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Thanksgiving Menu #2


DRINK:
Pumpkin Spiced Latte

Ingredients:

1  IP ready- made Vanilla Drink
1/2 - 1 tsp. of pumpkin extract
Cinnamon liquid Stevia – to taste
Coffee or 2 shots espresso


Directions:
1. Mix all ingredients.
2. For froth, use 1/4 of the IP vanilla drink, and froth using a frothing wand or electric frother.  Add to top of drink.

DINNER:
Maple Ham

Ingredients

1 Lean Ham steak
2 tbsp. Walden Farms Maple Syrup


Directions:
1. Place ham steak in baggie
2. Pour in 2 tbsp. WF maple syrup.  Let marinate overnight.
3. Broil or pan sear ham steak until cooked to liking.

SIDE DISH:
Mashed Cauliflower

Ingredients:

1 head of fresh cauliflower
Onion powder to taste
Garlic powder to taste
Sea salt to taste
1/2 to 1 packet of IP Leek Soup or IP Chicken Soup


Directions:
[bookmark: _GoBack]1. Steam cauliflower until soft.  Drain water.
2. Add the seasonings and 1/2 of a soup mix. (or more, to taste)
4. Mash well and serve.

DESSERT:
“Apple” Pie
BodyTech Style 

Ingredients:

4 cups jicama (or chayote)
1 tsp. Cinnamon
2 Lemons
2 packs Stevia or Splenda
3 tbsp. of Walden Farms Apple Butter
1 pack Ideal Protein Apple and Cinnamon Soy Puffs


Directions:
1.  Cut skin from Jicama or peel chyaote.
2.  Slice Jicama or chayote into 1/4 inch pieces.  Place the slices in a large bowl.
4.  In separate bowl combine fresh squeezed lemon, cinnamon, and Splenda.
5.  Soften the Walden Farms Apple Butter in the microwave for a few seconds. Add to these ingredients.
6.  Add the liquid ingredients to the slices. Mix very well.
7.  Place mixture in a pie pan.
8. Optional - Crush a packet of IP Apple and Cinnamon Soy Puffs. Spread on top of the “pie”.
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