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Follow us on facebook.com/PureViaUS

and twitter.com/purevia



The last few months of theyear mean spending timewith family and friendsas we enjoy all the simplepleasures of the holidays. In my house,those get-togethers revolve around delicious recipesthat bring home the taste of the season. My favorite 
recipes include the sweet, natural touch of Pure Via®.

Natural
for the

Holidays
Sweeten your Celebrations
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There’s nothing like warming up with a cup of tea sweetened by Pure Via.

Bundled up to stay warm,

Kase and I share a sweet moment.

In this booklet you’ll learn how to make the samegreat drinks, desserts and snacks that I share withmy family and guests during the holidays.Each recipe contains Pure Via so that you can adda simple, sweet and delicious touch to all of yourcelebrations. Pure Via is an all-natural, non-GMO,zero-calorie sweetener.
I hope you’ll share these recipes with your familyand friends during this special season. They’re agreat way to make the holidays a little sweeter.Naturally.

Kase and I check out his presents
on Christmas morning.
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Some of my Favorite Photos

Follow us on
facebook.com/PureViaUS
and twitter.com/purevia
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Photo Credit: Courtesy of Pure Via
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Ingredients
4 cups (1 L) apple juice6 packets Pure Via® sweetener4 teaspoons (20 mL) lemon juice¼ teaspoon (1 mL) ground cinnamon 4 cinnamon sticks, optional

Directions
1. Heat apple juice in a saucepan on medium heat until steaming.
2. Remove from heat and stir in remaining ingredients. Serve in

    mugs with a stick of cinnamon as a garnish, if desired.

Cinnamon CiderMakes 4 servings

Ingredients
1 cup (250 mL) freshly brewed hot tea1 packet Pure Via® Turbinado Raw Cane   Sugar and Stevia Blend sweetener¼ teaspoon (1 mL) ground cinnamon¹/8 teaspoon (0.5 mL) orange extractDash ground nutmeg

Directions
1. Stir Pure Via Turbinado Raw Cane Sugar and Stevia Blend sweetener
    into tea until dissolved.
2. Stir in cinnamon, orange extract and nutmeg.  

Spiced Russian TeaMakes 1 serving

BeveragesIt Came Upon The Midnight Clear
It came upon the midnight clearThat glorious song of oldFrom angels bending near the earthTo touch their harps of gold

Still through the cloven skies they comeWith peaceful wings unfurledAnd still their heavenly music floatsO'er all the weary world

Peace on the earth, goodwill to menFrom heavens all gracious KingThe world in solemn stillness layTo hear the angels sing

Hear the angels sing

Peace on the earth, goodwill to menFrom heavens all gracious KingThe world in solemn stillness layTo hear the angels sing

Hear the angels sing, singHear the angels singHear the angels

Angels We HaveHeard On High
Angels we have heard on highSweetly singing o'er the plains,And the mountains in replyEchoing their joyous strains.

Gloria, in excelsis Deo

Shepherds, why this jubilee?Why your joyous strains prolong?What the gladsome tidings beWhich inspire your heavenly song?
Gloria, in excelsis Deo!Gloria, in excelsis Deo!

Come to Bethlehem and see.Christ Whose birth the angels sing;Come, adore on bended knee,Christ the Lord, the newborn King.
Gloria, in excelsis Deo!Gloria, in excelsis Deo!

Gloria (x6)

I  just love this

seasonal twist on a cup of tea.

The flavors combine to create

the perfect taste of the holidays.

The season isn’t complete without

a delicious glass of cider. My family

can’t get enough of this recipe.

Song Lyrics

Copyright – Produced by Jewel - Additional production by Jason Freese
© 2009 & 2010 Trust Fund, Baby! Inc. © 2010 Somerset Entertainment Ltd.
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Directions
1. Preheat oven to 350°F. 2. Combine flour, Pure Via, cranberries, lemon peel and baking powder.

In a separate bowl, whisk eggs, butter, lemon juice and vanilla until

well blended. 
3. Pour liquid ingredients over dry ingredients. Stir together using a rubber 

spatula until a stiff dough is formed. Turn out onto a lightly floured surface 

and gently knead in any remaining bits of dough. Divide dough in half. 

Gently form each half into a log 12 x 1½-inches. Place on a parchment 

paper-covered baking sheet, leaving at least 3 inches between the logs. 

Flatten the top of each with the palm of your hand until the log is 2 inches 

wide. Bake 23 to 25 minutes or until the top of the log is firm to the touch.

4.  Cool the logs completely on the baking sheet on a wire rack.
5. Reduce oven temperature to 300°F. Carefully remove the cooled logs to a 

cutting board. Cut each diagonally into ½-inch-wide slices. Place on the 

same covered baking sheet. Bake 15 to 18 minutes or until slices are dry 

and light golden in color. Cool on baking sheet on wire rack. Store at room 

temperature in container with tight-fitting lid.

Lemon Cranberry BiscottiMakes 24 servings, 2 cookies each

Ingredients
2¼ cups (550 mL) all-purpose flour24 packets Pure Via® sweetener1 cup (250 mL) dried cranberries2 Tablespoons (30 mL) grated    lemon peel

2 teaspoons (10 mL) baking powder3 large eggs
3 Tablespoons (45 mL) butter, melted2 Tablespoons (30 mL) fresh lemon juice2 teaspoons (10 mL) vanilla

Sweet treats make perfect presents. That’s why, during 

the holiday season, I often bake some of my favorite 

recipes as gifts for family and friends. It’s a great way 

to give a personalized gift from the heart. Sometimes I 

attach a handwritten tag containing the recipe so that 

the recipient can share these delicious

treats with the special people in their lives, too.
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Directions
1. Preheat oven to 350°F. Spray a 9 x 5-inch loaf pan with cooking spray; set aside.
2. Beat butter and Pure Via until well blended. Mix in bananas, eggs,

milk and vanilla.
3. Gradually mix in combined dry ingredients until well blended. Stir in nuts.
4. Spoon batter into prepared pan. Bake 45 to 50 minutes or until wooden pick 

inserted in center comes out clean. Cool in pan 10 minutes. Remove from pan; 

cool completely on wire rack. 

Banana Nut BreadMakes 16 servings

Ingredients
6 Tablespoons (90 mL) butter, softened24 packets Pure Via® sweetener 1 cup (250 mL) mashed very ripe          bananas (about 2 medium)2 eggs

¼ cup (50 mL) 1% low fat milk1 teaspoon (5 mL) vanilla extract

1¾ cups (425 mL) all-purpose flour¾ cup (175 mL) uncooked old fashioned oats2 teaspoons (10 mL) baking powder½ teaspoon (2 mL) EACH baking soda,       ground cinnamon, salt1/3 cup (75 mL) chopped nuts

Directions
1. Preheat oven to 350°F. Spray an 8-inch square baking pan with cooking 

spray; set aside.
2. Combine oats, Pure Via, cranberries, raisins and cinnamon. 3. Add combined milk, egg whites, syrup, butter and vanilla. Stir into oats mixture; mix well. Pour into prepared pan.

4. Bake 55 to 60 minutes or until center is firm to the touch. Let cool slightly. Serve warm or at room temperature. Refrigerate any leftovers. To reheat, place one piece of baked oatmeal on a plate. Microwave on HIGH 30 to 45 seconds. (Microwave ovens vary. Time is approximate.)

Baked Breakfast Oatmeal SquaresMakes 8 servings

Ingredients
Cooking spray
2¼ cups (550 mL) uncooked quick oats24 packets Pure Via® sweetener½ cup (125 mL) dried cranberries¼ cup (50 mL) raisins

1 teaspoon (5 mL) ground cinnamon3 cups (750 mL) 2% milk4 egg whites, beaten until foamy1/3 cup (75 mL) sugar-free syrup1 Tablespoon (15 mL) butter, melted1 Tablespoon (15 mL) vanilla

This very different version of 
oatmeal can be eaten as a cereal 

topped with milk or as a 
“coffeecake”. Either way, it will 

provide a new take on an old breakfast favorite.

A full-flavored quick 

bread made with ripe 

bananas. Oats provide 

extra fiber and a “hearty” 

texture. Pure Via brings

an extra touch of 
sweetness.  
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Directions
1. Preheat oven to 350°F. Roll pie crust to an 11-inch circle. Fit into a 9-inch pie 

plate. Flute edges; set aside.2. Whisk eggs and egg whites until blended. Whisk in sugar-free syrup, Pure Via 

sweetener, molasses, flour, vanilla and salt until combined. Stir in pecans. Pour 

into pie crust.
3. Bake 40 to 45 minutes or until knife inserted near the center comes out clean. 

Cool completely on wire rack before serving. Top each piece with sugar-free 

whipped topping, if desired.

Favorite Pecan PieMakes 8 servings
Ingredients
1 refrigerated pie crust from a 15 ounce    (425 g) package
2 large eggs
2 large egg whites
1 cup (250 mL) sugar-free syrup16 packets Pure Via® sweetener 

2 Tablespoons (30 mL) molasses1 Tablespoon (15 mL) all-purpose flour1 teaspoon (5 mL) vanilla¼ teaspoon (1 mL) salt1 cup (250 mL) pecan halvesSugar-free whipped topping (optional)

The name of this 
recipe says it 
all. It’s on my 

holiday dessert 
menu every year.

Directions
1. Combine all ingredients except fruit and mint; mix well. Refrigerate 1 to 2 hours to 

allow flavors to blend. 
2. Garnish dip with mint, if desired. Serve with skewers of fruit.

Gingerbread DipMakes 8 servings

Ingredients
1 package (8 ounces [225 g]) reduced fat    cream cheese, softened1 container (5.3 ounces [150 g]) light vanilla     flavored Greek yogurt12 packets Pure Via®  sweetener2 Tablespoons (30 mL) sugar-free syrup1 Tablespoon (15 mL) lemon juice½ teaspoon (2 mL) ground cinnamon½ teaspoon (2 mL) ground ginger¼ teaspoon (1 mL) ground nutmegFresh mint (optional)

Sliced strawberries and bananasPineapple and cantaloupe pieces

This dip pairs perfectly 
with my favorite fruits 

for a sweet and 
wholesome holiday treat.



Directions
1. Place milk in small saucepan. Sprinkle gelatine over milk. 
2. Let stand 2 minutes to soften. Stir in Pure Via Turbinado Raw Cane Sugar 

and Stevia Blend sweetener. 3. Heat on low heat 3 to 4 minutes, stirring frequently, until gelatine and 

Pure Via Turbinado Raw Cane Sugar and Stevia Blend sweetener are 

completely dissolved. 
4. Remove from heat. Stir in cocoa and vanilla until well blended. 
5. Pour mixture into a medium mixing bowl and let cool slightly. Gradually 

fold in whipped topping until blended. 6. Pour mixture into 1 large bowl or individual serving dishes. Refrigerate      

2 to 3 hours before serving. 7. Garnish each portion with shaved chocolate, if desired.

Heavenly Chocolate MousseMakes 6 servings
Ingredients
1 cup (250 mL) cold 2% milk1 envelope unflavored gelatine12 packets Pure Via®  Turbinado Raw Cane    Sugar and Stevia Blend sweetener5 Tablespoons (75 mL) unsweetened cocoa2 teaspoons (10 mL) vanilla extract2½ cups (625 mL) prepared lite     whipped toppingShaved chocolate (optional)

I believe food 
should be as pure 

and close to nature 
as possible. 

That’s why my 
partnership with 
Pure Via is such a 

natural fit.

Indulge in the rich chocolate flavor of this dessert with 
unsweetened cocoa and sweetness from Pure Via Turbinado Raw Cane Sugar and Stevia Blend sweetener.

Photo credit: Courtesy of Jewel
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Pure Via is a registered trademark of Whole Earth Sweetener Company LLC © 2014 Whole Earth Sweetener Company LLC.
The ingredients in Pure Via exist in nature and meet our natural standard. Each ingredient is processed to assure consistency, stability, and safety.
The ingredients in Pure Via are produced without bioengineering. For more information about these ingredients and our natural standard, please visit www.purevia.com. 

Follow us on facebook.com/PureViaUS
and twitter.com/purevia


