
I have to admit, I am a sun worshiper. 
I adore the warm rays soaking into my skin all summer 

long. After winter, at the first hint of spring, you bet I am on 
my back patio “thawing out” in the sun. But summer doesn’t 
last all year… that’s debatable in Louisiana of course. And 
with the salutation to the heat, every fall, I fall in love with 
the season all over again. Who doesn’t love the warm, sunny 
days and the crisp, cool nights? I look forward to everything 

cozy; fires in the fireplace, soft throw blankets, sweatshirts and 
snuggling under a warm quilt after a night of sleeping with the 
windows open. Let’s not forget how much I love a big bright 
harvest moon!

It’s the time of year when the kids have started a new grade, 
the crockpot comes out of the pantry and football games with 
tailgating are in full swing. My son starts begging me to put 
the Halloween decor out in mid-August. He’s so excited for 
costumes, candy and the celebration that comes with it. We 
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Harvest Moon Cocktail
MAKES 4 
4 oz Tanqu ray  Sev i lle  Orange  Gin  
1 lemon , squeezed  
2 b lood  oranges,  1  squeezed  
- 1 sliced  fo r  ga rn ish  

1 oz simple  syrup
8oz good  qua lit y  club  soda  
(I  l ike  f eve r  t re e ) 

• Add all ingredients except the 
soda to a cocktail shaker with 
ice. Shake vigorously. 

• Strain over ice in 4 cocktail 
glasses. Splash a little club soda 
on top for fizz. 

• Garnish with an orange slice.

Nightmare on 
Bourbon Street

MAKES 4 
6 oz bou rbon  
1 cup  app le  cide r  
1  t e a spoon  pu re  maple  syrup
2 lemons 
¼  tea spoon  cinnamon  
12 oz bot t le  spa rk ling  ha rd  app le  cide r
8-12 oz bot t le  g inge r  bee r  
Apple  slice s,  rosema r y  spr igs,  
cinnamon  st ick s f o r  ga rn ish  

• Rim a cocktail glass with 
cinnamon and sugar, fill with ice. 

• Add bourbon, apple cider, 
lemon juice, maple syrup and 
cinnamon with ice and shake to 
combine. Strain into the glasses. 

• Top with hard cider and a splash 
of ginger beer. 

• Garnish!

always host a fun little party at our house for “trick 
or treating” and tummy-warming food. Surprisingly 
it’s always chilly on Halloween night, which really 
symbolizes fall to me. Those are the memories that last a 
lifetime. And the food that goes along with that memory 
stands out even more. My favorite cool-weather dish to 
eat is chicken pot pie like my mom used to make. I miss 
my mom like crazy for many reasons, but I won’t lie, I 
really miss her cooking. I’ve never been able to make 
things quite the same way.

Not every fall gathering needs to be formal, stressful 
or grand in nature. As a matter of fact, fall is the time of 
year when people may need a break from big plans the 
most, opting instead for more casual, relaxed, low-key 
meals with loved ones. This is the perfect time to take 
your gathering outside and enjoy dinner in the crisp air. 
Backyard entertaining doesn’t have to be boring. Use a 
soft linen runner and gold flatware to elevate the vibe to 
relaxed elegance. 
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Vegan Game 
Day Chili

SERVES 8 
2 on ions,  chopped  
6 clove s ga r lic,  m inced
1.5 cup  chopped  ce le r y  
1 red  be ll peppe r,  chopped
1 ca r rot ,  sma ll d iced
2 -28 oz cans cru shed  
tomatoe s 

2 -15 oz cans b la ck  beans,  
o r  any  bean  you  like  

1 - 15 oz can  pumpk in  
pu ree  (t h is ju st  added  
th ickne ss,  don ’t  worr y !) 

Handfu l f re sh  ci lan t ro,  
chopped  or  1  t bsp  o f  d r ied  

1 t sp  d r ied  oregano
4 tbsp  cum in
4 t bsp  ch i li  powde r  
2 t bsp  smoked  papr ik a  
2 t sp  sa lt ,  t o  t a ste  
2 t sp  b la ck  peppe r,  t o  t a ste  
Cayenne  peppe r  i f  de sired  
GARNISH : avocado,  
ci lan t ro,  l ime ,  vegan  sou r  
cream , to r t i l la  ch ips 

1. In a large pot, sauté 
the onions, garlic and 
carrot until softened. 

2. Add in the chopped 
celery and bell 
pepper and sauté a 
few minutes more 
until soft and cooked 
through.

3. Add in the spices--

from the chili powder 
to the black pepper-- 
and stir until all the 
veggies are coated in 
the spices. Continue 
stirring and cooking 
the spices for a few 
minutes.

4. Add in the canned 
chopped tomatoes, 
kidney beans, black 
beans and pumpkin 
puree and stir to 
combine. Bring the 
chili to a boil and then 
reduce the heat to a 
simmer. Allow the chili 
to simmer for 10-20 
minutes. If you like 
your chili a bit runnier, 
add in some vegetable 
broth to thin it out. I 
love mine thick so I 
don’t add any extra 
liquid.

5. Towards the end of 
the cooking process, 
taste and add more 
salt and spices to your 
liking. Once all the 
flavors have melded 
together and the chili 
is warmed through, 
serve it topped 
with your favorite 
garnishes!

Speaking of needing a break, 
while you’re trying some new 
recipes or tweaking some 

old ones this fall, it’s always nice to 
have help from the professionals 
too. Never feel guilty about getting 
a couple of side dishes or desserts 
from your favorite restaurant or 
grocer to make things easier on 
yourself. Remember what we always 
say in this section? A party isn’t any 
fun for the Hostess if she can’t enjoy 
it herself! So if you are feeling the 
fancy vibe (like I do most times), 
put out your sparkly pumpkins, best 
china and grab some beautiful food 
from your favorite chef. Decorate 
with nature, fresh greenery from 
your flower bed and dried lavender 
or other herbs. I love to pick up a 
few artichokes and pomegranates 
from the store because artichokes 
and other fall produce make a great 
festive tablescape and a yummy 
meal a few days later! 

Black Friday Turkey  
& Wild Rice Pot Pie 

2 t ab le spoons ex t ra  v irg in  o live  o i l
3  t ab le spoons sa lt ed  bu t te r
2 sma ll sha llo t s,  chopped  
2 t ab le spoons f re sh  t hyme  le ave s 
1⁄3 cup  a ll-pu rpose  fl ou r  
4 cups low sod ium  ch icken  broth  
1 cup  dr y  wh ite  w ine ,  such  
a s Sauv ignon  B lanc

koshe r  sa lt  and  b la ck  peppe r  
1 pa rmesan  r ind  
6 ca r rot s,  chopped  
1 cup  rough ly  chopped  k a le  o r  sp ina ch  
1 cup  cooked  wild  r ice  
1-2 cups cooked  sh redded  
t u rkey  o r  ch icken

ze st  o f  1  lemon
2 p ie  cru st  rounds 
1 egg,  bea ten  
1. Preheat oven to 375 degrees F. 
2. Melt the butter with the olive oil 

in a large skillet over medium 
heat. Add the shallot, and thyme 
and cook, stirring often, until 
shallot is fragrant and golden - 
about 4 minutes. Add the flour 
and cook 1-2 minutes, until 
golden. 

3. Gradually whisk in the broth 
and wine, and season with salt 
and pepper. Add the parmesan 

rind. Bring to a boil, then reduce 
the heat and simmer, whisking 
occasionally, until mixture 
thickens slightly, about 10 
minutes. Stir in the carrots and 
kale, and cook until just tender, 
about 5 minutes.

4. Remove from the heat and 
add the turkey, wild rice, and 
lemon zest, season with salt, and 
pepper. Remove the parmesan 
rind and discard.

5. Transfer mixture to a shallow 
2-qt. baking dish or to 6 (8 
ounce) ramekins. Alternately, if 
using a cast-iron skillet, you can 
bake the pie in the skillet.

6. Gently roll out the pie crust on 
a lightly floured surface to just 
the size of your baking dish. If 
using ramekins, cut the crust 
into smaller circles to fit. Place 
over the baking dish. Brush with 
beaten egg, and cut 2 or 3 slits 
into the pastry with a sharp 
knife.

7. Place the pies on a baking sheet. 
Transfer to the oven and bake 
until the crust is golden brown, 
30-40 minutes. Serve with fresh 
thyme.

Thanksgiving 
Menu

S T A R T E R S
Ult imate  Glow Gra zing  
B oa rd* 
small $65 medium 
$85 large $125

B ou rbon  Ca sk  Hot  Smoked  
Sa lmon  
w/accompaniments* $125

B acon  Wrapped  Da te s 
with Balsamic Glaze* 
2 dozen $21

Cla ssic Sp icy  Chee se  St ick s 
½ lb $15

S A L A D  
Fa ll Ha r ve st  B ru sse ls Sprou t  
Sa lad  
w/Candied Pecans & Blood 
Orange Vinaigrette $35-55

Trad it iona l B rocco li  Sa lad  
raisins, apples, crispy 
bacon, grapes, onion, 
vegan mayo $35-55

S I D E S  
B ou rbon  Swee t  Pot a to  
Ca sse ro le  
(GF) $38 half pan

De lica t a  Squa sh  Tian  
(GF) - $42 half pan

Leek  & Pot a to  Gra t in  
(GF) $38 half pan

White  Wine  Grav y  
1 quart $18

Cornbread  Dre ssing  
w/housemade 
cranberry~satsuma chutney 
$25 half pan serves 10-12 ~ 
$38 full pan serves 15-20

Cla ssic Cro issan t s 
w/pumpkin butter $32/dozen

Cranbe rr y  Sa t suma  Chu tney  
pint $9.50 quart $18

D E S S E R T S  
Ca sp iana  Pe can  P ie  
(chocolate optional) $32

Pumpk in  P ie  
w/Bourbon Chantilly Cream $32

White  Choco la te  Cranbe rr y  
Cake  
$44

Orders must be submitted by 
Saturday, November 20.

Orders are picked up on 
Wednesday, November 24 
between 11am and 2pm.

Confirmation email will be 
received within 24 hours of 
submitting order, orders pre 
paid by online invoice sent 
after order is received.

All orders by email at jessica@
caspianacatering.com

*denotes items available 
all year round!
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