tsp. Crazy Fresh Lime Juice
- 1 tsp. oil
- 3/4 cup Crazy Fresh Authentic
Guacamole
- Whole grain crackers
- Crazy Fresh Cilantro, chopped

Prep - 15 Min.
Cook - 5 Min.

Preparation
1. Add shrimp, salt, paprika,
minced garlic and lime juice
in a bowl. Mix well, and
refrigerate 15-30 minutes.
2. Heat pan over medium heat.
Add 1/2 tsp. oil. Cook shrimp
for 2-3 minutes per side.
Don’t overcook! Let cool.
3. Layer crackers on a large
plate, and top with a dollop
of guacamole.
4. Place a shrimp on top, and
sprinkle with chopped
cilantro.

24. Jalapeño Popper Cheese Ball
Cheese balls are always a hit at holiday parties, and it seems like everyone has
their go-to recipe. We think it’s time to switch it up and add our Jalapeño Popper
Cheese Ball to your next appetizer table!

Serves - 10

Ingredients

Prep - 15 Min.
Chill - 24 Hrs.

Preparation

- 2 boxes cream cheese, slightly 1. Beat together cream cheese,
sour cream, and seasonings
softened
until smooth and creamy.
- 2 Tbsp. sour cream
Turn to low, and mix in 1 1/2
- 3/4 tsp. garlic powder
cups of cheddar, half the
chopped bacon, half the
- 1/2 tsp. onion powder
jalapeños and half of the
- 1/4 tsp. black pepper
green onions.
- 2 cups shredded cheddar,
2. Combine the reserved
reserve 1/2 cup
halves in a bag, and place in
the fridge.
- 10 slices crispy bacon,
3. Lay a piece of plastic wrap
chopped, reserve half
on counter top, and spoon
- 1/2 cup Crazy Fresh Diced
the cheese into a ball shape.
Jalapeños, reserve half
Wrap in the plastic, and
refrigerate overnight.
- 1/2 cup chopped green
4. Remove cheese ball 20
onions, reserve half
minutes before serving, and
roll in reserved toppings.

25. Pomegranate Cocktail Meatballs
Is it really a holiday party without a Crockpot dish? We think not! Everyone loves
meatballs, so we think this Pomegranate Cocktail Meatball recipe will be an
absolute hit this holiday season!

Serves - 6

Ingredients
- 1 package pre-made cocktail
meatballs
- 1 tablespoon olive oil
- 1 container Crazy Fresh Diced
Onions
- 1 1/2 cups pomegranate juice
- 2 Tbsp. honey
- 1 tsp. balsamic vinegar
- 1/2 tsp. all-spice
- 1/4 tsp. salt
- 1/4 tsp. pepper
- 3 green onions, chopped
- 1/4 cup Crazy Fresh
Pomegranate Arils

Prep - 15 Min.
Cook - 60 Min.

Preparation
1. Heat olive oil in a small
saucepan over medium
heat. Add onions, and cook
until softened, 3-5 minutes.
2. Add all ingredients (except
green onions and pom arils),
and bring to a boil. Reduce
to simmer, and cook about
15-20 minutes until it
reduces to 1/2 cup and
thickens.
3. Combine meatballs and
sauce in a Crockpot on low
heat for 45 minutes.
4. Garnish with green onions
and pomegranate arils.

