
The perfect brunch spread to celebrate with your loved
ones this holiday!

- Large pot
- Sharp knife or mandolin
- Baking sheet
- Serving platter

WHAT YOU'LL NEED

HOLIDAY BRUNCH PLATTER
SERVES 4 OR 8

TIME:
NIGHT BEFORE: 15 MINUTES

MORNING: 20 MINUTES

NOTES
- Bagels should be kept frozen until you are
ready to thaw and bake them. We recommend
thawing them on a baking tray for at least 2
hours (or overnight with a bag over the tray).
- Carrot lox is best when left in marinade
overnight. We recommend preparing the carrot
lox the night before serving, however if you are
short on time, a few hours should do the trick. 
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The night before serving (steps
1-3): 

Remove bagels from the freezer
and place on a tray or plate, cover
with a bag, and place in the fridge
overnight to thaw.

Preheat oven to 375°F. Bake
bagels for 5-8 minutes
(depending on if you like them
softer or crispier). Check regularly
to make sure they don't
overbake. Slice in half.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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Using a very sharp knife or
mandolin, carefully slice carrots
into long strips. Lay carrot strips
in a shallot dish and pour lox
marinade over top, making sure
to coat each piece. Cover dish
and place in fridge to marinate
overnight.

WHAT'S INSIDE 2 servings 4 servings

Bagels
Caper cream cheese
Capers
Lox marinade
Carrots
Red onion
Dill
Gingerbread granola
Coconut yogurt
Strawberries
Golden sunrise juice

12
2 cups
2/3 cup
3 cups
6
2
1/2 bunch
6 cups
4 cups
2 pints
64 oz

6
1 cup
1/3 cup
1.5 cups
3
1
1/4 bunch
3 cups
2 cups
1 pint
32 oz

Remove carrots from the fridge.
Prep remaining ingredients: peel
and thinly slice red onion. Soak
in cold water for 10 minutes for a
milder taste. Remove dill from
stems. Cut strawberries into
quarters.

Cut carrots in halves or thirds
and place in a pot, covered with
salted water, and bring to a boil.
Cook for 5-10 minutes until fork
tender but not mushy. Transfer to
a bowl of ice water for 2 minutes
to stop the cooking.

In the morning (steps 4-6): Place carrot lox on a plate
garnished with sliced red
onions, capers, and dill. Serve
with bagels and cream cheese.
Serve gingerbread granola and
yogurt with sliced
strawberries. Don't forget the
juice - enjoy straight up or on ice!


