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We love organic, unrefined red palm oil, but we 
know there is a lot of confusion out there about 
palm oil. Most palm oil comes from Southeast 
Asia and contributes to deforestation, habitat 
destruction, and human rights offenses. No doubt, 
this palm oil is bad news.

But, Nutiva Organic Unrefined Red Palm Oil is 
not like other palm oils. We are passionate about 
protecting the environment, animal habitats, and 
human rights. You can be sure that our Organic 
Unrefined Red Palm Oil is sustainable, organic, 
Non-GMO and that no orangutans are harmed. 
With that said, cooking and baking with unrefined 
red palm oil is not only a nutrient rich option, but 
also an absolutely delicious option. A mild carrot- 
like flavor, with a rich, buttery texture makes 
unrefined red palm oil appealing and desirable for 
many recipes.

Today, we are sharing our 17 favorite recipes for 
using Organic Unrefined Red Palm Oil.
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RECIPE BY: SARAH KAY HOFFMAN  sarahkayhoffman.com

Ingredients:
• 1 cup pecan halves
• 1 cup cashew halves
• ¼ cup Nutiva Organic Unrefined Red Palm Oil
• 2 Tbsp Nutiva Organic Coconut Sugar
• 2 Tbsp fresh rosemary, chopped
• 2 Tbsp fresh thyme, chopped
• 1 Tsp. salt

Directions:
1. Line a small pan with parchment paper. Set 

aside.
2. Place pecans and cashews in a saucepan, and 

toast on low for 2 minutes, stirring constantly. 
3. Add in the coconut sugar and cook over 

low, constantly stirring, until sugar melts (be 
careful not to burn).

4. Add the rest of the ingredients, stirring 
constantly, until all are completely mixed 
together.

5. Transfer mixture to parchment-lined pan.
6. Place in freezer for about 60 minutes.
7. Remove from freezer, break apart pieces and 

enjoy.

Note: This herbed nut recipe also makes a great 
topping or addition to other dishes. 

No-Bake Herbed Nuts 

Not all mixed nuts need to 
be candied and sweet. In 
fact, some of the best nut 
mixes are salty and savory.

https://store.nutiva.com/red-palm-oil/
https://store.nutiva.com/coconut-sugar/
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Basil-Baked Chicken Flatbread Sandwich   

Ingredients (Flatbread):
• 1½ green plantains, cut into small pieces 

(approximately 1.5 cups)

• 2 Tbsp Nutiva Organic Hempseed

• 1 Tbsp flaxseed + 3 Tbsp water

• 1 Tbsp Nutiva Organic Chia Seed + 3 
Tbsp. water

• 1½ Tbsp Nutiva Organic Coconut Flour

• 2 Tbsp Nutiva Organic Virgin Coconut 
Oil, measured then melted

• 1 Tsp. turmeric

• 1 Tbsp basil

• ¾ Tsp. sea salt

Ingredients (Basil Baked Chicken):
• 2 organic chicken breasts

• 1 Tbsp Nutiva Organic Unrefined Red 
Palm Oil

• basil, as desired

RECIPE BY: SARAH KAY HOFFMAN  sarahkayhoffman.com

Directions (Flatbread):
1. Preheat oven to 400 degrees.
2. Gather and measure all ingredients.
3. Line a 9x12 pan with parchment paper. (Cut the parchment paper so 

it fits the pan almost exactly. This will make it easier to spread the 
flatbread batter to the edges, and then to peel off once baked.)

4. Place chia seeds, flaxseeds and water into a small dish. Stir, and set 
aside, allowing it to “gel” for at least 5 minutes.

5. Place plantain pieces, hempseed, coconut flour, turmeric, basil and sea 
salt in a blender or food processor.

6. Add in the chia seed and flaxseed mixture.
7. Blend mixture until it reaches a smooth consistency, scraping down 

the sides about halfway through (you don’t want any large pieces of 
plantain).

8. Spread mixture onto the parchment paper, covering the pan until it’s 
smooth and even.

9. Bake on the second shelf of the oven for 17 minutes.

Directions (Basil Baked Chicken):
1. Make Savory Hempseed Flatbread, and then….
2. Lower oven to 375 degrees
3. Cover a small pan with tinfoil
4. Melt the red palm oil
5. Lightly brush the tinfoil with red palm oil
6. Place chicken breasts on tinfoil, and brush liberally with melted red 

palm oil
7. Cut basil into small pieces and place on top of chicken
8. Bake for about 40 minutes

Once both pieces are finished, simply place chicken in between two pieces 
of flatbread (or keep it as an open-faced sandwich). Add any extra greens, 
basil or sauce as desired.

https://store.nutiva.com/hempseed/
https://store.nutiva.com/chia-seed/
https://store.nutiva.com/coconut-flour/
https://store.nutiva.com/coconut-oil/
https://store.nutiva.com/coconut-oil/
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Ingredients:
• 10 chicken legs (drummies, thawed)

• 4 Tbsp Nutiva Organic Unrefined Red Palm Oil 
(measured then melted)

• 2 medium lemons + zest (juiced)

• 2 Tbsp parsley (fresh)

• 1½ Tsp. ground pepper

• 1 Tsp. kosher salt

Directions:
1. Gather and measure all ingredients.

2. Place the chicken drummies in a large bowl, and 
coat them with the melted red palm oil.

3. Add the salt, pepper and parsley and stir 
together well.

4. Transfer mixture to the slow cooker.

5. Using a grater, zest the two lemons over the 
mixture in slow cooker. Once the lemons have 
been fully zested, squeeze the juice from both 
over the chicken drummies.

6. Place the slow cooker cover on, and slow cook 
on low for 5-6 hours. (As slow cookers can cook 
at different speeds, check to see if they are done 
to your liking after 5 hours. If not, continue to 
cook on low until done.)

7. Once they are done, remove from slow cooker 
and serve immediately. (Added option: pour the 
“juice” leftover on the bottom of the slow cooker 
over them for even more flavor.)

Slow-Cooked Lemon-Pepper Chicken Drummies
RECIPE BY: SARAH KAY HOFFMAN  sarahkayhoffman.com

A slow-cooked chicken drummies recipe that  
uses minimal ingredients. This recipe is gluten-free, 

grain-free, dairy-free, soy-free, sugar free and paleo.

https://store.nutiva.com/red-palm-oil/
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Ingredients:
• 3-4 sweet potatoes (can be substituted with yams)
• 5 Tbsp Nutiva Organic Unrefined Red Palm Oil
• 1 Tbsp sea salt
• ground black pepper (to taste)

Directions:
1. Slice sweet potatoes and soak in a large bowl of 

hot tap water for 5 minutes.
2. Preheat oven to 475 degrees and place rack on the 

lowest setting.
3. Prepare baking sheet with 4 Tbsp Nutiva Organic 

Unrefined Red Palm Oil, then sprinkle with salt.
4. Drain potatoes and dry in a cloth, then toss 

potatoes in 1 Tbsp oil.
5. Line up potatoes on a baking sheet and cover with 

tin foil, then bake for 5 minutes.
6. Remove foil and bake for 10 minutes, then rotate 

the baking sheet. Continue baking for another 5-10 
minutes, until potatoes are lightly browned on the 
bottom.

7. Flip potato wedges and bake again for 15 minutes 
until golden.

8. Season with additional salt & pepper. You may also 
add additional seasonings to taste (like cayenne 
pepper, garlic salt, cinnamon, Nutiva Organic 
Coconut Sugar, curry, garam masala, etc). Serve 
immediately.

RECIPE BY: SHANNA RADER  kitchen.nutiva.com

A nutrient rich take on a classic American side 
dish, these sweet potato fries are made with 

Nutiva Organic Unrefined Red Palm Oil.

Sweet Potato Fries

https://store.nutiva.com/red-palm-oil/
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Ingredients:
• 2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 1 cup onion (coarsely chopped)

• 9 cloves garlic (sliced)

• 3½ cups plum tomatoes (diced)

• ¼ cups kalamata olives (pitted)

• 2 Tbsp capers (rinsed if packed in salt)

•  1/3 cup parsley (coarsely chopped)

• ¼ Tsp. sea salt (or to taste)

• 1 pinch ground black pepper (or to taste)

Directions:
1. Heat the oil in a 6-quart stockpot over medium heat. 

Add the onions, garlic, and sauté for 3-5 minutes until 
onions begin to soften.

2. Stir in the tomatoes, olives and capers. Simmer for 5-10 
minutes to lightly cook the tomatoes.

3. Add parsley, salt and pepper. Simmer for 3 minutes to 
blend flavors, or until parsley turns bright green.

4. Taste and adjust the seasonings, if desired.
5. Serve over up to half a pound of your favorite pasta.

Sweet Putanesea
RECIPE BY: LESLIE CERIER  lesliecerier.com

Frying garlic and onions in the red palm oil 
creates a richly flavored sauce with black 
olives, tomatoes, and capers. Also known 

as puttanesca, this sauce is perfect  
to serve over your favorite pasta.

https://store.nutiva.com/red-palm-oil/
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Ingredients:
• 4 oz sablefish (fatty white fish)
• ½ cup french green beans (lightly steamed or raw)
• 2 vine ripe tomatoes (quartered)
• 1 hard boiled egg
• 2-3 Tbsp chopped olives
• 2 Tbsp roasted sunflower seeds (to replace the 

anchovies)
• 3-4 cup mixed greens or butter lettuce
• ½ cup chopped boiled squash or sweet potato 

(seasoned with black pepper and garlic)
• sea salt
• fresh basil
• 1 Tbsp Nutiva Organic Unrefined Red Palm Oil
• ½ Tbsp balsamic vinegar
• ½ Tsp. garlic and onion seasoning
• lemon juice
For the Dressing:
• 2 Tbsp avocado oil
• ¼ Tsp. minced garlic
• 1 Tsp. mustard
• 1 Tsp. dried parsley
• dash of sea salt
• dash of onion powder
• 2 Tbsp red wine vinegar

Paleo Salade Niçoise

Salade Niçoise is one of the most refreshing 
summer salads to make! This Paleo version is 
full of flavor, healthy fats and nutrients, plus it’s 
simple to make and ready in 30 minutes.  

RECIPE BY: LINDSAY COTTER  cottercrunch.com

Directions:
1. First, if you haven't already cooked your potato 

or squash, you can simply chop them steam in 
microwave bowl for 2-3 minutes. I seasoned mine 
with a little black pepper and sea salt after. You can 
also slightly steam your green beans, but make sure 
they are still crunchy.

2. For the fish, heat a skillet on medium heat. Add in 
your palm oil, balsamic vinegar, garlic, and dash of 
sea salt. Cook on medium to medium high for about 
10 minutes per inch of thickness. Mine took about 10 
minutes. The flesh will be flaky and buttery.

3. Once everything is cooked, place your greens in 
a bowl, arrange your squash/potatoes within the 
greens, then add in your tomatoes and beans. Next, 
sliced your cooked fish and place on top with the 
olives and sunflower seeds. Add lemon juice on top.

4. The dressing is pretty simple. You just mix the 
ingredients listed above into a small jar. Pour half or 
all over salad. How ever much you prefer. Top with a 
few fresh basil leaves.

5. This serves 1 big salad or 2 smaller salads.

https://store.nutiva.com/red-palm-oil/
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Ingredients:
• 2 Tbsp. Nutiva Organic Unrefined Red Palm Oil

• 1 cup sliced red onions or scallions

• 1 cup corn grits

• 2 cups chopped kale

• ½ Tsp. sea salt

• 3 cups boiling water

• ¼ cup fresh marjoram, coarsely chopped

• 1 Tbsp. fresh sage, coarsely chopped

• 1 ¼ cups grated cheddar cheese (about 5 ounces)

Directions:
1. Heat the oil in a large saucepan or skillet (one with a tight-fitting 

lid) over medium-high heat. Add the onions and sauté for about 
5 minutes, until it begins to soften. Stir in the kale, grits, and salt. 
Lower the heat; then slowly pour in the water. Cover and simmer 
for 5 to 10 minutes, until all of the water is absorbed. Stir in 
marjoram and sage.

2. Add the cheese, cover, and let sit for about 3 minutes, until the 
cheese melts. Use the edge of a spatula to cut the dish into 
wedges. Serve immediately.

Corn Grits with Sautéed Kale & Goat Cheddar Cheese
RECIPE BY: LESLIE CERIER  lesliecerier.com

Quick to prepare, easy to love, this is a 
gluten-free vegetarian entrée everyone 
will request again and again. The red 

palm oil brightens the yellow corn  
grits, and with the kale, makes a 

beautiful mosaic pattern.

https://store.nutiva.com/red-palm-oil/
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Directions:
1. Preheat oven to 400 degrees.

2. Grease quiche dish with ½ Tbsp Nutiva Organic 
Unrefined Red Palm Oil.

3. Par-boil the gold potatoes in boiling water for 15 
minutes. Remove from pot and let cool.

4. Sauté the garlic, leeks and zucchini with herbs and 
salt in red palm oil for 5 minutes, add mushrooms on 
top to gently cook.

5. Slice potatoes and line the bottom of the greased 
quiche dish.

6. Layer the wilted spinach on top of the potatoes.

7. Spread the sautéed zucchini, leek and herb mix on 
top of the spinach.

8. Place mushrooms, sliced tomatoes, bits of goat 
cheese on top of sautéed vegetables and add 
capers, desired pepper and salt.

9. Beat eggs in a bowl and gently pour over prepared 
quiche.

10. Bake at 400 degrees for 25 minutes. Remove let 
cool for 10 minutes before slicing and serving.

Crust-Free Quiche with Red Palm

A delicious and healthy meal in one dish! This is 
the perfect dish for a special occasion or for an 
every day breakfast, brunch or snack. Rich and 
nourishing, this recipe works for a vegetarian and 
gluten-free diet.

RECIPE BY: SHANNA RADER  kitchen.nutiva.com

Ingredients: 
• 2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 2 garlic cloves, minced

• ½ leek, chopped

• ¼ cup red onion, thinly sliced

• 2 zucchini, sliced

• 3 mushroom, sliced

• 3 Tbsp goat cheese

• 8 cherry tomatoes, sliced

• 2 cups spinach, cut

• 8 eggs

• 2 gold potatoes, par-boiled

• 1 Tsp. sea salt

• 1 Tsp. Italian herbs or herbs de Provence

• 1 Tsp. basil

• 1 Tsp. marjoram

• 1 Tsp. capers

• pepper to taste

https://store.nutiva.com/red-palm-oil/
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RECIPE BY: SHANNA RADER  kitchen.nutiva.com

Red Palm Oil Fish Tacos

Ingredients: Fish
• 1-2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 2 garlic cloves, minced (about 1 Tbsp)

• ½ lb mahi mahi, ling cod, true cod, tilapia, halibut, or 
other white fish

• 1 Tbsp lemon or lime juice (fresh)

• 2 Tsp. tamari

• 2 Tsp. honey

• sea salt to taste

• black pepper to taste (fresh ground)

Ingredients: Salsa
• 2 tomatoes, diced

• ¾ cup cilantro

• 2 cloves garlic, minced (about 1 Tbsp)

• 1-2 Tbsp lemon or lime juice

• ¼ red onion, chopped (about ½ cup)

• 1½ Tsp. jalapeno pepper, minced

• ½ Tsp. salt

• pepper to taste

This is a delicious and easy to make fish taco. 
The buttery flavors of the red palm oil with fish, 
lime, salt and spice are super satisfying and 
make a perfect meal for anyone following a 
gluten-free diet.

Ingredients: Other
• 4 corn tortillas

• ¾ cup white cheddar cheese, grated

• 2 cups shaved romaine, or cabbage of your choice

• ½ avocado, sliced or diced

Directions: 
1. Chop and mix all ingredients for salsa in a bowl. Set 

aside.

2. Sauté the garlic and fish in red palm oil on medium 
heat. Cut fish into bite-size pieces. While there is 
still a bit of pink to the fish, add tamari, honey, salt, 
pepper and lime juice.

3. Continue heating until fish is just cooked. Cover and 
remove from heat.

4. Heat tortilla with about 2 Tbsp of cheddar cheese on 
skillet at medium heat.

5. Remove warmed tortilla with melted cheese and 
add some lettuce or cabbage (about ½ cup), several 
pieces of the sautéed fish and a heaping spoonful of 
the salsa. Spread sliced or diced avocado into taco.

6. Drizzle extra fish sauce from the pan onto all four 
tacos as well as desired amount of juices from salsa.

7. Adjust salt, pepper and lime juice to taste. Serve hot.

https://store.nutiva.com/red-palm-oil/
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Red Palm Oil Popcorn
RECIPE BY: SHANNA RADER  kitchen.nutiva.com

A healthy, vegan-friendly take on classic 
popcorn, made wholesome with the buttery 
taste Nutiva Organic Unrefined Red Palm Oil.

Ingredients:
• 2½ qt popped organic popcorn (unbuttered, unsalted)

• ¼ cup Nutiva Organic Unrefined Red Palm Oil (melted)

• 1-2 Tsp. sea salt (to taste)

Directions:
1. Warm the red palm oil.

2. Drizzle over bowl of popcorn and toss well.

3. Sprinkle with salt to taste and toss again.

4. Serve and enjoy!

https://store.nutiva.com/red-palm-oil/
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Directions:
1. Add all ingredients in a blender or food processor and 

blend until creamy.

2. You may add additional olive oil, lemon juice or a bit of 
water to bring hummus to a smooth consistency.

3. Serve and garnish with parsley and/or paprika.

Hemp Hummus with Red Palm Oil
RECIPE BY: SHANNA RADER  kitchen.nutiva.com

A healthy take on a Mediterranean classic, 
this hummus packs a flavorful punch with the 
added nuttiness of Nutiva Organic Hempseed 
and the earthiness of Nutiva Organic Unrefined 
Red Palm Oil.

Ingredients:
• 1 can garbanzo beans

• ½ cup Nutiva Organic Hempseed

• 2 Tbsp olive oil

• 2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 2 cloves garlic (chopped)

• ½ cup parsley (chopped; optional)

• 1 lemon (juiced)

• 1 Tsp. sea salt (to taste)

• 1 Tsp. paprika (to garnish; optional)

https://store.nutiva.com/hempseed/
https://store.nutiva.com/red-palm-oil/
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Red Palm Oil BBQ Sauce 
RECIPE BY: SARAH KAY HOFFMAN  sarahkayhoffman.com

A sweet & spicy barbecue sauce made with 
rich red palm oil, citrus, and honey.

Ingredients:
• ¼ cup Nutiva Organic Unrefined Red Palm Oil

• 3 large cloves garlic (minced)

• 1/3 cup onion (diced)

• ¼ cup raw honey

• ¼ cup apple cider vinegar

• 1/3 cup orange juice

• ¼ Tsp. ginger (ground)

• ¼ Tsp. cinnamon (ground)

• ½ Tsp. paprika

Directions:
1. In a saucepan, sauté garlic and onions in red palm oil 

until they're translucent.

2. Add in all other ingredients and simmer for 15 minutes, 
stirring occasionally until the mix has thickened.

3. Allow to cool, then blend until smooth.

https://store.nutiva.com/red-palm-oil/
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Deviled Eggs with Red Palm Aioli
RECIPE BY: SHANNA RADER  kitchen.nutiva.com

A classic, delicious and healthy deviled egg 
recipe, made with a great-tasting red palm aioli. 
A perfect dish for a paleo or vegetarian diet.

Ingredients:
• 6 hard boiled eggs

• 2-3 Tbsp aioli or mayonnaise

• 2 Tsp. mustard

• dash of cayenne (optional)

• 1/8 Tsp. salt

• 3 sliced radishes, to garnish

• fresh dill, minced to garnish

• fresh chives, minced to garnish

Ingredients: aoili
• 1 raw egg

• 1 Tbsp lemon juice

• ½ cup Nutiva Organic Unrefined Red Palm Oil

• 1 Tbsp cilantro (optional)

• 1 Tsp. salt

• pepper to taste

• fresh dill, minced to garnish

• fresh chives, minced to garnish

Directions:
1. Boil 6 eggs for 10 minutes. Remove from hot water 

and emerge in ice water to cool.

2. While eggs are cooling, place one raw egg and lemon 
juice in a blender or food processor on high speed.

3. Slowly add one Tbsp at a time of the red palm oil 
while blender is on high speed. Oils should begin to 
thicken. Add salt, pepper, and cilantro.

4. When the aioli is firm, place it in a jar and store in the 
refrigerator.

5. Peel the hard boiled eggs and slice lengthwise in half.

6. Remove yolks and thoroughly mix or blend with aioli 
or mayo, mustard, salt, cayenne.

7. Scoop or pipe yolk mixture into each egg-white half.

8. Garnish with chives, dill, radishes and paprika.

9. Chill for 15 minutes and serve.

https://store.nutiva.com/red-palm-oil/


RECIPE

kitchen.nutiva.com 17

Red Quinoa & Porcini Mushroom Pilaf
RECIPE BY: LESLIE CERIER  lesliecerier.com

Made with Nutiva Organic Unrefined Red Palm 
Oil, this delicious vegan main course dish is 
a great blend of textures and rich sweet and 
savory flavors.

Ingredients:
• 2 cups water

• 3 Tbsp porcini mushrooms (dried)

• 2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 1/3 cup pumpkin seeds

• 1 cup red quinoa (rinsed)

• 1 Tsp. sea salt

• 1½ cups carrots (sliced)

• 1½ cups celery (sliced)

• 1 Tsp. thyme (dried)

• black pepper (to taste; optional)

Directions:
1. Bring the water to a boil in a tea kettle. Pour into 

a 2 cup measuring cup and add the dried porcini 
mushrooms.

2. Heat up a large skillet. Add the red palm oil and 
pumpkin seeds and fry for a minute; add and stir in 
the quinoa and salt.

3. Saute quinoa for 3 minutes to flavor the quinoa 
and seeds with the oil. Add and saute the carrots 
and celery for 3 minutes, or until carrots turn bright 
orange.

4. Slowly add the hot water and porcini mushrooms. 
Simmer over medium-low heat until the water's 
absorbed.

5. Stir in the thyme; adjust the seasonings and add 
black pepper, if desired.

https://store.nutiva.com/red-palm-oil/
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Coconut Curried Red Lentil Soup with Spinach
RECIPE BY: LESLIE CERIER  lesliecerier.com

The red palm oil and red lentils give this soup a 
beautiful orange color and the coconut flavor 
is delicious! Feel free to use any greens you like 
such as spinach, collards, kale, mustard greens 
or even nettles.

Ingredients:
• 3 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 1 Tsp. cumin seeds

• 1 Tsp. fennel seeds

• 1 Tsp. chili pepper flakes

• 1 cup red lentils (rinsed)

• 1 cup onions (coarsely chopped)

• 5 cups water

• ½ cup Nutiva Organic Coconut Manna™ (melted)

• ¼ Tsp. turmeric

• 2 tightly packed cups spinach (coarsely chopped)

• 1 Tsp. sea salt

Directions:
1. Heat the oil in a 6-quart stockpot over medium heat. 

Add the cumin seeds, fennel seeds, and chili pepper 
flakes. Fry for about a moment until the seeds begin 
to pop. Add the lentils, onions, water, manna and 
turmeric.

2. Bring the ingredients to a boil; then reduce the 
heat to medium low. Simmer covered for about 15 
minutes, or until the lentils soften and begin to melt.

3. Stir in the greens and salt. Taste and adjust 
seasonings, if you like.

4. Ladle the hot soup into bowls and serve.

https://store.nutiva.com/red-palm-oil/
https://store.nutiva.com/coconut-manna/


RECIPE

kitchen.nutiva.com 19

Directions:
1. Preheat the oven to 425 degrees.

2. Place the bones on a tinfoil-covered, rimmed baking 
sheet (as some fat may leak out during the roasting 
process).

3. Brush the bones with the Nutiva Organic Unrefined 
Red Palm Oil.

4. Sprinkle bones with a little salt and pepper, as 
desired.

5. Bake for about 15 minutes or until the bones have a 
gently roasted, golden color.

6. Remove from the oven, and allow them to cool a 
little.

7. Meanwhile, gather the rest of your ingredients for  
the broth.

8. Place the water in a 4-quart slow cooker (or 
approximately 4 quarts).

9. Add the remaining ingredients to the slow cooker.

10. Finally, place the roasted bones in, stir and cover.

11. Place the slow cooker on low and slow cook for at 
least 12 hours (up to 20-24 hours).

12. Serve the broth as is or add more salt, pepper  
and Organic Red Palm Oil as desired to each 
individual bowl.

Organic, Slow-Cooker Red Palm Oil Bone Broth
RECIPE BY: SARAH KAY HOFFMAN  sarahkayhoffman.com

An organic, slow-cooker bone broth recipe made with organic,  
sustainable red palm oil and other nourishing bone broth ingredients.

Ingredients:
• 1lb bones, any (this recipe used grass-fed and grass 

finished beef marrow bones)

• 2 Tbsp Nutiva Organic Unrefined Red Palm Oil

• 2 whole carrots, cut into thirds (if you have the tops, 
use those, too)

• 1 celery rib, cut into thirds

• ½ leek, cut into thirds

• ½ red onion, cut into thirds

• ½ yellow onion, cut into thirds

• 1 sheet kombu, broken into thirds

• 2 garlic cloves, each cut into halves

• 3 bay leaves

• parsley, small handful

• cilantro, small handful

• 2 Tbsp apple cider vinegar

• 14-15 cups water

• salt, dash or as desired

• pepper, dash or as desired

https://store.nutiva.com/red-palm-oil/
https://store.nutiva.com/red-palm-oil/
https://store.nutiva.com/red-palm-oil/
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RECIPE BY: MARY  thekitchenpaper.com

Ingredients (Crust):
• 1¼ cups all-purpose flour

• 3 Tbsp Nutiva Organic 
Coconut Sugar

• ½ Tsp. salt

• ¼ cup Nutiva Organic 
Unrefined Red Palm Oil, room 
temperature

• 6 Tbsp ice water

Ingredients (Filling):
• 1 cup Nutiva Organic  

Coconut Sugar

• ¼ Tsp. salt

• 2 Tsp. cinnamon

• ¾ Tsp. ground ginger

• ¼ Tsp. freshly grated nutmeg

• 1/8 Tsp. ground cloves

• 1 15 oz. can pumpkin

• 1 Tsp. vanilla extract

• 2 Tbsp Nutiva Organic 
Unrefined Red Palm Oil

• 3 large eggs

• 1½ cups half and half

• whipped cream, for serving

Classic Pumpkin Pie

The holidays call for the 
perfect ‘Classic Pumpkin 
Pie,’ and we have the just 

the recipe for you.

Directions (Crust):
1. Whisk together the flour, sugar, and salt.
2. Freeze for 5 minutes, then drizzle the red palm oil over the mixture. Using 

your thumb and first finger, work the oil into the flour mixture until it’s fully 
incorporated — the mixture will be sandy in texture.

3. Freeze for 10 minutes, then add the ice water 2 Tbsp at a time. Use your 
fingers again to incorporate the water, and form the dough into a ball once 
you’ve added all 6 Tbsp. If the mixture is extremely dry, you can add up to 1 
more Tablespoon of water.

4. Flatten the ball into a disc and wrap tightly in plastic wrap. Let it rest for 30 
minutes before rolling it out. If you aren’t using it immediately, put it in the 
refrigerator. It will need 15 minutes at room temperature before using!

5. When you’re ready to bake, roll the crust out to ¼” thick. Fit to a 9” pie 
pan, prick the bottom with a fork, line with parchment, and weight with pie 
weights. Bake at 425 degrees for 10 minutes, then remove the pie weights and 
parchment, and bake for another 5 minutes.

Directions (Filling):
1. Whisk together the dry ingredients, and set aside.
2. Whisk together the pumpkin, vanilla, and palm oil. Add the eggs, one at a time, 

whisking fully between each.
3. Add the sugar mixture, mix to completely incorporate, and then add the half 

and half. Whisk until completely smooth, then pour into your prepared and 
baked pie shell.

4. Bake at 400 degrees for 10 minutes, then reduce the heat to 350 degrees 
and bake for 40-45 minutes, or until the edges are browned and set, and the 
middle is soft but not watery.

5 Remove from the oven and let cool at room temperature for 2 hours before 
refrigerating.

6. Serve topped with whipped cream.
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