
Holiday Recipes from the Tubby Olive 
We’ve hand-selected these Tubby Olive recipes because they are festive, seasonal and  

perfect for entertaining over the holidays.  Enjoy! 
 

 
Holiday Cheese Bread                                                   
  
2 oz Gruyere cheese, grated 
2 oz Parmesan cheese, grated 
2 oz Swiss cheese, grated 
1/4 c soft, unsalted sweet butter 
2 T minced garlic 
2 T diced chives 
1-1/4 lb sourdough round loaf 
Tubby Olive 18-year Traditional Balsamic  
Tubby Olive Tuscan Herb Olive Oil 
Red pepper flakes & diced chives, optional garnish 
  
In a mixing bowl, combine the three cheeses, butter, garlic and chives. Mix until smooth. Make six cuts, 3/4 inch apart, in 
a diagonal crisscross pattern across the top of the sourdough loaf. Stuff cheese mixture into cracks of loaf and wrap the 
loaf with aluminum foil. Bake at 400°F for about 15 minutes or until the cheese is completely melted and bread has 
toasted. Drizzle a plate with equal parts balsamic vinegar and olive oil and set loaf atop the plate. Sprinkle plate with red 
pepper flakes and more diced chives, if desired. 
Serves 3-6 

 
Pomegranate-Quince Shrub* 

2 c pomegranate juice 
1 c Tubby Olive Pomegranate—Quince Balsamic  
1/2 c granulated sugar 
 
In a small pot over medium heat combine the juice, vinegar and sugar.  Heat and stir until sugar has all dissolved.  Allow 
to cool completely.  Transfer to a tight sealing jar and refrigerate.  Will keep, refrigerated for up to a year.  A great gift idea! 
To use: For each drink, start with 1 tablespoon of the Shrub in a glass filled with ice, then top with water, club soda, 
seltzer water, ginger ale or 7up. Can also be made into a cocktail, start with 1 tbsp. of Shrub, add a shot of gin, rum or 
vodka and top with soda, seltzer or ginger ale.  Or in a champagne flute, add 1 tbsp. Shrub and top with your favorite 
champagne for a festive start to your holiday festivities! 
*MORE HOLIDAY COCKTAILS ON PAGE 7 

 

 Roasted Cinnamon Pear “Winter” Bruschetta 

  
1 whole grain baguette, sliced into rounds 
1T  butter 
3 whole pears, chopped (red Bartlett works well) 
¼ t salt 
1 pinch nutmeg 
½ c mascarpone 
1 t Savannah Bee Honey (other honey can be substituted) 
2 T Tubby Olive Cinnamon Pear Balsamic  

  
Preheat oven to 400°F. Lay baguette rounds on baking sheet and bake for 5-7 minutes or until golden brown and toasted.  
Set aside.  Heat a skillet over medium-low heat and add butter.  Add pears, then sprinkle with salt and nutmeg.  Allow to 
caramelize slowly for about 10-15 minutes.  In bowl, combine mascarpone and honey.  Spread on baguette slices.  Once 
pears are caramelized, add Cinnamon Pear Balsamic and cook for 1-2 more minutes.  Add spoonfuls of pear mixture on 
top of the mascarpone.  These can be served warm or cold. 
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Spinach Salad with Maple Balsamic Dressing 

 
Dressing 
1/4 c Tubby Olive Traditional Oil (your choice)  
1/4 c Tubby Olive Maple Balsamic 

2 t country-style Dijon mustard 
1 t finely chopped fresh garlic 
1/2 t salt 
Topping 
5 slices bacon, cut into 1-inch pieces 
1/2 c chopped pecans 
1 T firmly packed brown sugar 
Salad 
8 cups spinach leaves, 2 cups shredded red cabbage, 1 apple or pear, thinly sliced, ¼ c. Craisins, ½  cup thinly sliced 
onion, ¾  oz. shredded cheddar cheese. 
  
Combine all salad dressing ingredients in small bowl; beat with wire whisk until well mixed.  Cook bacon pieces in skillet 
until crisp. Remove from heat, drain fat. Immediately add pecans and brown sugar to skillet. Set aside until serving time. 
Place all salad ingredients in large bowl. Drizzle half of dressing over salad, toss to coat. Sprinkle with topping mixture; 
serve with remaining dressing. 

   
 
Shaved Brussels Sprouts with Pancetta 
1 T Tubby Olive Garlic Olive Oil 
2 oz. pancetta, diced 
1/4 c shallots, chopped 
14 oz Brussels sprouts, shaved (very thinly sliced) 
1/4 c Tubby Olive extra virgin olive oil (your choice) 

1/2 t thyme, chopped 
1 t parsley, chopped    
1/4 t garlic salt 
1 T Tubby Olive Gravenstein Apple White Balsamic or Red Apple Balsamic   

  
In medium skillet over medium heat, add the Garlic Olive Oil and pancetta, cook about 5 min. stirring frequently.  Next add 
shallots, Brussels sprouts, olive oil, thyme, parsley and garlic salt.  Season with fresh ground pepper to taste and cook 10-
15 min until the vegetables are tender and begin to brown.  Remove from heat and add the Balsamic vinegar.  Serve hot. 

 

Joe’s Winter Butternut Squash Soup 
 
2 T Tubby Olive Honey Ginger Balsamic 
Drizzle of your favorite Tubby Olive Oil plus some for sautéing* 
1/2 c chopped onion 
1/4 t ground ginger 
1-1/2 c chicken stock 
1 c coconut milk 
20 oz pkg. fresh cubed butternut squash 
Salt & pepper to taste 
 
Sauté onion in oil over medium heat in 2 qt soup pot.  Add butternut squash, sauté for 8 minutes until softened.  Add 
ground ginger and Honey Ginger Balsamic to deglaze. Sauté 2-3 minutes on medium heat until browned. Add chicken 
stock and coconut milk. Cook on medium heat for 10 minutes until squash is fully cooked. Season with S & P. Put all 
ingredients in food processor; process on high for 2 minutes. Finish by drizzling your favorite Tubby Olive oil on top. 
*Try drizzling with Persian Lime, Blood Orange, or Roasted Almond Oil 
~Recipe by Chef Joe Urban 
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Savory Wild Mushroom & Sage Popcorn with Asiago 

 
6 c. freshly popped, warm popcorn 
1/3 c Tubby Olive Wild Mushroom & Sage Olive Oil 
1/2 c + 2 T freshly grated Asiago cheese  
Sea Salt and fresh cracked pepper to taste 
 
In large bowl, drizzle 1/3 c olive oil over the sides and bottom of the bowl.  Add the still warm popcorn to the bowl and toss 
to coat evenly.  Add 1/2 c grated Asiago and a few turns of cracked pepper and salt, to taste. Toss to coat again. Finish by 
drizzling the remaining olive oil over the top along with 2 T of Asiago and more black pepper.   
 
New Year’s Eve Filet with Cherry Balsamic Glaze* 

 
4 filet mignon                       
Salt and Pepper              
Dried herb blend (thyme, rosemary & sage blend works well) 
1 T any Tubby Olive Extra Virgin Olive Oil            
1 c beef broth             
1/2 c cherry jam                          
1 T Tubby Olive Dark Chocolate or Espresso Balsamic  

1 t Dijon mustard 
  
Season filet with dried herbs, salt and pepper. Heat olive oil in saucepan over medium-high heat. Add filet to pan and 
cook to desired doneness. Cooking times will vary depending on thickness. Remove filet from pan and keep warm.   
Add broth, jam, balsamic and mustard to pan, whisking to combine. Bring to a boil. Reduce heat and simmer mixture, 
stirring often, until reduced to about 3/4 cup. Spoon mixture over filet and serve. 
Serves 4.  Glaze is also delicious served over roasted pork or lamb. 
*Recipe from A la Maison Personal Chef Service 

          
Sweet Potato Casserole with Candied Pecans 
 

2 pounds of sweet potatoes 1/2 t cinnamon  
1/2 c brown sugar  1/8 teaspoon ground nutmeg 
Maple Sauce 
1/4 stick butter   1 c heavy cream 
1/2 c brown sugar  2T Tubby Olive Maple Balsamic 
Mimi’s Nuts* or any candied or salted nuts (pecans are preferred) 

 
Scrub sweet potatoes well and pat dry. Arrange on a baking sheet and with a fork pierce each potato 2 or 3 times. Bake in 
400°F oven for 45 –50 minutes or until tender. Allow to cool and then peel off skins and discard skins. In a large bowl 
mash the potatoes until smooth. Add brown sugar, cinnamon, nutmeg and maple sauce. Whisk together until well 
combined. Transfer mixture into a buttered baking dish. Smooth top and sprinkle with candied pecans. Bake in a 350°F 
oven for 30 to 35 minutes or until browned and heated. 
Maple Sauce: 
 In a saucepan over medium heat, add butter and sugar and cook, stirring regularly, until sugar is melted.  Add cream and 
cook, stirring regularly, until mixture begins to boil and is slightly thickened. Remove from heat and stir in Maple Balsamic. 
Top with nuts. 
*Available at The Tubby Olive 

 

Orange Hazelnut Olive Oil Cookies 
 
2 c toasted and skinned hazelnuts 
2-1/4 c unbleached all-purpose flour 
3/4 c plus 2 T sugar 
1/2 c Tubby Olive Blood Orange Olive Oil   
1/4 t salt 
2 large eggs   
1-1/2 T finely grated orange zest 
1 t baking powder  
1 t pure vanilla extract 
  



          Tubby Olive Holiday Recipes...Page 4 
 
Orange Hazelnut Olive Oil Cookies (cont'd). Finely grind hazelnuts in a food processor. In a medium bowl whisk the 
hazelnuts, flour, baking powder, and salt to blend.  With a mixer beat the sugar, oil, eggs, zest, and vanilla until well 
combined. Add the dry ingredients and mix on low speed until the dough has pulled together, 30 to 60 seconds. Divide the 
dough in half. Pile one half of the dough into a piece of parchment. Using the parchment to help shape the dough, form it 
into a log 11 inches long and 2 inches in diameter. Wrap the parchment around the log and twist the ends to secure. 
Repeat with the remaining dough. Chill in the freezer until firm, about 1 hour. Position racks in the upper and lower thirds 
of the oven and heat the oven to 350°F. Line 4 cookie sheets with parchment. Unwrap 1 log of dough and cut into 1/4 inch 
slices; set them 1 inch apart on the prepared sheets. Bake 2 sheets at a time until light golden on the bottoms about 10 
minutes. Let cool completely on a cookie rack. Store in an airtight container for up to 1 week. Any unbaked logs can be 
stored in the freezer for up to 1 month.  Yield: approx. 6 dozen.  

 
Pumpkin Chocolate Chip Muffins 
 

3/4 cup sugar 
1 T vegetable oil or melted butter 
3 T Tubby Olive Butternut Squash Seed Oil 

2 eggs 
3/4 c canned pumpkin 
1/4 c water 
1-1/2 c  flour  
3/4 t baking powder  
1/2 t baking soda 
1/4 t salt 
1/4 t ground cloves, 1/2 t cinnamon, 1/4 t nutmeg 
3/4 c semisweet chocolate chips 
 
Preheat oven to 400°F. Grease and flour muffin pan. Mix sugar, oil, eggs. Add pumpkin and water to mixture. In separate 
bowl mix together flour, baking soda, baking powder, spices and salt. Add the dry ingredients to the wet mixture until 
combined. Fold in chocolate chips.Fill muffin cups 2/3 full with batter. Bake for 20-25 minutes. Let muffins cool in pan for 5 
minutes, then flip out onto wire rack and cool for 10 minutes before serving. 
Yield: Makes 12 muffins. 

 
SAUCES, GRAVY, SPREADS      

 
Balsamic Honey Mustard Dipping Sauce 
 

1/3 c Dijon mustard 
2 T grainy mustard 
2 T Tubby Olive 18-Year Aged Balsamic Vinegar 
1 T honey  
Salt and Pepper, to taste 
 
Mix all ingredients for the dipping sauce together in a bowl. Refrigerate until ready to serve. Enjoy! 
 
Sweet Chili Sauce 
 
3 garlic cloves, peeled  1/4 c Tubby Olive Jalapeno Balsamic    
2 hot red peppers (Jalapeno, Serrano, Thai, Cayenne, etc.)  1/2 t salt 
1/2 c sugar     1 T cornstarch 
3/4 c water     2 T water 
 
In food processor, blend the garlic, red peppers, sugar, water, Jalapeno Balsamic Vinegar and salt into puree; transfer to 
a saucepan. Bring mixture to a boil and simmer until the mixture begins to thicken and garlic and pepper bits slightly 
soften, about 3 minutes. Combine cornstarch and water to make a slurry. Whisk into the sugar/pepper mixture. Bring to a 
boil and cook for one minute. Cool completely before storing in refrigerator. 
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Sarah's Fig Balsamic Sauce   
 
1 c Tubby Olive Fig Balsamic    1 T ginger 
1 c orange juice       Splash maple syrup 
1 T crushed dried rosemary    Salt & Pepper, to taste 
 
Combine all ingredients and cook down until syrup-like. Use as sauce for roasted duck/pork, or as chicken marinade. 
 
Lemon-Garlic Aioli 
 
1 c mayonnaise, high quality    Zest of one lemon 
2 T fresh lemon juice       1 t Tubby Olive Garlic Oil 
(approx. juice of 1/2 lemon)    1 clove garlic, minced 
 
Whisk  ingredients together and refrigerate. Use as spread or dip on bread, meats and vegetables.   -Jane Cohen 
 
Make Ahead Turkey Gravy 
 
1 large onion, chopped   2 T cold water 
2 carrots, chopped   10 c cold water 
2 ribs celery, chopped   4 sprigs fresh thyme 
2 T Mushroom & Sage Olive Oil 2 cloves garlic (optional) 
2 large turkey wings   3 T butter 
 
Make Ahead Turkey Gravy (cont'd). Preheat oven to 400°F. Combine onion, carrots, celery and Mushroom & Sage 

Olive Oil in a large roasting pan and toss to coat. Place turkey wings on top of vegetables. Roast until wings are browned 
and vegetables are caramelized and soft, about 45-60 min. Transfer to a large stockpot. Place roasting pan on stovetop 
on medium heat. Pour 2 T cold water into pan and bring to boil, scraping up browned bits. Transfer mixture to stockpot 
and add 10 c cold water, thyme, and garlic. Bring turkey wing mixture to a boil. Reduce heat to low and simmer, 
uncovered, until meat fall off bone, about 3 hours. Skim off turkey fat throughout the process and retain 2 T. Strain turkey 
stock and reserve 6 c stock. Discard solids. Heat butter and 2 T reserved turkey fat in large saucepan over medium heat. 
Sprinkle in flour and cook, whisking constantly. Increase heat to high and simmer until thick and warmed through, about 5 
minutes. Season with salt and black pepper, and cayenne pepper to taste. 

           
Oysters with Mignonette Sauce 
 
1/2 c Tubby Olive Red Wine Vinegar 
2 T finely chopped shallots 
1 T course ground black pepper 
Salt to taste 
 
Combine all ingredients and chill. Serve with chilled oysters on the half shell. Yield: 1/2 cup. 

 
Cranberry Chipotle Ketchup 

 
A sweet-and-smoky ketchup that is perfect with sweet potato fries. 
 
1-2/3 c fresh cranberries  1/4 c water 
1/2 c packed brown sugar  1/2 t salt 
1/2 c chopped shallots    2 t minced chipotle chilies in adobo sauce (approx.) 
1/4 c Tubby Olive White Balsamic Vinegar 
 
Combine all ingredients in a medium saucepan over medium-high heat. Bring to a boil and cook 10 min. or until thick, 
stirring occasionally. Remove from heat and allow to cool for approx. 10 min. Process until smooth in a blender or food 
processor, or use an immersion blender. Transfer to bowl; cover and chill. 
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Rachel's Tapenade 

 
3/4 lb pitted black olives, e.g. Kalamata or a mixture 
2 T capers, drained and rinsed 
2 cloves garlic, minced 
1 anchovy fillet (optional) 
1 t Dijon mustard 
5 sprigs fresh thyme leaves finely chopped 
3 T parsley, chopped 
1/4 t red pepper, crushed 
2 T Tubby Olive White Balsamic 
1/2 c Tubby Olive Tuscan Herb Olive Oil 
 
Combine all ingredients in the bowl of a food processor and pulse to combine well, then allow to process until mixture is 
coarsely pureed. Taste for seasoning, then serve as a dip alongside  crusty bread with goat cheese, grilled vegetables or 
chicken, or tossed with cooked pasta and fresh herbs. 
 
Cinnamon Pear Chutney 

 
4 Bosc pears, firm/ripe, cored and cut into 1/2" cubes 
3 T butter, unsalted 
3 T Tubby Olive Cinnamon Pear Balsamic 

1/4 c currants 
2 T honey 
1/4 t salt 
1/4 t ground pepper 
 
Melt butter in saucepan on low heat. Add cubed pears and cook for about 10 min. until pears are softened and 
caramelized. Then add the currants, balsamic and honey and cook for another 5 min. Take off heat and add salt and 
pepper to finish. Chill in a glass jar. Serve at room temperature and pour over your favorite cheese spread. 

          
 

HOLIDAY COCKTAILS 
 
Dark Chocolate Martini 
Vodka 
Tubby Olive Dark Chocolate Balsamic 
 

Chill approximately 3 ounces of vodka in a cocktail shaker.  Add 1 T of Tubby Olive Dark Chocolate Balsamic Vinegar.  
Shake all ingredients and strain into glasses. 
 
 
Cranberry Pear Prosecco 
Prosecco 
Tubby Olive Cranberry Pear White Balsamic 
Cranberries for garnish 
 
Pour Prosecco into a champagne flute.  Drizzle in 1 tsp Tubby Olive Cranberry Pear Balsamic, or to taste.  Float a few 
sugar-coated cranberries in glass for garnish. 
 
 
Basil Peach Bourbon 

Bourbon 
Tubby Olive Peach White Balsamic 

Ginger beer 
Fresh basil leaves 
 
Muddle together the basil leaves and Tubby Olive Peach White Balsamic in a shaker.  Add bourbon and ice, shaking 
together to mix.  Strain into a glass.  Top off with ginger beer and garnish with basil leaves. 
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Lemon and Blackberry Ginger Delight 

Rye whiskey 
Juice of 1 lemon 
Tubby Olive Blackberry Ginger Balsamic 
 

Simmer ½ cup of Tubby Olive Blackberry Ginger balsamic in a saucepan.  Stir it for 10 minutes, or until reduced by ½.  
Let cool.  Mix lemon juice, whiskey, 1 tablespoon of balsamic and ice in a shaker.  Strain into a glass and enjoy! 
 
 

Cranberry Pear Sparkler* 

2 oz. vodka, chilled 
½ oz. Chilled Cranberry Pear White Balsamic 

3 oz. club soda or seltzer, chilled 
Lime 
 
Fill a tall glass with ice.  Add vodka, balsamic and soda. Squeeze one wedge of lime into mix. Stir gently and garnish with 
another wedge of lime. 
*Alternative: Substitute Gravenstein Apple White Balsamic, garnish with a cherry or sliver of apple. 

 
Peach White Balsamic Bellini  
1 c. Peach White Balsamic 
1 pound peeled, sliced ripe peaches OR 
1 16-ounce bag frozen peaches, defrosted 
1 bottle chilled Prosecco or other sparkling white wine 
A spring of mint & fresh raspberries for garnish 
 
Place ripe or frozen peaches in blender, drizzling in balsamic, and blend until smooth.  Pour peach & balsamic mixture 
into champagne flutes, until half full. Fill glasses rest of the way with Prosecco, garnish with raspberry and mint sprig. 
Serve immediately. 

 


