
 

 

Gluten-Casein Free Recipes for the Holidays 

the 

Remède Physique 
Newsletter 

How do you incorporate your new 
dietary regimen with traditional fare? 

… be creative, think unconventionally and above all remain 
confident in your decision to maintain optimum health and 
wellness. 
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Christmas Pudding 

 

Spiced Nuts 
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Great as a home-
made gift. 
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Greetings 
Many of you have expressed an 
interest in navigating traditional 

holiday meals from a gluten 
free casein free perspective. 

It really isn’t that hard! 

An incredible number of your 
old favorite recipes can be 
modified to fit your dietary 

restrictions, there is no reason 
to groan or bemoan your new 
healthful way of eating.  Just 

break out those old recipes, start 
experimenting and have fun! 

Pork, chestnuts and 
gluten-free 
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Menu 
Looking for ideas for a traditional holiday meal?  

Here is some inspiration from the Hendley 
House Holiday Table. 

Roasted Root Vegetables & Apples 
… this is a great opportunity to enjoy some of the best 
fresh local produce. 

Roast Leg of Lamb 
…or roast turkey or any roast beast of your choice.  
Order in advance from your local farmers market like 

The Monroe Farm Market 

Mint Pesto and Basil Pesto 
 … both are great condiments for the roast lamb. 

Spiced Red Cabbage 
 … is a family favorite recipe passed down from my 
mother’s mother. 
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Pork & Chestnut Stuffing 
 … even those of us who are gluten-free can enjoy 
stuffing on Thanksgiving and Christmas.  Make bread 
crumbs from your favorite gluten free bread like 
Julian’s Bakery Cononut Bread. 

Sautéed Broccolini and Asparagus 
 … or any other vegetable of your choice like kale, 
collards, brussel sprouts, or leeks.  The sky is the limit. 

Cranberry Relish 
 Nothing says ‘holiday meal’ quite like cranberry relish. 

Gluten-free Christmas Pudding 
 You can’t get more traditional than a Christmas 
pudding, complete with the American twist of a silver 
dollar hidden inside.  Whoever gets the silver dollar in 
their serving will have good fortune in the New Year. 
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Additional Treats 

Spiced Nut Snacks 
 These can be served up at any party … or given as a 
home-made gift. 

Persimmon Pudding 
 This is a Hendley favorite, from the gathering of the 
persimmons to the eating of the sweet treat. 

The Crazy Baker’s Torte 
 For those of you who do not like to bake, let the Crazy 
Baker do it for you, visit their website at 
thecrazybaker.com.  Remember, chocolate is one of the 
foods that molecularly mimics gluten, so, it is not to be 
indulged in by everyone, but it will certainly satisfy 
your chocolate loving guests. 

Liver Pate 
Rich, warm and very traditional, liver pate is 
nourishing and tastes delicious served up on a gluten 
free cracker like the Caraway Crackers by Mary’s Gone 
Crackers. 
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Roasted Root Vegetables with Apples 

½ lb carrots 

½ lb parsnips 

½ lb turnips 

½ lb rutegbaga 

2 medium red onions cut into wedges 

2 tbsp olive oil 

1tsp coarse sea salt 

1 tsp cracked black peppercorns 

sprigs of fresh thyme and rosemary 

2 granny smith apples, quartered and cored 
 

 

• Preheat oven to 400 F 

• Put all the vegetables into a large roasting tray and drizzle with oil (do not put in the apples yet) 

• Cover with foil and roast for 30 minutes 

• Uncover and add the apples, return to oven uncovered and roast for 30 minutes tossing occasionally 
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Roast Lamb 

1 leg of lamb (4-6 lbs … 1 pound per person if bone in lamb, or if de-boned then allow for 2 people per pound) 

olive oil 

ground rosemary 

ground cinnamon 

ground clove 

granulated garlic 

salt and pepper 

• Let the meat thaw to room temperature 

• Preheat the oven to 350 degrees F 

• Place the lamb, fat side up, in a roasting pan 

• Rub with oil  

• Rub with spices (if using fresh garlic cloves make 8-10 slits in the meat and tuck in a sliver of garlic) 

• Roast for about 1 ½ hours until the meat thermometer reads 155 for medium  

• Remove from oven, let rest and carve at the table 

Garlic-Basil Pesto and Garlic-Mint Pesto 

Fresh basil 

Fresh mint 

Pine nuts or walnuts 

Olive oil 

Fresh garlic 

Salt, pepper and clove to taste 

• Combine the basil, nuts, oil, garlic, salt, pepper and clove in a tiny blender and blend until smooth and creamy 

• Combine the mint, nuts, oil, garlic, salt and pepper in a blender and blend until smooth and creamy 
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Spiced Red Cabbage 

1oz ghee 

2 medium Spanish onions, peeled and finely chopped 

2oz golden raisins 

1 medium red cabbage, finely shredded 

1 pinch of ground cinnamon 

1 pinch of ground clove 

½ teaspn sweet leaf stevia 

3 tbsp raw cider vinegar 

salt and pepper to taste 

few drops of Young Living orange essential oil 
 

 

• Melt ghee in a pan and fry the onion for 5 minutes until the onion is soft.   

• Add the remaining ingredients (except for YL essential oil) and simmer for 10 minutes 

• Stir in the essential oil and cover with a tight fitting lid.  Simmer 10-20 minutes until the cabbage is tender. (Can alternatively be 

braised in the oven on low heat for 1-1 ½ hours until tender). 
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Pork and Chestnut Stuffing with Apples 

1 onion, peeled and finely chopped 

2 lb organic pasture raised pork sausage (optional additional sausage seasoning if needed) 

1 organic granny smith apple, peeled, cored & finely chopped (or ½ cup chopped dried apricots) 

¼ cup chopped lovage 

2 tbs parsley 

7 oz vacuum-packed chestnuts, chopped 

optional: 4-6 slices cooked crispy  bacon 
 

• Thoroughly mix the sausage, apple or apricots, onions, lovage, parsley and chestnuts in a large bowel 

• Stir in the chestnuts and optional bacon 

• Place in a baking dish and cook for the last 45 minutes of cooking time for the main meat (roast beef, lamb, goose, turkey, etc).  

Cover with foil if necessary to keep from drying out too much.  Some of the stuffing can be cooked inside the bird if making 

goose/turkey. 
 

Cranberry Relish 

1 bag of cranberries 

1 can of pineapple in its own juices, separate and reserve the majority of the juice 

a few drops of Young Living orange essential oil to taste 

1 teaspn sweet leaf stevia if needed 

• Mix all of the ingredients in a blender except for the pineapple liquid and only add if needed to attain desired consistency, taste 

and add the stevia if you think it needs to be sweeter … the pineapple juice is very sweet on its own … for those of you without sugar 

handling issues, honey can be used instead of stevia 
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Gluten-Free Christmas Pudding 

• Put the currants, raisins and chopped prunes into a bowl with the kombucha and swirl to mix well and cover the fruit. Cover with plastic wrap and leave to 

seep overnight or for up to 1 week. 

• Put the coconut oil in the freezer overnight. 

• When the fruits are done steeping, put a large pan of water on to boil and grease your pudding bowl. 

• Grate the coconut oil on the coarse side of a box grater and return it to the freezer while you measure out the other ingredients. 

• In a large mixing bowl combine all the remaining ingredients (including the frozen chips of coconut oil but excluding the steeped fruits) until there are no 

large lumps of coconut oil, just small flecks 

• Add the steeped fruits and the silver dollar. 

• Scrape and press the mix into the greased pudding bowl.  Squish it down.  Wrap the bowl in a layer of aluminum foil, then a layer of plastic wrap, and then 

another layer of aluminum foil so that the bowl is watertight. 

• Put the bowl down into the boiling water (the water should come ½ way up the bowl) and steam for 5 hours, checking every now and again that the water 

hasn’t evaporated … add water as necessary. 

• After 5 hours, remover carefully and after the bowl has cooled, unwrap the foil and plastic wrap.  Put a circle of parchment paper over the surface of the 

pudding, wrap tightly in foil and put the pudding bowl in the refrigerator until serving day. 

• On serving day, leave the parchment paper, rewrap the bowl as you did for the first steaming.  

• Steam for 3 hours 

• To serve, unwrap, remove the parchment paper, put a late on top, turn upside down and give the bowl a shake until the pudding dislodges.  Put a sprig of 

holly on top. 

• Serve with whipped coconut cream … simply take chilled Native Forest canned coconut milk, spoon out the cream off the top of the can , mix in a  teaspoon of 

stevia and whip it with a hand-held electric whisk until  it looks just like whipped cream … serve and enjoy 

 

(The pudding can be made up to 1 year ahead of time and frozen. Thaw it overnight at room temperature and proceed with the recipe on serving day. 

Or … it can be made up to 6 weeks ahead of time and kept in the refrigerator until serving day, proceed with recipe for the 3 hour final steaming.) 

¼ cup currants 

1 cup golden raisins 

1 cup chopped pitted prune 

¾ cup black currant kombucha (traditionally sherry, rum, 

brandy or some other liquor is used) 

¾ cup plus 2 tblspn coconut oil 

2/3 cup all-purpose gluten free flour 

2 1/3 cups gluten free bread crumbs 

1 tblespn vanilla extract 

This is a variation of Nigella Lawson’s famous English Christmas Pudding 

1 teaspn ground cinnamon 

¼ teaspn ground clove 

1 teaspn backing powder 

Young Living lemon essential oil 

4 eggs 

1 medium granny smith apple, cored, peeled and grated 

2 tblspns honey 

disinfected silver dollar 
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Spiced Nut Snacks 

30 ounces mixed nuts (3 bags of organic nuts from Kroger) 

1 ounce pumpkin seeds 

1 ounce sunflower seeds 

2 tblespns olive oil 

2 tblespns honey 

2 teaspns sea salt flakes 

2 teaspns ground cumin 

1 ½ teaspn paprika 

1 teaspn black pepper 
 

• Preheat the oven to 350 degrees F 

• Mix the nuts and seeds in a large bowl and drizzle with olive oil and honey. 

• Add the salt and spices and mix well to coat the nuts evenly. 

• Spread the mix on a large baking tray and roast in the middle of the oven for 10 minutes stirring often so that the nuts and seeds 

brown evenly. 

• When golden, remove from the oven and cool before serving. 
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Persimmon Pudding 

1cup persimmon pulp 

¼ cup maple syrup 

2 tablespoons melted coconut oil 

1 egg 

1cup coconut flour 

1teaspoon xanthan gum 

1teaspoon baking soda 

1 ¼ cup canned coconut milk 

1tablespoon vanilla extract 

1teaspoon almond extract 

 

Combine pulp, maple syrup, coconut oil and egg in a large mixing bowl.  Mix well. 

Sift dry ingredients into pulp mixture and mix thoroughly. 

Add coconut milk and stir until well blended. 

Spoon into a greased (with coconut oil), floured (with coconut flour) 8x8 pan. 

Bake a 350F for 1 hour. 

Cool on rack. 

Transfer to serving platter. 

Sprinkle with organic unsweetened carob powder. 

Serve with whipped coconut cream (or whipped cream if no dairy allergy). 

 

To make whipped coconut cream: 

I recommend Native Forest Organic Full Fat canned coconut milk.  This is the only canned coconut milk that does not have BPA in the lining 

of the can.  If you are having trouble finding it at your local Kroger, I sell it by the case, 12 cans per case, $35.88 per case plus tax. 

Put a can of coconut milk in the refrigerator for several hours, or overnight. 

When you open the chilled can, scoop out the solid cream top being careful to leave behind the liquid at the bottom of the can.  Save this 

liquid for use in another recipe or in a smoothie or ClearVite shake. 

Whip the coconut cream with an electric mixer until it is light and airy just like traditional whipped cream … it takes about 5 minutes of 

intense whipping. 
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Liver Pate 

1lb ground pork 

1lb beef liver, sliced 

1 cup organic lemon juice 

1 small onion 

bay leaf 

splash of raw unfiltered apple cider vinegar 

salt ,pepper and ground clove  

 

purchase equal amounts of sliced beef liver and ground pork (one pound each) 

soak the sliced liver overnight in lemon juice and water 

drain and rinse 

boil the liver lightly for a few minutes with a chunk of onion and a bay leaf until the liver is cooked slightly, still pink in the center 

drain and place liver in blender/VitaMix with an equal quantity of ground pork, diced onion, salt and pepper, a dash of vinegar and a small 

sprinkling of powdered clove 

pulse until well mixed 

spoon into a baking dish 

bake at 375 until cooked through (will come away from edge of dish) 

drain off fats that cook out while baking 

 

serve warm on caraway flax bread with sauerkraut and mustard, bok choy sautéed with fresh ginger and garlic, asparagus, boiled eggs and 

homemade mayonnaise and caviar 



 

 

 

Happy Holidays! 
Thank you for your continued patronage, support and kind referrals 
over the years.  I truly appreciate walking the path of health and 
wellness with you.  It is a joy and pleasure to share your company.  
May you and yours have blessed holidays. 

Sincerely, Vanessa Hendley 

And Happy New Year! 

Remède Physique 

280-A Elizabeth Kay Lane 
Lewisburg, WV 24901 

Please 

Email questions, comments or requests for future 
newsletter topics to Vanessa Hendley 

vhendley@nessiji.com 

REMÈDE PHYSIQUE NEWSLETTER 
 

WINTER 2012 


