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November Newsletter 
 

November is full of fantastic produce in season so 

let’s take a look and create some gorgeous meals 

with these tasty veggies! Post your culinary 

creations on Facebook or Instagram and be sure to 

tag #NettiesCookinNow  

Brussel sprouts  Cauliflower 

Celery    Chard 

Cranberries   Fennel 

Kale    Leeks 

Potatoes   Pumpkins 

Rutabagas   Shelling Beans 

Turnips   Winter Squash 

  

DECEPTIVELY DELICIOUS 

Having trouble getting your kids to eat broccoli & 

cauliflower?  Try my Mashed Broccoli & Potatoes 

or Cheesy Mashed Cauliflower recipe!  

   

 

 

Brussel Sprouts seem to be at the top of the imaginary 

hated greens list in a child’s mind so why not make 

them irresistible? Try this: 

Cut the brussel sprouts in half and place them cut-side 

down on a baking sheet. Drizzle them with extra 

virgin olive oil, season with salt & pepper and bake 

at 350 degrees until fork tender (approx. 15-20 

minutes). While the sprouts are roasting cook some 

bacon nice and crispy, remove them from the pan to 

drain on a paper towel lined dish & reserve some of 

the bacon grease. When the sprouts are finished, 

place them in the bacon pan, add the bacon grease that 

you saved and sauté them on medium-low heat until 

they’re nicely coated. Chop the bacon into small 

pieces, put the sprouts in a serving dish, sprinkle the 

bacon bits on top of the sprouts and serve! 

 

 

Nettie’s Cookin’ Now  
Get cradled in my ladle of love  

Nibble On This! 
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THANKSGIVING TWISTS 

Dare to veer from your traditional side dishes and 

try my Mashed Roasted Cinnamon Acorn Squash! 

 

Looking for a twist on the traditional apple pie for 

dessert? Try my Bacon Apple Pie! 

 

Old Fashioned Cranberry Citrus Relish 

 

FOODIE SPOTLIGHT - SAVORY TARTS 

Spaghetti Squash & Mushroom Alfredo Tart 

 

Asparagus &Goat Cheese Tart 

 

 

You can find the recipes for all of these 

goodies and many more on my blog: 

www.ncnfoodie.wordpress.com  


