
FEED (and friends) Guide to holiday 

hosting, eating, and entertaining, featuring 

our first-ever Home Collection.

Coming Together 
Around the Table



Welcome to the season of giving back, coming together around  
the table, and expressing gratitude. 

In case you missed it, on November 11th, we were thrilled to 
launch our first ever FEED Home Collection – a completely 
artisan-made assortment of home goods, from wooden 
serveware to hand-loomed linens and handmade ceramics, 
that fights childhood hunger. 
 
In celebration of this collection, we asked some of our dear 
friends and supporters in the food space to send us some of 
their highly-coveted tips, recipes, and thoughts on holiday 
hosting, cooking and entertaining. In the process, they tested 
out some of our FEED Home pieces. Spoiler alert – they loved 
them. 
 
We hope this guide serves as a meaningful reference for you,
as you cook with your family and friends, exchange gifts and 
give thanks. 
 
Happy Holidays!

Lauren Bush Lauren
CEO & Founder, FEED and Editor (for the day)

Letter from the editor

https://feedprojects.com/collections/home-goods
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Compost Pound Cake
Christina Tosi
Owner, Milk Bar

SERVINGS: 

Makes 1 pound cake

Serves 8 to 10 people

INGREDIENTS: 

•  1 stick (7 tablespoons) unsalted 

butter, melted

•  1/3 cup buttermilk

•  3 tablespoons grapeseed / other neutral oil

•  2 1/2 teaspoons vanilla extract

•  3 large eggs

•  2 cups cake flour

•  3/4 cup + 3 tablespoons sugar

•  2 tablespoons (packed) light brown sugar

•  1/4 cup old-fashioned rolled oats

•  1 tablespoon ground coffee

•  1 teaspoon baking powder

•  1 teaspoon kosher salt

•  1/3 cup + 1 tablespoon mini  

chocolate chips

•  1/3 cup  + 1 tablespoon mini  

butterscotch chips

•  1/3 cup graham crackers, crumbled

•  1 tablespoon + 1 teaspoon ap flour

•  1/3 cup mini chocolate chips

•  1/2 teaspoon grapeseed or  other neutral oil

•  1/3 cup + 1 tablespoon mini 

butterscotch chips

•  1/2 teaspoons grapeseed or other neutral oil

•  1 cup potato chips

•  1/2 cup mini pretzels

We often dream in skies studded with compost 

cookies, and just can’t control when pretzels, potato 

chips, coffee, oats, graham crackers, chocolate, and 

butterscotch chips make their way down to earth 

and into a bowl of pound cake batter.

This cake is an homage to the team of hardbodies 

at Milk Bar who have been mixing this seemingly 

odd collection of cookie mixins since November 15, 

2008. That’s when we opened the doors to our little 

bakery, having no clue what the world outside would 

think of this kitchen-sink, fudgy-on-the-inside, crispy-

on-the-outside, salty-yet-sweet cookie. This pound 

cake version is pretty darn special, too.

http://Milkbarstore.com


Heat the oven to 350° F. Grease and flour a 1-pound loaf pan.

 Whisk the melted butter, buttermilk, 30g (3 tablespoons) oil, 
vanilla extract, and eggs together in a large bowl.

Whisk the cake flour, sugar, brown sugar, oats, coffee, baking 
powder, and salt together in a separate large bowl.

 Pour the wet ingredients into the dry ones and stir to combine.  If 
the batter looks lumpy, use a whisk to break up all the lumps. 

 In a separate bowl, toss the 75g (1/3 cup + 1 tablespoon) 
chocolate chips, 50g (1/4 cup) butterscotch chips, and graham 
cracker crumbles, with the AP flour. (Tossing them in flour first 
helps to keep them from sinking to the bottom of the cake while 
it bakes.)

 Pour half of the compost batter into the loaf pan, then fold  
the remaining batter into the bowl with the chocolate chips, 
butterscotch chips, and graham cracker crumbles. Pour this  
mixture on top of the batter in the loaf pan. 

Bake until the cake rises and puffs, about 70 minutes. At 60 minutes, tap the top of the 
cake with your fingertips: The cake should bounce back and the center should no longer be 
jiggly. If it doesn’t pass the test, leave the cake in the oven for an additional 5 to 10 minutes.

Let the cake cool in the pan for 45 minutes, then run a small butter knife or offset spatula 
between the edge of the cake and the pan to help release the cake from the pan. Invert  
the pan onto the wire rack to fully release the cake. Turn the cake right side up and let  
it cool completely.

 Melt the 65g (1/3 cup plus 1 teaspoon) mini chocolate chips and 2.5g (1/2 teaspoon) of oil 
in the microwave in 30-second increments. Repeat this step with the 75g (1/3 cup plus 1 
tablespoon) butterscotch chips and 10g (2 teaspoons) oil in a separate container.

Decorate the top of the compost pound cake by dipping the potato chips and pretzels, 
broken up if desired, in the melted chocolate and butterscotch, using each as a glue to 
stick the chips and pretzels to the top. Put the cake in the fridge and let the chocolate 
harden and cool for 5 minutes, then dig in!

The cake will keep in the refrigerator, wrapped, for up to 1 week. Let the refrigerated  
cake sit at room temperature for 1 hour before serving. 
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DIRECTIONS: 



Compost pound cake on the FEED Artisan Serving Board
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Swedish Glögg
Marcus Samuelsson
Owner, Red Rooster

SERVINGS: 

Makes about 1 1/2 quarts

INGREDIENTS: 

•  2 cinnamon sticks, 

broken into pieces

•  1 teaspoon cardamom pods

•  1 small piece ginger, peeled

•  Grated zest of 1/2 orange

•  6 whole cloves

•  1/2 cup vodka

•  1 750-ml bottle dry red wine

•  1 cup ruby port or Madeira

•  1 cup sugar

•  1 tablespoon vanilla sugar

•  1/2 cup blanched whole almonds

•  1/2 cup dark raisins

DIRECTIONS: 

1.  Crush the cinnamon and cardamom using a mortar 

and pestle (or put them on a cutting board and crush 

them with the bottom of a heavy pot). Put them 

in a small glass jar and add the ginger, orange 

zest, cloves, and vodka. Let stand for 24 hours.

2.  Strain the vodka through a fine sieve into a large 

saucepan; discard the spices. Add the red wine, 

port or Madeira, sugar, vanilla sugar, almonds, 

and raisins, and heat over medium heat just until 

bubbles start to form around the edges.

3.  Serve the glögg hot in mugs, with a few almonds 

and raisins in each one. Keep any remaining glögg 

warm over very low heat until ready to serve  

(do not let boil).

https://www.redroosterharlem.com/


Pairs well with our FEED candle, for ambiance.
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https://feedprojects.com/collections/home-goods/products/feed-candle?variant=18191344664643
https://feedprojects.com/collections/home-goods


Kale, Cabbage 
& Cauliflower Salad 
Sarah Copeland
Author of Every Day is Saturday & 
columnist for Saveur magazine

SERVINGS: 

Serves 6 to 8

TIME: 

20 minutes

INGREDIENTS: 

•  1 teaspoon honey

•  1 tablespoon dijon mustard

•  1/3 cup (80 ml) red wine vinegar

•  2/3 cup (160 ml) extra-virgin olive oil

•  Freshly ground black pepper 

•  1/2 cup (70 g) sunflower seeds

•  1/2 cup (70 g) pepitas 

(hulled pumpkin seeds)

•  1/4 cup (60 ml) olive oil

•  Flaky sea salt, such as Maldon

•  1 bunch curly kale, torn into 

small pieces or thinly sliced

•  1 to 2 large apples, cored 

and thinly sliced

•  1/2 head white, yellow or purple 

cauliflower, thinly sliced

•  1/2 head radicchio, thinly sliced

•  1/2 cup (15 g) finely grated 

Parmesan cheese

•  1/4 head green cabbage, 

shredded or thinly sliced

•   2 ultra ripe persimmons, 

cored and thinly sliced

Everyone needs a killer side dish, hearty but 

refreshing, that can be made ahead and served at any 

occasion, any time of the year—the kind of thing you 

can equally bring to a potluck or serve on an elegant 

holiday spread. 

This is mine, a crowd favorite adapted from my dear 

friends (and Ravenwood Farm owners), Chris Lanier 

and Dana McClure. I’ve embellished their formula 

with cauliflower and soft, ultra-ripe persimmon, for the 

holidays, but even stripped back this salad goes with 

absolutely everything, especially a roasted turkey and 

mashed potatoes, or even (if you’re going a simpler 

route this holiday) a luscious cheese and meat board. 

As for the specifics, there’s lots of flexibility — add 

endive instead of radicchio, pear instead of apple; 

there’s plenty of room to play here. Just don’t skimp on 

the seeds or the cheese — they make this truly irresistible. 

“

Adapted from Every Day Is Saturday 
by Sarah Copeland with permission 
by Chronicle Books, 2019

https://www.instagram.com/edibleliving/?hl=en
https://www.amazon.com/Every-Day-Saturday-Recipes-Strategies/dp/1452168520


Layer the dressing, toasted seeds, and then the greens 

and vegetables in a large bowl. Top with the cheese. 

Cover tightly and refrigerate until ready to serve, up to 

overnight. Before serving, toss the dressing and salad 

together, adding the freshly sliced apples and persimmons 

right before serving. Taste and add more salt, if needed. 

Serve at room temperature.

TO MAKE THE DRESSING:

INSTRUCTIONS:

TO MAKE THE SALAD:

Whisk together the oil, vinegar, mustard, honey, and 

pepper until smooth (or blend in a blender).

Toss the sunflower seeds and pepitas in the oil and flaky 

salt to taste, and spread out on a baking sheet. Roast in 

the oven until lightly golden and fragrant, 5 to 8 minutes; 

do not let them burn — they shouldn’t be dark. 

Preheat the oven to 350°F (180°C). 
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Sarah’s fresh salad, served in our Artisan Serving Bowl, with the  
Handloomed Napkin set in Indigo.
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https://feedprojects.com/collections/home-goods/products/artisan-serving-bowl?variant=31076185342019
https://feedprojects.com/collections/home-goods/products/handloomed-napkin-set?variant=31065049301059
https://feedprojects.com/collections/home-goods


How to WIN Holiday 
Hosting This Year
Camille Styles
Entertaining expert & writer

First, let me say that “winning” the holidays
does not mean making every last detail perfect. Perfect is boring! For me, winning 

holiday hosting means that you gathered people you care about around a table, filled it with 

delicious food, shared meaningful conversation and stories, and at the end of the day, you 

can all say (with full bellies and full hearts), “Wasn’t that fun?”

After hosting many holiday gatherings for our families and friends throughout  the years  

(and planning them for clients, back in my event planning days!)  I’ve got some hard-won  

strategies that help me keep it fun, relaxed, and yes, even unforgettable.

Before any gathering, I create a master list 

with every task that has to be accomplished 

before guests arrive. I keep my list somewhere 

readily accessible and then follow the schedule 

to the letter, which allows me to accomplish 

everything without the stress of worrying that 

I’m forgetting something important.

A master to-do list will save 
your sanity.

https://www.instagram.com/camillestyles/


This one little step makes 

the day-of so much less 

stressful.  I set the table 

with linens, silverware, and 

candles so I’m not rushing 

around doing this at the 

last minute before guests 

arrive. I even set out all my 

serving pieces I’m planning to 

use, and for a big party, I’ll 

attach a post-it to each one 

labeling which menu item 

goes in which dish.

This lets me set out 

everything before guests 

arrive so I have time to 

take care of last-minute 

party prep, freshen up 

my look, and then when 

people show up, I can eat, 

drink, and be merry right 

along with them! I love 

doing this beautiful carrot- 

turmeric hummus with 

lots of interesting crudité, 

or my wild mushroom & 

ricotta toast feels cozy and 

indulgent this time of year.

 I love inviting friends to 

contribute their signature 

dishes to the meal — it 

makes everyone feel like 

they’re part of the gathering, 

and it’s a great chance 

to swap favorite family 

recipes. I make the main 

course, then I assign each 

guest an appetizer, side, 

or dessert. I have plenty 

of serving dishes and 

garnishes at the ready to 

create a beautiful, cohesive 

spread with everyone’s 

contributions.

Set the table the 
night before.

Serve appetizers 
that can be served 
room temp.

Make it a potluck.



Let’s just set expectations: there will be at least one moment 

during a party when way too many people are squeezed into 

the kitchen, three people are simultaneously asking you 

for napkins, stain remover, and tequila, and something is 

burning in the oven. When this happens, I advise two things:

    • Remind yourself that you’re an easy going host who loves 

having people gathered in their kitchen. Then patiently 

answer each person’s questions one by one and take five 

minutes on the back patio for deep cleansing breaths of  

the Winter air.

    • Leverage all that extra help in the kitchen by putting 

people to work. Ask anyone who doesn’t have a job to fill 

water glasses, chop veggies, set condiments on the table, 

etc. Prepping together = bonding time!

I mix up a few yummy ingredients in a beautiful 

pitcher or punch bowl before the party starts—that 

way guests can help themselves throughout the 

evening. For the simplest holiday punch, I love:

   • 4 cups chilled pomegranate juice

   • 2 cups vanilla vodka

   • 1 bottle prosecco

Stir it all together, and add a pretty ice ring for party 

bonus points. If you like your drinks a little sweeter, 

add a cup of simple syrup to the mix. 

Embrace the chaos.

Large batch cocktails (i.e. punch!)  
are the way to go.



Roasted Persimmon 
& Ricotta Toasts
Gail Simmons
Author, TV Host and Food Writer

SERVINGS: 

Makes 4 toasts

INGREDIENTS: 

•  2 fresh firm-ripe Fuyu persimmons, 

sliced into 1/4 inch rounds

•  1/4 cup pepitas 

(green pumpkin seeds)

• Kosher salt

• 2 teaspoons turbinado sugar

•  3 tablespoons honey

•  1 (1-inch) strip lemon zest

•  1/8 teaspoon ground cardamom

•  4 1/2-inch thick slices hearty 

multigrain bread, toasted 

•  4 ounces fresh ricotta cheese

DIRECTIONS: 

1. Heat the oven to broil with the rack about 6 inches from the 
heat source. Line a small baking sheet with foil.

2. In a small skillet, toast the pepitas over medium-low heat, 
occasionally shaking the pan back and forth over the heat, 
until the seeds are fragrant and lightly golden, 5 to 7 minutes. 
Transfer to a plate, season with salt and let cool.

3. Meanwhile, arrange the persimmon slices on the baking 
sheet and sprinkle evenly with the sugar. Broil until the 
persimmons are tender with lightly browned edges, and the 
sugar is melted and begins to caramelize, 3 to 4 minutes.

4. In a small microwave-safe bowl, combine the honey, zest, 
cardamom, and a small pinch of salt. Microwave at 5-second 
intervals until the honey is runny and just warm, 5 to 10 
seconds (if you don’t have a microwave, gently warm the 
mixture in a small saucepan over low heat, keeping a close 
watch so as to not let it boil or burn). Remove and discard the 
lemon zest.

5. Divide the ricotta among the 4 pieces of toast, top each 
with at least 2 roasted persimmon slices and drizzle with the 
honey. Sprinkle with the pepitas and a pinch of kosher salt 
just before serving. 

Note: if you can't find persimmons, cored ripe pears or 
quartered fresh figs work well too.

https://www.instagram.com/gailsimmonseats/?hl=en


Gail’s Roasted Persimmon Toasts, presented on the Artisan Serving Board, with 
the Handloomed Napkin sets in Indigo and Natural.
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That said, it is also the most hectic time of the year. It can feel overwhelming to get it  

all in — between the holiday partying, work cramming, gift shopping & wrapping,  

holiday card addressing, Thanksgiving cooking, travel booking, the list is never-ending. It 

often feels like a sprint to the ball drop. And yet, there must be a way to check-off our 

long holiday to-do lists and still leave headspace to genuinely feel grateful and give 

thoughtfully to our loved ones and our community. 

This is the question I have grappled with every holiday season, and I try and make 

mental notes so I can improve next year and leave more space for the true beautiful 

intention of the season to shine through all the noise, glitter and chaos. So  

for my own sanity, I have come up with a Holiday resolution list that I’m sharing  

with you, in hopes that it will offer you some easy, tangible ways to make the most  

of this magical season, with gratitude and giving:

My Holiday 
Resolutions
Lauren Bush Lauren
Founder & CEO, FEED

It’s officially the season to come together with family and friends 
to experience and express the two G’s — gratitude and giving. 



Being somewhat of a homebody and an aspiring home-chef — I love to host friends & 

family, especially this time of year.  One of my favorite ways to infuse good into any 

holiday gathering is our FEED Supper initiative. The beauty of FEED Supper is in how 

democratic it is – anything can be a FEED Supper, from a seated Friendsgiving dinner 

to a takeout pizza party on a cozy December night. As long as you are raising funds 

(which is so simple to do on our Supper site), you’re making a huge difference in the fight 

against hunger here in America, through our incredible partners at Feeding America. 

Infuse good into your 
holiday gatherings

Gift consciously Give thoughtfully  
with your time too

Seek out unique and special gifts 

for everyone on your list that support 

diverse, female-led companies, buy 

from brands with a mission, and try 

to cut down on paper and plastic 

(Pro tip from a bag-enthusiast, a 

cotton tote makes for great wrapping, 

no paper needed). We can all vote 

with our dollars, especially during  

the holiday season. 

It is not just material giving that really 

counts. Most food banks, soup kitchens 

and food pantries around the country 

rely on the majority of their labor to 

come from volunteers. So find a local 

organization, rally your friends, and 

give an afternoon to preparing and 

serving meals. I promise you will walk 

away more fulfilled than you came in.

1
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https://feedprojects.com/pages/feed-supper
https://feedprojects.com/pages/feed-supper
https://feedprojects.com/collections/totes/products/feed-10-bag?variant=30977249542211


It’s my belief that these seemingly small actions, collectively have the power 

to change the world. This holiday season, let’s all do what we can to infuse 

good into our gatherings and our giving and come together to build a better 

future, starting right now. 

Practice gratitude

I have recently started a gratitude text chain with my 

siblings where most everyday we text something we are 

grateful for. This idea was suggested to me recently by 

someone who attended an event at the FEED Shop & Cafe.  

This small but meaningful action makes me pause, even  

for just a moment, to reflect on and articulate what I am 

grateful for. Beyond that, between work and festivities, I

aim to carve out quality time with loved ones — remembering 

to take deep breaths and long, meandering walks.

4

The perfect FEED Supper set-up with a few members of my team, featuring our 
new Artisan made Serving Bowl and Serving Set.
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https://feedprojects.com/collections/home-goods/products/artisan-serving-set?variant=31076218765379
https://feedprojects.com/collections/home-goods


Our FEED Supper Toolkit ties the event together, with placemats, name cards and a banner.
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GF Apple, Persimmon & 
Caramel Cake
Daphne Oz
Emmy-winning tv host & best-selling author

SERVINGS: 

Makes 8 servings

INGREDIENTS: 

Apple and Caramel Layer

• Softened butter, for the pan

•  6 tablespoons (3/4 stick) unsalted butter

• 3/4 cup packed light brown sugar

•  1/4 cup pure maple syrup

•  2 baking apples (Matsu, Golden 

Delicious and Jonagold are good, but 

McIntosh is not), peeled, cored, and 

cut into 1/4 inch wedges

Cake

•  3/4 cup (1 1/2 sticks) unsalted  

butter, at room temperature

•  1 1/4 cups organic sugar

•  3 large eggs, at room temperature

•  1 1/2 teaspoons vanilla extract

•  1 1/2 cups gluten-free baking mix, 

such as Bob’s Red Mill

•  1/2 cup oat flour (pulverized gluten 

free rolled oats)

•  2 teaspoons baking powder

•  1/4 teaspoon fine sea salt

•  2/3 cup oat milk

•  8 ripe Fuyu persimmons, peeled  

and chopped

•  Flaky sea salt, such as Maldon or  

fleur de sel, for serving

3. Beat the butter in a medium bowl with a 

hand-held electric mixer on high speed until 

creamy, about 1 minute. Gradually beat in the 

sugar and continue mixing, scraping down the 

side of the bowl as needed, until the mixture is 

light in color and texture, about 2 minutes. One 

at a time, beat in the eggs, beating well after 

each addition, follow by mixing in the vanilla.

TO MAKE THE APPLE CARAMEL LAYER:

INSTRUCTIONS:

TO MAKE THE CAKE:

2. Melt the butter in a medium skillet. Add the 

brown sugar and maple syrup and cook, stirring 

often, until the sugar has melted and the mixture 

is boiling. Pour the mixture into the prepared pan. 

Carefully arrange the apples in two concentric 

circles in the syrup, overlapping them as needed.

1. Position a rack in the center of the oven and 

preheat the oven to 350ºF. Lightly butter a 9 x 2-inch 

round cake pan.

https://www.instagram.com/daphneoz/?hl=en


4. Whisk the baking mix, oat flour, baking soda, and salt 

together in another medium bowl. With the mixer on 

low speed, add the flour mixture to the butter mixture in 

thirds, alternating with two additions of the milk, mixing 

just until combined after each addition. Once combined, 

gently fold in persimmons. Scrape the batter into the cake 

pan and smooth the top. 

5. Bake until the cake springs back when pressed lightly 

in the center, 35 to 40 minutes. Let the cake cool in the 

pan on a wire cooling rack for 10 minutes. Run a knife 

around the inside edge of the pan. Place a serving plate 

over the cake pan. Holding the pan and plate together 

with a kitchen towel to protect your hands, invert them 

to unmold the cake. Remove the pan. Cut the cake into 

wedges and serve, sprinkling salt to taste over each serving.

Mama's little helper. Daphne's daughter is wearing the Handloomed Kids Apron.

https://feedprojects.com/collections/home-goods/products/handloomed-kids-apron?variant=31076099326019


Daphne making her Gluten Free cake, wearing our Handloomed Adult Apron
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