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The usual theme of holiday meals is abundance: 
lots of food, lots of people, and enough pie to feed a 
football team twice.

But this year, things are necessarily diff erent because 
of the ongoing COVID-19 pandemic. Our holiday 
gatherings will likely be smaller, but traditional holiday 
recipes are still indicating that dishes as prepared 
will serve 8, 12, or even more. That would make for 
far too many leftovers, even with the largest home 
refrigerator. Clearly, adaptation is needed - and 
after the past nine months, we’ve all had plenty of 
experience in adapting.

So here are some tips for scaling down those big 
traditional meals. You get all the taste, a reasonable 
amount of leftovers, and a much more manageable 
cleanup. And along the way, we’ll share some tips to 
make those holiday meals healthier while retaining 
fl avor.

If turkey is a mainstay of your holidays, go with 
parts rather than a whole bird. Even the smallest 
whole turkey still feeds at least six, whereas most 
supermarkets carry turkey parts, especially this time of 
year.

For the stuffi  ng, store-bought is easier to measure 
to order, but might come with too much salt and 
unnecessary additives. When making your own, 
reduce the amount of bread to whatever fi lls the 
smaller baking dish you plan to use. (This strategy 
will also help with preparing smaller casseroles.) The 
stuffi  ng will take less time to cook than a full recipe, by 
about 5-10 minutes.

If you’re making gravy but using a halved recipe, keep 
in mind that it will likely thicken more quickly.

Making a smaller version of your usual pie could be 
tricky. A regular pie recipe with all the ingredients cut 
by half will work, but you’ll need a smaller pie tin in 
which to cook it. A 6- or 7-inch pie tin should do the 
job. 

Looking for something you haven’t made before? On 
the right you’ll fi nd a couple of simple and nutritious 
vegetable recipes that serve two.

Sautéed Greens with Smoked Paprika
Total time: 10 to 20 minutes, depending on the greens

1 1/2 tablespoons extra-virgin olive oil
1 large shallot, thinly sliced

1 large garlic clove, thinly sliced
Kosher salt and black pepper
1/4 teaspoon smoked paprika

1 small bunch greens, such as kale, chard, 
spinach or mustard greens, torn into bite-size 

pieces (about 6 cups)
1/4 cup turkey, chicken or vegetable broth, or 

use water, plus more as needed
Lemon wedges, for serving (optional)

Place a large skillet over medium-high heat. 
Add the oil, and let it heat up for about 20 
seconds. It will thin out to coat the pan. Stir in 
shallot slices and garlic, and cook until pale 
golden at the edges and softened, about 
2 minutes. Add a big pinch of salt and the 
paprika. Give everything a stir.

Add the greens to the pan, using tongs to toss 
everything well. Add broth, and let greens 
simmer, until very soft, about 3 minutes 
for tender greens, and up to 15 minutes for 
tougher, mature greens. If the greens still seem 
tough but the pan is dry, splash in a little water 
and let cook for another few minutes.

Marinated Broccoli
Total time: 1 hour

4 teaspoons olive oil
1 tablespoon water

1 tablespoon white wine vinegar
1 1/2 teaspons lemon juice

1 teaspoon honey
1 garlic clove, minced

1/4 teaspoon salt
Dash cayenne pepper (optional)

2 cups fresh broccoli fl orets
2 tablespoons chopped sweet red pepper

In a jar with a tight-fi tting lid, combine the 
fi rst 8 ingredients; shake well. In a small bowl, 
combine broccoli and red pepper; add dressing 
and toss to coat. Cover and refrigerate for at 
least 1 hour. Serve with a slotted spoon.
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Monday Tuesday Wednesday Thursday Friday

ALL MEALS SERVED WITH
½ PINT OF 1% MILK

Meals are subject to change 
without no  ce.

1 2 3 4
SAUSAGE & PEPPERS

TATER TOTS
SLICED CARROTS
ITALIAN BREAD

PEACHES 

SWEDISH MEATBALLS
NOODLES

WINTER BLEND VEGETABLES
STONEWHEAT BREAD

 FRUIT COCKTAIL

MEATLOAF / GRAVY
RED POTATOES
GREEN BEANS

RYE BREAD
LEMON COOKIES 

FISH PARMESAN
ZITI AND SAUCE

CALIFORNIA VEG BLEND
ITALIAN BREAD

PEARS
7 8 9 10

LEMON CHICKEN
PARSLIED RICE

CAPRI VEGETABLES
WHOLE WHEAT BREAD
MANDARIN ORANGES

HAMBURGER/BUN
BAKED BEANS

BUTTERED CORN
TROPICAL FRUIT

BAKED HAM
SWEET POTATO

MIXED VEGETABLES
WHOLE WHEAT BREAD

PINEAPPLE

CHICKEN PARMESAN
ZITI & SAUCE

ITALIAN MIX VEGETABLES
ITALIAN BREAD

CUPCAKES

MACARONI AND CHEESE
BROCCOLI
RYE BREAD
APRICOTS

14 15 16 17 18
BBQ RIB SANDWICH

TATER TOTS
CARROTS

HAMBURGER BUN
PEACHES

(CHRISTMAS MEAL)
 CHICKEN WITH GRAVY 

MASHED SWEET POTATO
GREEN BEAN ALMONDINE

APPLE CRISP

CHILI AND CHEESE
RICE

BROCCOLI
WHOLE WHEAT ROLL

 STRAWBERRY COOKIES

ROAST PORK / GRAVY
RED POTATOES

PEAS AND CARROTS
STONEWHEAT BREAD

APPLESAUCE

STUFFED SHELLS
ITALIAN VEG BLEND

ITALIAN BREAD
CHOCOLATE PUDDING

21 22 23 24 25 - Christmas Day
TURKEY HOT DOGS

BAKED BEANS
BUTTERED CORN
HOT DOG BUNS
FRUIT COCKTAIL

PORTOBELLO & CHEESE 
RAVIOLI

CAPRI MIXED VEGETABLES
ITALIAN BREAD

PEARS

BEEF STEW
(WITH VEGETABLES)

RED POTATOES
WHOLE WHEAT ROLL

APRICOTS

OFA HDM Sites Closed

Meals Delivered In Advance

Offi  ce for the Aging
Closed

Meals Delivered In Advance

28 29 30 31
BEEF & MACARONI

CASSEROLE
BROCCOLI FLORETS

WHOLE WHEAT ROLL
PINEAPPLE

CHEDDARWURST
SAUERKRAUT

GERMAN POTATO SALAD
HOT DOG ROLL

APPLE

TURKEY A LA KING
WITH MIXED VEGETABLES

RICE
WHEAT ROLL
SLICED APPLE

OFA HDM Sites Closed

Meals Delivered In Advance

Offi  ce for the Aging
Closed

New Year’s Day 2021

Meals Delivered In Advance
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