
recipe e-guide

Gluten-Free
Holiday Feast 



Hey Friend,
Thank you so much for downloading our Gluten-Free 
Holiday Recipe Guide. 

We believe that food should not only taste good but feel good too, that’s why we created this 
recipe e-guide, which is packed with eight, gluten-free, flavor-full recipes created by  
people and brands who believe that real food has the power to change lives. 

Each of these recipes offer a nourishing twist on a holiday classic that you can bring to any 
gathering and know that it will leave tastebuds and tummies happy. 

We hope that you enjoy these recipes and that you are inspired to share this guide with  
others. For more delicious ways to live your #bestlife from the inside out, make sure to 
follow:

@bonafideprovisions
@primalkitchenfoods
@primalpalate
@vitalfarms
@nutpods
@rachlmansfield
@rachaelsgoodeats
@kalejunkie
@fitandwellmedgal
@nikiswholesomelife
@livunrefined
@sofreshnsogreeeeen
@nourishingtheglow

https://www.instagram.com/bonafideprovisions/
https://www.instagram.com/primalkitchenfoods/
https://www.instagram.com/primalpalate/
https://www.instagram.com/vitalfarms/
https://www.instagram.com/nutpods/
https://www.instagram.com/rachlmansfield/
https://www.instagram.com/rachaelsgoodeats/
https://www.instagram.com/kalejunkie/
https://www.instagram.com/fitandwellmedgal/
https://www.instagram.com/nikiswholesomelife/
https://www.instagram.com/livunrefined/
https://www.instagram.com/sofreshnsogreeeeen/
https://www.instagram.com/nourishingtheglow/
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Instructions:

3 tablespoons Vital Farms Butter

1 13-ounce can full-fat coconut milk

1 cup Bonafide Provisions 
Organic Turkey Bone Broth

5 cups organic shredded cheddar

3 tablespoons gluten-free oat flour

1 lbs gluten-free pasta of choice  

Directions:

1. In a medium saucepan, warm the butter, 
milk, broth, and cheese together over medium 
heat

2. Stir until fully melted then add in the flour 
and continue to stir so there are no clumps

3. Bring heat to a simmer and make pasta per 
instructions on the package

4. Strain pasta once cooked and add back to pot 
and mix in cheese sauce

Serve while warm

GUT-HAPPY MAC N’ CHEESE
@ R A C H L M A N S F I E L D

https://vitalfarms.com/pasture-raised-butter/ 
https://www.bonafideprovisions.com/products/organic-turkey-bone-broth
https://www.bonafideprovisions.com/products/organic-turkey-bone-broth
https://www.instagram.com/rachlmansfield/


Ingredients:

1 bag of red potatoes (about 15 or so)

1 cup Bonafide Provisions 
Organic Turkey Bone Broth 

(gives it such a creamy flavor/texture 
with a boost of nutrients)

1/4 cup Vital Farms Ghee or Butter

1/8 cup chopped chives

Pink Salt and Ground Pepper

Directions:

1. In an extra-large pot, fill with potatoes and 
cover with water. cover with lid and bring to boil. 
reduce heat and let cook for 25-30 minutes, or 
until potatoes are fork-tender. 

2. Pour out pot of potatoes in a colander to strain

3. Mash potatoes in a large bowl (you can keep 
skins on for color and fiber) with a hand mixer or 
potato masher
 
4. Mix in warmed bone broth, ghee, chives, and 
salt and pepper. 

5. Optional - Top with goat cheese, bacon, OR 
bone broth gravy!

HEALTHIFIED MASHED POTATOES
@ R A C H A E L S G O O D E A T S

https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://vitalfarms.com/pasture-raised-butter/
https://www.primalpalate.com/organic-spices/
https://www.instagram.com/rachaelsgoodeats/


Instructions:

1 bunch dino kale

1/2 cup of sprouted quinoa cooked in
Bonafide Provisions Chicken Bone Broth

1/2 cup pine nuts 

1/2 cup sliced almonds

1/4 cup Honestly Cranberry no sugar 
cranberries 

1 apple 

1/2 - ¾ cup Primal Kitchen Avocado 
Oil and Vinegar Vinaigrette

 

Directions:

1. Prepare the kale, start by washing, massaging, 
then cutting out the stem. Set aside

2. Cook quinoa according to package 
instructions, replace water with Bonafide 
Provisions chicken bone broth. Set aside to cool

3. Chop up kale and apple, then add to bowl. 
Add cooled quinoa, pine nuts, almonds, and 
cranberries.

4. Top with dressing and toss until well 
combined 

HOLIDAY KALE SALAD
@ K A L E J U N K I E

http://Bonafide Provisions Chicken Bone Broth
https://www.primalkitchen.com/collections/dressing-and-marinade/products/avocado-oil-and-vinegar-vinaigrette-marinade
https://www.primalkitchen.com/collections/dressing-and-marinade/products/avocado-oil-and-vinegar-vinaigrette-marinade
https://www.instagram.com/kalejunkie/


SWEET POTATO CRANBERRY PILAF

Ingredients:

1 cup sprouted brown rice 
(basmati also works)

1 cup quinoa

1 sweet potato, cubed

2 handfuls baby spinach

1/4 onion

1/2 cup dried cranberries

1/2 cup chopped pecans

2 1/4 cup of Bonafide Provisions 
Chicken Bone Broth

1/3 cup Primal Kitchen balsamic dressing

1 tablespoon garlic

1/2 tablespoon Thyme

Primal Palate salt & pepper to taste

Directions:

1. In a crockpot or pot, sauté onions and garlic.

2. Stir in rice and quinoa.

3. Add water, bone broth and all ingredients 
except balsamic dressing, spinach and the 
pecans.

4. If using a crockpot express crock, cook on 
rise/risotto settings for 20 minutes. If using a 
pot follow packing instructions (usually about 
30 minutes).

5. Fluff with a fork, add spinach, pecans and 
balsamic dressing to your liking. Enjoy!😘

@ F I T A N D W E L L M E D G A L

https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.primalkitchen.com/collections/dressing-and-marinade/products/balsamic-vinaigrette
https://www.primalpalate.com/organic-spices
https://www.primalpalate.com/organic-spices/
https://www.instagram.com/fitandwellmedgal/


Ingredients:

1/2 lb fresh green beans, trimmed

2 Tablespoon Primal Kitchen Avocado Oil

1/4 Cup Bonafide Provisions 
Organic Chicken Bone Broth

 
1/2 C fresh sliced “baby bella” mushrooms

1/4 Cup Nutpods Original Creamer

1 Cup Bonafide Provisions 
Organic Creamy Mushroom Soup

 1/2 tsp fresh garlic, diced

Primal Palate salt & pepper to taste

Directions:

1. In a large dutch oven, heat avocado oil and 
bone broth to medium high heat.

2. Add mushrooms and sautée for 3-4 minutes. 
Reduce heat to medium and add green beans, 
creamer, mushroom soup, and garlic.

3. Using tongs, stir and coat green beans with 
mushroom mixture. 

4. Cook until green beans reach desired 
doneness. Remove from heat and add pink salt 
and pepper to taste. Enjoy!

GREEN BEAN NON-CASSEROLE
@ N I K I S W H O L E L I F E

https://www.primalkitchen.com/collections/avocado-oil/products/avocado-oil
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.nutpods.com/products/original-unsweetened
https://www.bonafideprovisions.com/products/creamy-mushroom-soup
https://www.bonafideprovisions.com/products/creamy-mushroom-soup
https://www.primalpalate.com/organic-spices/
https://www.instagram.com/nikiswholesomelife/


Ingredients:

1 1/2 cups organic cornmeal

1 bag Bonafide Provisions 
Beef Bone Broth

2 1/2 cups water

3 Tablespoons nutritional yeast

1 1/2 tsp Manuka honey

1/2 lemon zest

1 1/2 tbsp of Vital Farms ghee/butter

Primal Palate Salt & Pepper to taste

A few dashes of Primal Palate Crushed 
Red Pepper Flakes + Dried Rosemary

 

Blistered Tomatoes 
(tops 1 base, double to fill 2 pies):

1-pint cherry tomatoes halved

1 Tbs Primal Kitchen Avocado Oil

3 large garlic cloves, unpeeled

1/2 lemon zest
Primal Palate Salt & Pepper to taste

Couple dashes of Primal Palate 
Dried Rosemary + Dried Parsley

Feta cheese for topping

Directions:

1. Preheat oven to 350 & grease two 9.5inch glass dishes. 

2. Place all polenta base ingredients except cornmeal and 
bring to a boil in a medium saucepot.

3. Once boiling, slowly pour cornmeal in while quickly 
whisking. Continue whisking & once boil is reached again, 
about 5 mins, reduce heat to a gentle simmer, a little less 
than medium heat. 

4. Continue stirring polenta very frequently for about 
15 mins, until almost all clumps are gone and you have a 
thickened texture that pulls away from the sides of the pot 
towards the end. 

5. Once completed, remove from heat, stir with a spatula 
for 5 mins before splitting polenta mix in half to go into 
prepared dishes. smooth mixture all around making sure 
to bring it up around edges just like a pie crust. Bake 25-
30 mins, until edges are slightly golden. 

6. While polenta is baking, toss tomato topping together 
and layout on a parchment-lined baking sheet. 

7.Bake 25-30 mins, until tomatoes are browning slightly. 

8.Let everything cool slightly before applying a thin layer 
of pesto followed by blistered tomatoes, & feta crumbles. 
store leftovers in the fridge!
 

PESTO POLENTA PIE
with Garlic Blistered Tomatoes

@ L I V U N R E F I N E D

https://www.bonafideprovisions.com/products/organic-beef-bone-broth
https://www.bonafideprovisions.com/products/organic-beef-bone-broth
https://www.primalpalate.com/organic-spices/
https://www.primalpalate.com/organic-spices/
https://www.primalpalate.com/organic-spices/
https://www.primalkitchen.com/collections/avocado-oil/products/avocado-oil
https://www.primalpalate.com/organic-spices/
https://www.primalpalate.com/organic-spices/
https://www.instagram.com/livunrefined/


STUFFED ACORN SQUASH BOWLS
with Quinoa, Walnut, Maple + Sage

Ingredients:

1 acorn squash, sliced in half lengthwise 
and innards/seeds removed

1 cup dried quinoa

2 cups Bonafide Provisions 
Organic Chicken Bone Broth

 
2 cups greens such as kale or spinach

4 cloves garlic, minced

Primal Palate sea salt & 
black pepper to taste

4 tbsp maple syrup

3 tbsp Vital Farms ghee/butter

2 tbsp Sage, minced

1/4 cup walnuts

1/4 cup pomegranate seeds

Optional, sprinkle in organic goat 
cheese, or use dairy-free parm 

Directions:

1. Preheat oven to 425. Coat acorn squash halves with 2 of 
the minced garlic cloves, 1 tbsp of ghee (melted), a sprinkle 
of sea salt and pepper and roast facing down for 30-40 
minutes (until squash flesh is soft, tender and caramelized 
around the edges).

2. While squash is roasting, cook 1 cup dried quinoa 
according to package instructions, substituting bone broth 
for the liquid (typically it needs to be simmered 12-15 
minutes, until liquid absorbed).

3. While squash and quinoa are cooking, melt 1 tbsp of 
ghee in a large stovetop pan over medium-low heat and toss 
in walnuts. Let them toast for about 5-10 minutes.
Once quinoa is done cooking, add another tbsp of ghee and 
the rest of the garlic into the stovetop pan with walnuts, 
then toss in the greens. Saute until cooked, then add in the 
cooked quinoa (you’ll most likely have extra quinoa). 

4. Stir the mixture, adding in salt, pepper, 2 tbsp of the 
maple syrup and the sage (and cheese if using).
Remove from the heat and stir in pomegranate seeds. Set 
aside.

5. When squash is done cooking, let cool for a few minutes, 
then drizzle the other 2 tbsp maple syrup into the halves to 
soak into the flesh. Scoop quinoa mixture into the bowls 
and top with more fresh herbs or pom seeds. 

@ S O F R E S H N S O G R E E E E E N

https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.primalpalate.com/organic-spices/
https://www.primalpalate.com/organic-spices/
https://vitalfarms.com/pasture-raised-butter/
https://www.primalpalate.com/organic-spices/
https://www.instagram.com/sofreshnsogreeeeen/


Ingredients:

1 large butternut squash, peeled and cut into 
cubes (or 4 cups cubed for pre-cut)

2 medium russet potatoes, peeled and cubed
2 tablespoons Vital Farms ghee/butter

1/4 Cup Bonafide Provisions 
Chicken Bone Broth 

1/3 cup Nut Pods Original Creamer 
2 cloves garlic, minced 

2 tablespoons chives, chopped
4 sprigs fresh thyme, stems removed

1/2 tsp salt 
1/4 tsp black pepper

1/2 tsp red pepper chili flakes (optional) 
Fresh sage, chopped, for garnish 

For the Pesto:

3 cups fresh basil, packed 
1/2 cup cashews, (soaked for 30 minutes)

1/4 cup pine nuts 
1/4 cup Bonafide Provisions 

Chicken Bone Broth
1/3 cup + 2 tbsp Primal Kitchen Olive Oil

3 large cloves of garlic 
1/2 lemon juiced 

1/2 tsp salt

Additional: 
1 package of uncured bacon 
4 oz. crumbled goat cheese

Directions:

1. Place bacon in an even layer on a foil-lined baking 
sheet, then place in the oven and preheat the oven to 
400 degrees F. Immediately start your timer for 18 
minutes—cook until you’ve reached desired crispiness. 
Chop bacon into bits once cool enough to handle.
 
2. To prep the pesto add all of the ingredients to a food 
processor and pulse until smooth and well combined 
(You may need to scrape down the sides with a rubber 
spatula). Set aside.

3. Add the butternut squash and potatoes to a large pot 
and fill the pot with water until the squash and potatoes 
are completely submerged. Add 1 ½ tsp salt. Cover with 
a lid and bring to a boil. Reduce the heat to a simmer 
and cook for another 10 minutes or until the squash 
and potatoes are tender. Drain contents in a colander 
and return to pot.  

4. Using a potato masher, mash the squash and 
potatoes. Add ghee, bone broth, and Nut Pods and stir 
until fully combined. Fold in the garlic, chives, thyme, 
salt, pepper, and red pepper flakes.

5. To serve: Transfer the butternut squash mash to a 
serving bowl and spoon ¾ of the pesto over the top. 
Gently fold the pesto in with the mash to create the 
swirl. Sprinkle desired amount of bacon bits and goat 
cheese over the top. (We used the entire package of 
bacon and goat cheese). Serve and enjoy!  

BUTTERNUT MASH
with Pesto, Bacon & Goat Cheese

@ N O U R I S H I N G T H E G L O W

https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.nutpods.com/collections/dairy-free-creamers/products/original-unsweetened
https://www.primalpalate.com/organic-spices/
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.bonafideprovisions.com/products/organic-chicken-bone-broth
https://www.primalkitchen.com/collections/avocado-oil/products/organic-extra-virgin-olive-oil
https://www.instagram.com/nourishingtheglow/


COUPONS & DISCOUNTS

Bonafide Provisions Bone Broth $1.50 off in-store

Printable Coupon

Store Locator

Primal Kitchen 20% off Entire Website 

Use this Link for 20% OFF site

Primal Palate 15% off Entire Website 

Use code PrimalPalate15 at Checkout

Nut Pods 10% off for first time buyers on nutpods.com 

Use code BONAFIDENP (case sensitive, one time use per customer)

 

Vital Farms $1 off any Vital Farms Product in-store

COUPON

https://share.promotionpod.com/share/f235dcd6ec0de5ae69f8ea774f2206b3001f5d14/
https://www.bonafideprovisions.com/pages/locations
https://www.primalkitchen.com/collections/all?promo=PRIMALTHANKS20&utm_source=bonafide&utm_medium=ebook&utm_campaign=PRIMALTHANKS20
https://www.nutpods.com/
https://coupon.qpleshq.com/vEXU7LoQ4Q.html?print_token=MFGX6tyGFMMjcyN19fX19OQV9fX183MC4xODEuMTQ1LjE3NF9fX19OQV9fX19Nb3ppbGxhLzUuMCAoTWFjaW50b3NoOyBJbnRlbCBNYWMgT1MgWCAxMF8xM182KSBBcHBsZVdlYktpdC81MzcuMzYgKEtIVE1MLCBsaWtlIEdlY2tvKSBDaHJvbWUvNzguMC4zOTA0Ljk3IFNhZmFyaS81MzcuMzZfX19fdkVYVTdMb1E0UV9fX19fX19fQ0hST01FX19fX2NvdXBvbi5xcGxlc2hxLmNvbV9fX19odHRwc19fX190aW1lLS0yMDE5LTExLTE5IDIyOjAyOjMxX19fX3llc19fX19OQQ==

