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Little magical lights twinkle in the trees. Bells jingle in the distance. A festive energy floats on the air—

or maybe that’s just the wafting scent of freshly baked sugar cookies? 

Either way, it must be the holiday season! 

The holidays are all about spending time with your loved ones—playing games, baking treats, giving 

gifts. But enjoying the festivities doesn’t necessarily mean you have to compromise your health and 

wellbeing. It’s so easy to overindulge on sweets this time of year, so we hunkered down in the BKN 

Kitchen to whip up some very special—extra nourishing—holiday recipes, so you can indulge without 

sacrificing your wellness values. We hope you enjoy them as much as we do. 

Wishing you the sweetest holiday season! 



Beekeeper’s Naturals

I . S I D E

D I R E C T I O N S

1. Add water and a pinch of salt to a medium pot. Bring to rolling boil over    
medium heat. Add the carrots and cook until fork tender (about 6 minutes).   
Drain the carrots and remove from heat. 

2. In a large saucepan, stir together the ghee, honey and lemon juice. Warm over 
medium heat until the ghee has melted and the mixture starts to bubble. 

3. Gently stir in the carrots. Cook until the sauce has thickened and the carrots are 
fully coated and glazed. 

4. Transfer your carrots to a serving dish or bowl, seasoning to taste with salt, 
pepper and/or zest to garnish. Enjoy!

gluten-free, paleo, dairy-free

I N G R E D I E N T S

1 ½ pounds carrots, cut into sticks (or baby carrots)
7-8 cups water
2 Tbsp Buckwheat Honey
2 Tbsp ghee
1 Tbsp lemon juice
Zest of ½ lemon
Salt & pepper (to taste)

BUCKWHEAT HONEY 

GLAZED CARROTS

Instead of using refined sugar to deliciously caramelize these carrots, we use our 
signature Buckwheat Honey—which is chock full of antioxidants! These carrots 
are the perfect seasonal side for when you want to cozy up, rest, and restore.

https://beekeepersnaturals.com/collections/all/products/raw-buckwheat-honey?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF


Beekeeper’s Naturals

I I . S W E E T S

gluten-free, paleo, dairy-free

BEEGAN SUGAR COOKIES

WITH CASHEW FROSTING

D I R E C T I O N S

1. Preheat oven to 350 degrees F. Line a baking tray with 
parchment paper. 

2. Combine all cookie ingredients in a medium bowl and stir 
until a dough begins to form. Season with salt to taste, add 
an extra tablespoon of honey if needed, and refrigerate for 
15 minutes to chill. 

3. Remove dough from the fridge and roll out on a lightly 
floured surface until dough is about ½ inch thick. 

4. Cut into shapes with your favorite cookie cutter and place 
on the baking tray, with cookies spaced at least 2 inches 
apart. Combine the scraps, roll out again, and cut into 
additional shapes until all the dough is used up. 

5. Bake for 7-10 minutes or until lightly golden (less time for 
a slightly chewier cookie). Place on a baking rack to cool.

6. While the cookies cool, combine frosting ingredients in a 
small bowl. Add more milk or honey as needed, or a pinch 
of sea salt if desired. 

7. Frost the cookies, sprinkle with your favorite toppings, 
and enjoy! 

I N G R E D I E N T S

… for the cookies:

1 cup gluten-free baking flour
½ cup coconut flour
¼ cup Sweet Clover Honey
2 Tbsp coconut butter, gently melted
1 Tbsp coconut sugar
1 Tbsp vanilla extract
½ tsp baking powder
¼ tsp baking soda

... for the frosting:

1/3 cup raw cashew butter
1-2 Tbsp Sweet Clover Honey
1-2 Tbsp non-dairy milk
1 tsp vanilla extract (optional)

No refined sugar. No gluten. No eggs or dairy. 
What’s actually inside? Sweet holiday goodness. 
If you make only one sugar cookie this year, make it this. 
And definitely don’t skip out on the raw honey and cashew butter frosting. 
(Yes, you totally should lick the bowl.) 

Decorating ideas:

For our holidays in the hive, we love 
decorating our cookies 3 different ways:
Deck the Hive—frost cookies and 
sprinkle with golden bee pollen Beehive

Gold—Blend frosting with a small 
spoonful of turmeric powder for a splash 
of vivid yellow 

Snow Dreams—frost the cookies extra 
thick and top with unsweetened 
shredded coconut 

https://beekeepersnaturals.com/collections/all/products/liquid-gold?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF
https://beekeepersnaturals.com/collections/all/products/liquid-gold?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF


Beekeeper’s Naturals

I I . S W E E T S

dairy-free, gluten-free, paleo 

HONEY PUMPKIN

SPICED EGGNOG

D I R E C T I O N S

1. Add all ingredients to a blender. 
Blend on medium speed until combined.

2. Transfer the mixture to a small saucepan. 
Cook over medium low heat until it starts to thicken. 
Stir occasionally, about 10-15 minutes. 

3. Gently pour into large mugs, add your favorite
toppings, sip, and enjoy!

I N G R E D I E N T S

2 cups dairy-free milk
2 egg whites
1/4 cup Wildflower Honey
2 Tbsp pumpkin puree
1 tsp vanilla extract
½ tsp pumpkin spice
a pinch of cinnamon

* Optional Toppings: whipped coconut cream, 
shredded coconut, bee pollen, cinnamon

I N G R E D I E N T S

Eggnog is usually loaded with refined sugars and packed to the brim with calories, 
but we knew there had to be a better way. Light, frothy, and naturally sweetened, 
this pumpkin spiced eggnog is a holiday indulgence you won’t regret in the morning. 

https://beekeepersnaturals.com/collections/all/products/raw-wildflower-honey?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF


Beekeeper’s Naturals

I I I .  R E C I P E  P R O D U C T S
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BEEGAN SUGAR COOKIES

WITH CASHEW FROSTING

https://beekeepersnaturals.com/collections/all/products/liquid-gold?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF
https://beekeepersnaturals.com/collections/all/products/raw-wildflower-honey?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF
https://beekeepersnaturals.com/collections/all/products/raw-buckwheat-honey?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF
https://beekeepersnaturals.com/collections/all/products/bee-pollen?utm_source=Klaviyo&utm_medium=email&utm_campaign=ThanksgivingRecipePDF
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