
Baby Carrots with Nutmeg & Coriander 

Ingredients: 

24 baby carrots                                                 Salt to taste 

Pepper to taste                                                  1 tablespoon of butter 

1/4 teaspoon of grated nutmeg                          4 tablespoons of chopped coriander 

Directions: 

1. Peel carrots and cut off the ends if desired. 

2. Put carrots in a saucepan and add water to cover with salt. Bring to a boil and sim-

mer until tender, about 10 minutes. 

3. Drain carrots. Add pepper, butter, nutmeg and coriander. Toss to coat, and serve. 
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Grilled Ouzo-and-Nutmeg Lamb Chops 

Ingredients: 

1 1/2 cups of ouzo                                                1/4 cup extra-virgin olive oil 

2 teaspoons of grated nutmeg                                1 teaspoon of cracked peppercorns 

Salt to taste                                                           12 lamb loin chops 

Directions: 

1. Pour the ouzo into a shallow dish just large enough to hold the lamb chops in a sin-

gle layer; add the olive oil, nutmeg, peppercorns and a big pinch of salt. Turn the 

chops in the marinade to coat. Let stand at cool room temperature for 3 hours, turn-

ing the chops every 30 minutes.  

2. Light a grill. Remove the chops from the marinade and season with salt and pepper; 

reserve the marinade. Grill the chops over a medium-hot fire, basting frequently with 

the marinade, until lightly charred outside and medium rare within, about 8 

minutes per side.  
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Nutmeg-Scented Onion Gratin 

Ingredients: 

6 white onions, peeled and cut horizontally into 3 thick slices  

3 tablespoons of heavy cream                                 Grated nutmeg to taste  

Salt to taste                                                            1/2 grated Gruyere cheese  

Directions: 

1. Bring a large pot of water to a boil. Salt the water and add the onions. Cook until 

tender, about 10 minutes. (The slices will separate.) Drain.  

2. In a large bowl, toss the onions with the cream and season generously with nutmeg 

and salt. Spoon into a shallow gratin dish. (The gratin can be prepared several hours 

in advance, up to this point. Reserve at room temperature.)  

3. Preheat the broiler.  

4. Sprinkle the grated cheese over the gratin, place under the broiler and broil until the 

cheese is melted and golden. Serve immediately.  
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Nutmeg Log Cookies 

Ingredients: 

Cookies:  

1 cup unsalted butter, softened                     1 1/2 tsp vanilla extract 

1/2 tsp almond extract                                                3/4 cup sugar 

1 egg                                                                           3 cups flour 

1 1/2 tsp nutmeg                                                        1/4 tsp salt 

 

Frosting:  

3 oz. Greek yogurt cream cheese, softened    2 Tbs unsalted butter, softened 

1 tsp almond extract                                                    1/2 tsp vanilla extract 

3 cups powdered sugar                                                1 Tbs half & half  

Directions: 

1. Preheat oven to 350°. In a mixer, cream butter with vanilla and almond flavorings. 

Gradually beat in sugar, then blend in egg. In a separate bowl, mix together flour, 

nutmeg and salt. Add to butter mixture and blend well. Dough will look crumbly.  

2. Grease or lay parchment paper onto a cookie sheet. Divide and shape dough into 

long rolls around 1″ thick. Cut into 2″ to 2 1/2″ sections and separate by an inch or 

so. 

3. Bake at 350° for 12-14 minutes. Cool on wire rack before frosting.  

4. To make frosting, cream together the Greek yogurt cream cheese with butter until 

well blended. Add in flavorings; mix well. Slowly add in powdered sugar, stopping to 

scrape sides a few times. Mix in half & half until well combined.  

5. Spread a light layer onto cookies and before the icing hardens, sprinkle lightly with 

nutmeg.  
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