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Christmas Dinner IdeasDo you want some awesome recipes that will really “wow” your family
and friends this Christmas? You are in luck because I have put together 100 of my all-time
favorite Christmas recipes in one book! These are hands down the best Christmas recipes you
will find.My Christmas holiday cookbook has recipes for delicious appetizers, classic side
dishes, traditional entrees and delectable desserts…plus a few spins on old-time favorites! You
will have plenty of options for your holiday party or Christmas dinner that everyone will love!
What are you waiting for? Start planning your holiday menu now!Types of Christmas Food
Recipes IncludedChristmas CakeChristmas DessertsChristmas CocktailsChristmas
AppetizersChristmas CookiesChristmas CupcakesChristmas HamSome of the Best Christmas
Recipes InsideBest Ever Prime RibPumpkin Pie DipChristmas PunchGingerbread
LatteParmesan Crusted Crab Cake BitesHoliday SangriaGarlic & Herb Roasted TurkeyTwice
Baked Sweet PotatoesSalted Caramel EggnogPerfect Roast TurkeyCroissant Mushroom
StuffingSteakhouse Sweet Brown BreadRed Velvet Ice Cream CakeHoney Garlic Roasted
CarrotsSpinach & Artichoke Dip Stuffed MushroomsAnd More!Christmas RecipesMy Easy
Christmas Recipes cookbook is perfect for your holiday celebration. These are my favorite
Christmas recipes that are fun make and absolutely delicious!With 100 Christmas dinner ideas,
you are sure to have plenty of ideas for a fabulous holiday celebration!Make the recipes and
then share pictures with your friends and family on social media! They will be begging to come
over and eat with you!Christmas Dinner Menu>>Buy This Christmas Cookbook Today and Make
Your Holiday Dinner the Best Ever!<<This cookbook by Olivia Nelson is a new addition to the
great line of recipe books by Phyllis Good, Ree Drummond, and Rachael Ray.Tags: christmas
dinner ideas, christmas recipes, christmas cake, christmas desserts, christmas cocktails,
christmas appetizers, christmas cookies, christmas drinks



Easy Christmas Recipes: The Best Christmas Holiday Cookbook By Olivia Nelson Copyright ©
2016 by Olivia NelsonAll rights reserved. No part of this book may be reproduced in any manner
without the express written consent of the author, except in the case of brief excerpts in critical
reviews or articles. Sign up for my newsletter and be the first to know about new book
releases! Introduction There’s nothing I enjoy more than having my family gathered around in the
kitchen and cooking for Christmas dinner. It’s one of the only days of the year when we can put
aside all of the things that tie us down during everyday life, come together as a family and enjoy
each other’s company without any major distractions.Planning for a Christmas party or even your
Christmas dinner menu can be tedious and time-consuming. I have done the hard work for you
and put together this cookbook with 100 recipes that will knock your socks off. These recipes are
so good that you’ll be making them year-round, even when there isn’t something to
celebrate! Happy Holidays! OliviaAppetizers Antipasto Skewers Ingredients:· 12 small balls
of fresh mozzarella (jarred in oil, if possible)· 12 kalamata olives· 12 green olives, pimento
stuffed· 12 slices of salami, cut thick· 12 small pepperoncini peppers· 6 whole jarred
cherry peppers, halved· 1 dozen 7-inch skewers Preparation:1. Thread one of each
ingredient item onto the 7-inch skewers.2. Serve right away. Store the rest, covered, in the
fridge for up to 24 hours. Smoked Mozzarella Cheese Dip Ingredients:· 1 cup provolone
cheese, shredded· 1 cup smoked mozzarella cheese, shredded· ½ cup parmesan
cheese, grated· 1 cup sour cream· pinch of red pepper flakes· 1 teaspoon Italian
seasoning· 1 tablespoon fresh parsley, chopped· 1 roma tomato, seeded & diced· 1
baguette loaf, sliced Preparation:1. Preheat oven to 450 degrees.2. In large bowl, mix
together parmesan cheese, provolone cheese, mozzarella cheese, sour cream, red pepper
flakes and Italian seasoning.3. Grease a 1½-quart casserole dish with nonstick cooking spray.
Pour the sour cream mixture into the dish.4. Bake in the preheated oven for about 15 minutes
or until the mixture is melted and bubbly. If you like a browned top, broil for 2-3 minutes more
(being careful not to burn). Garnish with chopped parsley and diced tomatoes.5. Bake bread
slices for about 5 minutes and then serve right away.Cheeseball Bites Ingredients:· 1 (8
ounce) container Kaukauna spreadable cheese (Smoky Cheddar flavor)· 8 ounces of cream
cheese· 2 teaspoons pimento, chopped· 2 tablespoons butter· 1 tablespoon green
pepper, finely chopped· 1 teaspoon Worcestershire sauce· 1 tablespoon onion, finely
chopped· 1½ cups bacon bits· ½ teaspoon lemon juice· 1½ cups chopped
walnuts Preparation:1. In a bowl, combine margarine, cream cheese, and cheese spread.
Microwave for about 25 seconds to soften. Mix well.2. Stir in Worcestershire sauce, onion,
green pepper, pimento, and lemon juice. Chill in the fridge for about 30 minutes.3. Roll the
mixture into 1-inch balls, and then roll half of balls in walnuts and the other half in bacon bits.
Place pretzel stick in each ball and serve immediately, or refrigerate until served.4. Serve with
extra pretzel sticks or crackers!Bacon Wrapped Chicken with Cream Cheese Ingredients:· 4
boneless skinless chicken breasts·       12 slices bacon·       8 ounces of cream cheese, softened



Easy Christmas Recipes: The Best Christmas Holiday Cookbook By Olivia Nelson Copyright ©
2016 by Olivia NelsonAll rights reserved. No part of this book may be reproduced in any manner
without the express written consent of the author, except in the case of brief excerpts in critical
reviews or articles. Sign up for my newsletter and be the first to know about new book
releases! Introduction There’s nothing I enjoy more than having my family gathered around in the
kitchen and cooking for Christmas dinner. It’s one of the only days of the year when we can put
aside all of the things that tie us down during everyday life, come together as a family and enjoy
each other’s company without any major distractions.Planning for a Christmas party or even your
Christmas dinner menu can be tedious and time-consuming. I have done the hard work for you
and put together this cookbook with 100 recipes that will knock your socks off. These recipes are
so good that you’ll be making them year-round, even when there isn’t something to
celebrate! Happy Holidays! OliviaAppetizers Antipasto Skewers Ingredients:· 12 small balls
of fresh mozzarella (jarred in oil, if possible)· 12 kalamata olives· 12 green olives, pimento
stuffed· 12 slices of salami, cut thick· 12 small pepperoncini peppers· 6 whole jarred
cherry peppers, halved· 1 dozen 7-inch skewers Preparation:1. Thread one of each
ingredient item onto the 7-inch skewers.2. Serve right away. Store the rest, covered, in the
fridge for up to 24 hours. Smoked Mozzarella Cheese Dip Ingredients:· 1 cup provolone
cheese, shredded· 1 cup smoked mozzarella cheese, shredded· ½ cup parmesan
cheese, grated· 1 cup sour cream· pinch of red pepper flakes· 1 teaspoon Italian
seasoning· 1 tablespoon fresh parsley, chopped· 1 roma tomato, seeded & diced· 1
baguette loaf, sliced Preparation:1. Preheat oven to 450 degrees.2. In large bowl, mix
together parmesan cheese, provolone cheese, mozzarella cheese, sour cream, red pepper
flakes and Italian seasoning.3. Grease a 1½-quart casserole dish with nonstick cooking spray.
Pour the sour cream mixture into the dish.4. Bake in the preheated oven for about 15 minutes
or until the mixture is melted and bubbly. If you like a browned top, broil for 2-3 minutes more
(being careful not to burn). Garnish with chopped parsley and diced tomatoes.5. Bake bread
slices for about 5 minutes and then serve right away.Cheeseball Bites Ingredients:· 1 (8
ounce) container Kaukauna spreadable cheese (Smoky Cheddar flavor)· 8 ounces of cream
cheese· 2 teaspoons pimento, chopped· 2 tablespoons butter· 1 tablespoon green
pepper, finely chopped· 1 teaspoon Worcestershire sauce· 1 tablespoon onion, finely
chopped· 1½ cups bacon bits· ½ teaspoon lemon juice· 1½ cups chopped
walnuts Preparation:1. In a bowl, combine margarine, cream cheese, and cheese spread.
Microwave for about 25 seconds to soften. Mix well.2. Stir in Worcestershire sauce, onion,
green pepper, pimento, and lemon juice. Chill in the fridge for about 30 minutes.3. Roll the
mixture into 1-inch balls, and then roll half of balls in walnuts and the other half in bacon bits.
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degrees.2. Add bacon to a large frying pan set over medium heat and partially cook bacon
(should still be flimsy). Drain bacon on paper towels.3. Mix together chives and cream cheese
in small bowl and set aside.4. Place the chicken breasts in plastic bag and flatten with a meat
mallet (or hit with rolling pin) to about ¼-inch thickness.5. Spread a spoonful of cream cheese
mixture in the center of the chicken, leaving a ½-inch gap from edges.6. Start with the smallest
end of the chicken breast and roll to wrap up the cream cheese mixture.7. With the seam side
facing up, wrap cooked bacon pieces around chicken, keeping it wrapped. You can secure the
wraps with toothpicks.8. Place the wrapped chicken in a baking dish and bake for about 30
minutes. Turn the oven to broil for about 5 minutes or until bacon is crisp. Sprinkle with more
chopped chives, if desired, and serve immediately. Hasselback Chicken with Spinach & Goat
Cheese Ingredients:· 4 boneless skinless chicken breasts· 3 cups fresh spinach· ½
teaspoon crushed red pepper flakes· ½ cup crumbled goat cheese· 2 teaspoons
paprika·  cup mozzarella cheese, shredded· salt and pepper Preparation:1. Preheat
your oven to 350 degrees. Line a baking sheet with foil and set aside.2. Add a splash of olive
oil to a large skillet. Sauté spinach over medium heat for about 3-5 minutes or until slightly wilted.
Stir in crumbled goat cheese and cook for about 1 minute or until cheese is melted.3. Stir in
red pepper flakes, and set aside.4. Arrange the chicken breasts in the baking sheet and with a
sharp knife, cut the chicken into slits, about ¾ of the way through the breasts and about ½-¾
inch apart.5. Stuff each chicken slit with spinach mixture and generously sprinkle with salt and
pepper; season with paprika and sprinkle with ¼ of mozzarella cheese over each breast.6.
Bake for about 20-25 minutes. For more browned and bubbly cheese, turn your oven to broil for
the last 10 minutes of cooking. Pumpkin Pie Dip Ingredients:· 2 cups whipped topping· 2
cups powdered sugar· 12 ounces of cream cheese· 1 cup canned pumpkin· 1
teaspoon pumpkin pie spice· 1 teaspoon ground ginger· graham
crackers Preparation:1. In a bowl, beat together powdered sugar and cream cheese until light
and fluffy.2. Stir in spices and pumpkin.3. Fold in whipped topping and refrigerate for at least
30 minutes before serving.4. Serve with graham crackers. Italian Sausage Stuffed
Mushrooms Ingredients:· 24 ounces of white button mushrooms·  pound ground hot
Italian sausage· 8 ounces of cream cheese· 6 cloves garlic, minced· ½ yellow onion,
finely diced· 3 teaspoons fresh thyme leaves, chopped·  cup dry white wine (such as
Sauvignon Blanc)· ¾ cup parmesan cheese, grated· 1 egg yolk· salt and
pepper Preparation:1. Using a damp paper towel, wipe off the mushrooms. Use a paring knife
to remove stems of mushrooms and finely chop the stems. Set aside.2. Cook the sausage and
crumble finely; transfer to a plate and let cool.3. Lower heat to medium low and stir in garlic
and onion. Sauté for about 3 minutes.4. Stir in wine to deglaze, scraping with a wooden spoon
to release browned sausage bits. Cook until most of the liquid is evaporated.Stir in chopped
mushroom stems along with thyme. Sauté for about 2 minutes. Stir in salt and pepper and
transfer the mixture to a plate to cool.5. In a bowl, mix together parmesan cheese, egg yolk,
and cream cheese. Stir until well combined. Stir in sausage and onion mixture and cover with



plastic wrap. Refrigerate for about 30 minutes or until firm.

Preparation:1. Preheat your oven to 375 degrees.2. Add bacon to a large frying pan set over
medium heat and partially cook bacon (should still be flimsy). Drain bacon on paper towels.3.
Mix together chives and cream cheese in small bowl and set aside.4. Place the chicken
breasts in plastic bag and flatten with a meat mallet (or hit with rolling pin) to about ¼-inch
thickness.5. Spread a spoonful of cream cheese mixture in the center of the chicken, leaving a
½-inch gap from edges.6. Start with the smallest end of the chicken breast and roll to wrap up
the cream cheese mixture.7. With the seam side facing up, wrap cooked bacon pieces around
chicken, keeping it wrapped. You can secure the wraps with toothpicks.8. Place the wrapped
chicken in a baking dish and bake for about 30 minutes. Turn the oven to broil for about 5
minutes or until bacon is crisp. Sprinkle with more chopped chives, if desired, and serve
immediately. Hasselback Chicken with Spinach & Goat Cheese Ingredients:· 4 boneless
skinless chicken breasts· 3 cups fresh spinach· ½ teaspoon crushed red pepper
flakes· ½ cup crumbled goat cheese· 2 teaspoons paprika·  cup mozzarella cheese,
shredded· salt and pepper Preparation:1. Preheat your oven to 350 degrees. Line a baking
sheet with foil and set aside.2. Add a splash of olive oil to a large skillet. Sauté spinach over
medium heat for about 3-5 minutes or until slightly wilted. Stir in crumbled goat cheese and cook
for about 1 minute or until cheese is melted.3. Stir in red pepper flakes, and set aside.4.
Arrange the chicken breasts in the baking sheet and with a sharp knife, cut the chicken into slits,
about ¾ of the way through the breasts and about ½-¾ inch apart.5. Stuff each chicken slit
with spinach mixture and generously sprinkle with salt and pepper; season with paprika and
sprinkle with ¼ of mozzarella cheese over each breast.6. Bake for about 20-25 minutes. For
more browned and bubbly cheese, turn your oven to broil for the last 10 minutes of
cooking. Pumpkin Pie Dip Ingredients:· 2 cups whipped topping· 2 cups powdered
sugar· 12 ounces of cream cheese· 1 cup canned pumpkin· 1 teaspoon pumpkin pie
spice· 1 teaspoon ground ginger· graham crackers Preparation:1. In a bowl, beat
together powdered sugar and cream cheese until light and fluffy.2. Stir in spices and
pumpkin.3. Fold in whipped topping and refrigerate for at least 30 minutes before serving.4.
Serve with graham crackers. Italian Sausage Stuffed Mushrooms Ingredients:· 24 ounces of
white button mushrooms·  pound ground hot Italian sausage· 8 ounces of cream
cheese· 6 cloves garlic, minced· ½ yellow onion, finely diced· 3 teaspoons fresh thyme
leaves, chopped·  cup dry white wine (such as Sauvignon Blanc)· ¾ cup parmesan
cheese, grated· 1 egg yolk· salt and pepper Preparation:1. Using a damp paper towel,
wipe off the mushrooms. Use a paring knife to remove stems of mushrooms and finely chop the
stems. Set aside.2. Cook the sausage and crumble finely; transfer to a plate and let cool.3.
Lower heat to medium low and stir in garlic and onion. Sauté for about 3 minutes.4. Stir in wine
to deglaze, scraping with a wooden spoon to release browned sausage bits. Cook until most of
the liquid is evaporated.Stir in chopped mushroom stems along with thyme. Sauté for about 2



minutes. Stir in salt and pepper and transfer the mixture to a plate to cool.5. In a bowl, mix
together parmesan cheese, egg yolk, and cream cheese. Stir until well combined. Stir in
sausage and onion mixture and cover with plastic wrap. Refrigerate for about 30 minutes or until
firm.6. Preheat your oven to 350 degrees. Line baking sheet with parchment paper. Transfer
the mushroom mixture into the mushroom cavities, pressing to fill. Bake for about 25 minutes or
until golden brown. For a more golden brown topping, broil the last minute.7. Let cool a bit and
sprinkle with chopped parsley to serve. Hot Ham & Cheese Rollups Ingredients:· 1 pound of
ham, thinly sliced· 1 can refrigerated crescent dough· 12 slices Swiss cheese, thinly
sliced· 1 tablespoon dried minced onion· 1 tablespoon poppy seeds· ½ cup butter,
melted· 1½ tablespoons yellow mustard· ½ teaspoon Worcestershire
sauce Preparation:1. Preheat your oven to 350 degrees. Coat a 9×13-inch baking dish with
non-stick spray.2. Roll out dough and press into a 13×18-inch rectangle; top with cheese and
ham.3. Starting with the long side, roll dough up tightly, pinching the end together. Place the
rolled dough, seam-side down on a surface; cut into 12 equal pieces.4. Arrange the rollups,
evenly spaced, in the baking dish.5. In the meantime, combine onion, poppy seeds, butter, and
Worcestershire sauce in a small bowl. Pour evenly over the rollups and bake, uncovered, for
about 25 minutes or until lightly browned. Loaded Devil Eggs Ingredients:· 6 slices bacon,
cooked and chopped· 12 large eggs, hard-boiled, cooled and halved· 2 teaspoons fresh
chives· 2 tablespoons Dijon mustard· 2½ teaspoons white vinegar· 2 tablespoons
sharp cheddar cheese, finely grated· ¼ teaspoon garlic powder· ¼ cup + 1 tablespoon
sour cream· salt and pepper· paprika Preparation:1. Scoop the egg yolks out of the hard-
boiled egg halves and place in a bowl.2. Stir in bacon, garlic powder, mustard, vinegar, chives,
cheese, mustard, salt and pepper.3. Stir in sour cream and spoon the mixture back into the
egg halves until filled. Sprinkle with paprika.4. Refrigerate until served. Spinach & Artichoke
Dip Stuffed Mushrooms Ingredients:· 1 pound whole white mushrooms· 1 cup spinach,
wilted· 1 cup canned or jarred artichoke hearts, chopped· 2 ounces of cream cheese,
softened·  cup parmesan cheese, grated·  cup mayonnaise· 1 teaspoon garlic,
minced· ¼ teaspoon Italian seasoning· salt and pepperTopping Ingredients:· ¼ cup
breadcrumbs· 3 tablespoons parmesan cheese, grated· ½ teaspoon Italian
seasoning Preparation:1. Preheat your oven to 400 degrees. Grease a baking dish and set
aside.2. Cut stems from the mushrooms and set aside.3. In a bowl, mix together parmesan
cheese, cream cheese, Greek yogurt (or mayo), spinach, Italian seasoning and garlic. Stir in
artichoke hearts, salt and pepper.4. Scoop out spoonfuls of spinach mixture and press into
each mushroom until filled. Arrange the stuffed mushrooms into the baking dish. 5. In a bowl,
stir together the remaining parmesan cheese, breadcrumbs, and Italian seasoning. Sprinkle the
mixture over the stuffed mushrooms and cover the dish with foil. 6. Bake for about 15-20
minutes. Uncover and continue baking for 5 minutes more or until mushrooms are tender and
the top lightly browned. Serve warm. Spinach & Artichoke Dip Garlic Bread Ingredients:· 1
loaf baguette· 1½ cups mozzarella cheese, shredded· 14 ounces canned artichoke



hearts, drained and chopped· 10 ounces baby spinach leaves· 8 ounces cream
cheese· 3 cloves garlic, minced· 3 green onions, sliced· 3 tablespoons butter·
parmesan cheese, grated· ½ tablespoon oil· salt and pepper· fresh basil leaves or
Italian parsley, chopped Preparation:1. Preheat oven to 350 degrees.2. Cut baguette into four
equal pieces. With a knife, remove the inside of the loaf, leaving some bread around the edges.
Set aside.3. In a large pot set over medium high heat, heat oil until hot. Stir in artichoke and
cook for about 1 minute.4. Lower the heat to medium and stir in spinach. Cook until wilted.5.
Stir in mozzarella and cream cheese. Cook until cheese is melted. Stir in green onions, salt and
pepper. Remove the pan from heat and set aside.
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goldcarly, “Great ideas...simplicity. Good basic recipes that are easy and delicious. A hostess
dream!”

The book by Olivia Nelson has a rating of  5 out of 3.6. 3 people have provided feedback.
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