
LET’S GET COOKING!

STEP 1: Preheat oven to 375o F and grease a 24-count 
mini-muffin pan with nonstick cooking spray. 

STEP 2: Cut the brie into small, about 1-inch (or a little 
less) squares and set aside in the refrigerator until 
ready to use.

STEP 3: Lightly flour a flat surface, like a large wooden 
cutting board, and roll out the tub of crescent dough. 
Stretch slightly to form an evenly sided rectangle and 
pinch seams together. Cut into 24 even sized squares.

STEP 4: Place the squares into the prepared muffin 
cups. Top with brie cheese square and a teaspoon 
cranberry sauce. Top with a few of the chopped nuts 
and a small sprig of rosemary.

STEP 5: Slide the muffin pan into the oven and bake 
for about 10-13 minutes, or until golden brown and 
dough is cooked through. Let cool 5-10 minutes and 
serve warm.

8 oz tube crescent roll dough
1/2 cup flour for rolling out the 

dough
6 oz brie cheese
1/4 cup whole cranberry sauce
1/4 cup chopped walnuts
1 cup fresh rosemary 

WHAT YOU’LL NEED

CROISSANT CUPS  
WITH BRIE, CRANBERRY & ROSEMARY



LET’S GET COOKING!

STEP 1: In a small bowl, whisk maple syrup, brown 
sugar, vinegar, and mustard.  

STEP 2: In a medium skillet over medium-high heat, 
heat 1 tablespoon oil. Add kale and cook, tossing until 
wilted, about 4 minutes. Add the sweet potatoes and 
cook, tossing, until heated through, 1 minute. 

STEP 3: Transfer mixture to a plate and return skillet 
to medium-high.

STEP 4: Heat remaining 2 teaspoons oil. Add ham 
steak and cook until golden, about 4 minutes per side.  
Pour maple syrup mixture into pan and cook, turning 
ham a few times until fully coated in glaze.

STEP 5: Return kale mixture to pan and toss to coat 
with any glaze remaining in skillet.

STEP 6: Plate, serve and enjoy!

2 tablespoons apple cider vinegar
1 tablespoon dijon mustard
2 tablespoons maple syrup
2 tablespoons brown sugar
5 teaspoons extra virgin olive oil, 

divided
6 ounces tuscan kale (stems 

removed) leaves cut into 2” 
pieces

3/4 cups sweet potatoes, diced & 
roasted

2 Cooked ham steaks, about 1 lb 
each

WHAT YOU’LL NEED

MAPLE GLAZED HAM STEAK  
WITH KALE & SWEET POTATOES



LET’S GET COOKING!

MAKE THE CRUST: In a medium bowl, mix together 
crumbs and melted butter until combined and crumbs 
are moistened. Divide evenly between individual 
serving dishes (about 2 tablespoons per serving dish). 
Press on the mixture with your fingers to form a crust 
layer.  

MAKE THE CRUST: In a large bowl, combine cream 
cheese and sugar, and whisk well until combined and 
completely smooth. Add in vanilla and lemon zest. 
Using a spatula, gently fold half of the whipped cream 
into the cream cheese mixture, then fold in the other 
half. Evenly spoon (or pipe using a piping bag) about 
1/2 cup of filling into each serving dish. Top with fresh 
fruit.

FOR THE CRUST:
3/4 cup graham crackers, ground
2 tablespoons unsalted butter, 

melted

FOR THE FILLING:
8 oz cream cheese, at room 

temperature
1 cup powdered sugar
1 teaspoon pure vanilla extract
1-2 teaspoons lemon zest
1 cup whipped cream
1 cup diced fresh fruit for topping

WHAT YOU’LL NEED

NO BAKE  
INDIVIDUAL CHEESECAKES 


