WPL Cookbook Club
Holiday Side Dishes
Thank you to everyone who shared their favorite side dish recipes this month!
Below are the recipes we discussed. Enjoy!

Next Club Date:
December 10, 12 PM
Favorite Desserts (bonus if it’s a Bundt Cake Recipe!)

Karen B.’s Scoop and Bake Dinner Rolls

Karen B.’s Hot Brussel Sprout Slaw

Lyn’s No-Bake Frozen Pumpkin Pie
Frozen No-Bake Pumpkin Pie
Prep time 10 minutes
Makes 8 servings
1 (5 oz.) package instant vanilla pudding mix
1 (15 oz.) can pumpkin
1 cup milk
1/2 tsp ground nutmeg
1/2 tsp ground ginger
1/2 teaspoon ground cinnamon
1 cup frozen whipped topping
Thawed 1 (9 inch) prepared graham cracker crust or individual graham cracker crusts.
In a medium bowl, combine pudding, milk, fold whipped topping into the mixture then spoon entire mixture into prepared pie shell.
Freeze until firm. (4 Hours).
Let stand at room temperature for 10 minutes before slicing.

Amy’s Honey Balsamic Glazed Brussel Sprouts
From delish.com

Ingredients


1 lb. Brussels sprouts, cleaned and halved



2 tbsp. extra-virgin olive oil



1/2 c. balsamic vinegar



2 tbsp. honey



1 tbsp. dijon mustard



2 cloves garlic, minced



Kosher salt



Freshly ground black pepper

Directions


In a large skillet over medium heat, heat oil. Add Brussels sprouts, cut side down, and cook undisturbed, 3 to 4 minutes, until golden on the bottom. Add ¼ cup water and cover. Let Brussels
sprouts steam until tender, 3 minutes. If the skillet seems dry, add more water a tablespoon at a
time.



Remove sprouts from skillet and set aside on a plate. Add vinegar, honey, mustard, and garlic
and whisk to combine. Bring to a simmer and cook until thick and syrupy, 6 to 8 minutes. Return
sprouts to pan, toss to coat, and heat through, 2 to 3 more minutes. Season with salt and pepper and serve immediately.

Recipes From Robin

Susan’s Wild Rice and Mushroom Casserole
From the New York Times. Susan makes this recipe for her vegetarian daughter. It serves as a hearty main for her and
an interesting side dish for others. It is a bit labor intensive to make (many steps.) The good news is you can make it in
advance — not only according to the notes in the recipe, but also you can make it from start to finish and freeze it after
it cools.

INGREDIENTS





















2 ¼ cups vegetable, mushroom or chicken broth or stock
Fine sea salt
1 ¼ cups wild rice, rinsed
10 tablespoons extra-virgin olive oil, more as needed
1 pound sliced mushrooms, preferably a mix of different kinds
3 leeks, white and light green parts only, thinly sliced
2 fennel bulbs, trimmed and chopped
5 ounces baby spinach (about 4 cups)
7 fat garlic cloves (4 chopped, 3 finely grated or crushed into a paste)
½ tablespoon tomato paste
⅛ teaspoon red pepper flakes
4 (14-ounce) cans white beans (7 cups)
2 tablespoons freshly squeezed lemon juice
⅓ cup chopped fresh cilantro (or basil)
⅓ cup chopped fresh parsley
2 ½ cups panko or coarse bread crumbs
1 tablespoon fresh rosemary, chopped
1 tablespoon finely grated lemon zest
⅓ cup grated Parmesan cheese (optional)
Flaky sea salt, for garnish

PREPARATION

1. Taste broth; if bland, season to taste with salt. In a medium pot, bring broth to a boil over high heat. Stir in rice, lower
heat, cover and simmer until just tender, about 40 minutes or according to package directions. Fluff rice with a fork, cover and let stand for 10 minutes.

2. Meanwhile, sauté vegetables: In a large, heavy skillet, heat 3 tablespoons oil over high heat. Add half the mushrooms and cook, stirring, until brown and crispy, about 8 minutes. Adjust heat as needed to prevent burning. Transfer
cooked mushrooms to a plate and sprinkle lightly with salt. Repeat with remaining mushrooms and another tablespoon
oil, adding more oil to the skillet if it looks dry.

3. In the empty skillet, heat 2 tablespoons oil over medium heat. Stir in leeks, fennel and 1 teaspoon salt; cook, stirring,
until soft but not browned, about 8 minutes. Stir in spinach, chopped garlic, tomato paste and red pepper flakes, and
cook until garlic starts turning golden, another 2 minutes. Remove skillet from heat.

4. Heat oven to 400 degrees, and oil a 9-by-13-inch casserole dish.
5. In a blender, purée 2 cans beans with their liquid, 2 tablespoons lemon juice, 1 grated garlic clove, and salt to taste.
(If your beans are unsalted, they might need more than you’d think.)

6. Stir bean purée, remaining whole beans (drained), mushrooms, cilantro, parsley and cooked wild rice into skillet with
vegetables. Taste and add more salt or lemon as needed; it should be well seasoned. Scrape into prepared baking dish.

7. In a small bowl, combine bread crumbs, rosemary, lemon zest, remaining 2 grated garlic cloves and 1/4 teaspoon
salt. Stir in 1/4 cup olive oil and Parmesan, if using.
Sprinkle evenly on top of casserole and bake until golden, 20 to 30 minutes. Let cool slightly before serving, topped with
flaky sea salt.

Tip



To make part of this recipe in advance, assemble casserole and prepare topping (separately) up to 24 hours ahead.

Refrigerate, covered, in separate containers. Just before baking, spread breadcrumb topping evenly over the casserole.
Cover with foil and bake for 20 minutes. Remove foil and continue baking until heated through and topping is golden,
another 20 to 30 minutes.

Karen T.’s Israeli Couscous with Asparagus, Peas, and Sugar Snaps
From Bon Appetit. Karen likes that this recipe is served best at room temperature, which leaves room in the oven for
other dishes.
Ingredients












4 tablespoons extra-virgin olive oil, divided
2 tablespoons fresh lemon juice
2 large garlic cloves, minced, divided
1/2 teaspoon finely grated lemon peel
1 1/3 cups Israeli couscous (6 to 7 ounces)
1 3/4 cups (or more) vegetable broth
14 ounces slender asparagus spears, trimmed, cut diagonally into 3/4-inch pieces
(about 2 1/2 cups)
8 ounces sugar snap peas, trimmed, cut diagonally into 1/2-inch pieces (about 2 1/2
cups)
1 cup shelled fresh green peas or frozen, thawed
1/3 cup chopped fresh chives
1/2 cup finely grated Parmesan cheese

Instructions
Whisk 2 tablespoons oil, lemon juice, 1 garlic clove, and lemon peel in small bowl; set dressing aside. Heat 1 tablespoon
oil in heavy medium saucepan over medium heat. Add couscous, sprinkle with salt, and sauté until most of couscous is
golden brown, about 5 minutes. Add 1 3/4 cups broth, increase heat, and bring to boil. Reduce heat to medium-low,
cover, and simmer until liquid is absorbed and couscous is tender, about 10 minutes, adding more broth by tablespoonfuls if too dry. Meanwhile, heat remaining 1 tablespoon oil in heavy large nonstick skillet over high heat. Add asparagus,
sugar snap peas, green peas, and remaining garlic clove. Sprinkle with salt and pepper; sauté until crisp-tender, about 3
minutes. Transfer vegetables to large bowl. Add couscous to bowl with vegetables. Drizzle dressing over. Add chives and
cheese; toss. Season with salt and pepper .

