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December Newsletter   

 

December’s produce in season is a who’s who list of 

deliciousness! Post your December culinary 

creations on Facebook or Instagram and be sure to 

tag #NettiesCookinNow  

BEETS    BELGIAN ENDIVE  

BROCCOLI   BROCCOLI RABE  

BRUSSELS SPROUTS  CABBAGE  

CARDOONS   CARROTS  

CAULIFLOWER  CELERY ROOT 

CHICORIES   CELERY 

CLEMENTINES  ESCAROLE  

FENNEL   HORSERADISH  

KALE    LEEKS  

LEMONS  MEYER LEMONS 

MANDARINS   ONIONS  

PARSNIPS   PEARS  

PERSIMMONS   POTATOES  

RADICCHIO  RADISHES  

RUTABAGAS   SHALLOTS  

SWEET POTATOES  TANGERINES  

TURNIPS   WINTER SQUASH  
JERUSALEM ARTICHOKES/SUNCHOKES 

 

DECEMBER DELICIOUSNESS 

The easiest (and tastiest way in my opinion) to cook 

winter veggies is to roast them. Peel, chop, place in 

a roasting pan and season with extra virgin olive oil, 

salt & pepper. Cook at 350 degrees for approx. 20-

25 minutes (until the veggies are fork tender).  

Turnip, Carrots, Leeks & Parsley

 

Want to make your holiday cooking easier? Try 

these helpful tips. 

#1 Keep a stash of compound butters in your freezer 

and dress up any dish! Great on meats, fish & 

veggies or add to soups & sauces.  

Herb Butter & Sundried Tomato-Bacon Butter 

 

 

 

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

Nibble On This! 

http://localfoods.about.com/od/chicories/
http://localfoods.about.com/od/broccoli/
http://localfoods.about.com/od/brusselssprouts/
http://localfoods.about.com/od/cabbage/
http://localfoods.about.com/od/cardoons/fl/All-About-Cardoons.htm
http://localfoods.about.com/od/carrots/
http://localfoods.about.com/od/cauliflower/
http://localfoods.about.com/od/celery/
http://localfoods.about.com/od/chicories/
http://localfoods.about.com/od/orangestangerines/
http://localfoods.about.com/od/chicories/
http://localfoods.about.com/od/fennel/
http://localfoods.about.com/od/horseradish/fl/All-About-Horseradish.htm
http://localfoods.about.com/od/cookinggreens/
http://localfoods.about.com/od/leeks/
http://localfoods.about.com/od/orangestangerines/
http://localfoods.about.com/od/onions/
http://localfoods.about.com/od/parsnips/
http://localfoods.about.com/od/pears/
http://localfoods.about.com/od/persimmons/ss/All-About-Persimmons.htm
http://localfoods.about.com/od/potatoesfallwinter/
http://localfoods.about.com/od/chicories/
http://localfoods.about.com/od/turnips/
http://localfoods.about.com/od/Onions-Leeks-Garlic/a/About-Shallots.htm
http://localfoods.about.com/od/sweetpotatoes/
http://localfoods.about.com/od/orangestangerines/
http://localfoods.about.com/od/turnips/
http://localfoods.about.com/od/wintersquashpumpkin/
http://localfoods.about.com/od/sunchokes/
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Cranberry Honey Butter (particularly yummy on 

toast) 

 

#2 Keep flavored olive oils & balsamic vinegars on 

hand to dress up and finish off any dish.  

Spice It Up in Beach Haven. NJ has a beautiful 

selection and can also be ordered online: 

www.spiceituplbi.com 

My favorites are the Sicilian Lemon White Balsamic 

(fantastic to drizzle on a salad, over fish, chicken or 

on top of roasted vegetables) and the Dark 

Chocolate Balsamic (drizzled over red meats and 

desserts like ice cream or cake). 

#3 Prepare breakfast the night before! 

If you will have a house full of family for the 

holidays and need to feed the masses first thing in 

the morning, a strata will be your best friend! This 

dish is prepared the night before and baked in the 

morning. Cut back on your time in the kitchen so 

you can spend more time in the living room with 

loved ones.  As many times as I have made strata I 

unfortunately don’t have any pictures nor do I have 

a recipe posted on my blog, but that will soon be 

rectified! Here’s a picture of Spinach & Pancetta 

Strata by Giada De Laurentiis. Her recipe can be 

found on www.foodnetwork.com.  

 

#4 Keep gourmet spreads and dips in the 

refrigerator so you can offer guests a special 

snack whether their visit is planned or a surprise.  

Tapenade in Tomato Filo Cups 

 

Bella Vidalia Dip and Wonton Chips 

 

Caramelized Shallot Jam 

 

 

 

You can find the recipes for all of these 

goodies and many more on my blog: 

www.ncnfoodie.wordpress.com 

http://www.spiceituplbi.com/
http://www.foodnetwork.com/

