
How to create a 
holiday meal from

Scratch
2019 HOLIDAY CARD



At Scratch Marketing + Media, our top 
creative minds and expert strategists 
collaborate to translate your brand’s story 
into vivid, engaging communications. 
That’s why we’re the trusted co-pilots for 
game-changing technology and innovation 
companies around the world.

But, right now, we’re here to co-pilot your 
festive holiday meal.

On the following pages, you’ll find our 
favorite recipes for making a complete 
5-course dinner. Consider it a gift from our 
family to yours. And remember, in marketing 
as in cooking, everything is better when it 
comes from Scratch.

From our family 
to yours



First Course
Content Creation Cauliflower Soup

Start the festivities off right with a soup that’s sure to get a lot of
likes and a ton of shares.

• 1 tbsp. extra-virgin olive oil, 
plus more for garnish

• 1 medium yellow onion, 
chopped

• 1 clove garlic, minced

• 1 large head cauliflower, cut 
into small florets (about 8 cups)

• 6 c. chicken or vegetable stock

• 3 sprigs fresh thyme, plus more 
for serving

• 1 bay leaf

• Kosher salt

• Freshly ground black pepper

• 1/4 c. heavy cream or  
whole milk

1. In a large pot over medium heat, 
heat oil. Add onion and cook until 
soft, 6 minutes. Add garlic and 
cook until fragrant, 1 minute. Add 
cauliflower, stock, thyme, and the 
bay leaf and bring up to a simmer. 
Cook until cauliflower is very 
tender, 15 to 20 minutes.

2. When vegetables are tender, 
remove thyme and bay leaf and 
discard. Blend with immersion 
blender or transfer to a blender in 
batches and blend until smooth. 
Stir in cream and reheat if needed. 
Garnish with a drizzle of olive 
oil and fresh thyme and serve 
immediately.

DirectionsIngredients



Second Course
Account Management Antipasto

This strategic appetizer is sure to please all demographics and
deliver a satisfying consumer experience.

• 1 bunch fresh rosemary

• 1 1/2 c. cubed cheddar

• 15 slices salami

• 4 oz. block blue cheese

• 1 small bunch grapes

• 8 oz. prosciutto, rolled into 
bunches

• 1 small round goat cheese

• 1/2 c. cured olives

• Toast baguette or crackers,  
for serving

1. On a serving platter, arrange 
rosemary around the edge like a 
wreath. Inside, leaving room for 
another ring and bread or crackers 
in the middle, arrange cheddar, 
salami, grapes, prosciutto, goat 
cheese, and olives.

2. Form more rosemary in a smaller 
wreath inside and place crostini or 
crackers in the center for serving.

DirectionsIngredients



Third Course
PR Parmesan Brussels Sprout Salad

Your favorability ratings will be off the charts when you serve this
tasty crowd pleaser.

DirectionsIngredients
• 5 tbsp. extra-virgin olive oil

• 5 tbsp. lemon juice

• 1/4 c. freshly chopped parsley

• Kosher salt

• Freshly ground black pepper

• 2 lb. Brussels sprouts, halved 
and thinly sliced (about 8 cups)

• 1/2 c. chopped toasted 
almonds

• 1/2 c. pomegranate seeds

• Shaved Parmesan, for serving

1. In a medium bowl, whisk olive oil, 
lemon juice, parsley, 2 teaspoons 
salt, and 1 teaspoon pepper until 
combined.

2. Add Brussels sprouts and toss until 
completely coated.

3. Let sit, tossing occasionally, for at 
least 20 minutes and up to 4 hours 
before serving.

4. Fold in almonds and pomegranate 
seeds and garnish with shaved 
Parmesan before serving.



Fourth Course
MarTech Maple Glazed Ham Steak & 
Media Mashed Potatoes

It’s a cutting edge platform for a classic main course accompanied
by a side dish that will be a big hit with your target audience.

DirectionsIngredients
• 1/4 c. maple syrup 

• 2 tbsp. brown sugar 

• 1 tbsp. apple cider 
vinegar 

• 1 tsp. Dijon mustard 

• 5 tsp. extra-virgin olive 
oil, divided 

• 6 oz. Tuscan kale, 
stems removed,  
leaves torn into  
2-inch pieces

• 3/4 c. cooked black 
eyed peas

• 1 cooked ham steak, 
about 1 lb.

1. In a small bowl, whisk maple syrup, brown 
sugar, vinegar, and mustard. 

2. In a medium skillet over medium-high heat, 
heat 1 tablespoon oil. Add kale and cook, 
tossing until wilted, about 4 minutes. Add 
black eyed peas and cook, tossing, until 
heated through, 1 minute. Transfer mixture to 
a plate and return skillet to medium-high.

3. Heat remaining 2 teaspoons oil. Add ham 
steak and cook until golden, about 4 minutes 
per side. 

4. Pour maple syrup mixture into pan and cook, 
turning ham a few times until fully coated in 
glaze. Return kale mixture to pan and toss to 
coat with any glaze remaining in skillet.

MAPLE GLAZED HAM STEAK



Fourth Course Cont.
MarTech Maple Glazed Ham Steak & 
Media Mashed Potatoes

It’s a cutting-edge platform for a classic main course accompanied
by a side dish that will be a big hit with your target audience.

DirectionsIngredients
MASHED POTATOES

• 3 lb. potatoes  
(~ 4 large, combo 
of russets and 
Yukon Golds)

• Kosher salt

• 1 stick butter,  
+ extra for garnish

• 1/2 c. milk

• 1/2 c. sour cream

• Freshly ground 
black pepper

1. In a large pot, cover potatoes with water and add 
a generous pinch of salt. Bring to a boil and cook 
until totally soft, 16 to 18 minutes. Drain and return 
potatoes to pot.

2. Use a potato masher to mash potatoes until smooth.

3. Meanwhile, in a small saucepan, melt butter and 
milk until warm.

4. Pour over warm milk-butter mixture and stir until 
completely combined and creamy. Add sour cream 
and stir until combined.

5. Season mashed potatoes generously with salt and 
pepper.

6. Transfer potatoes to a serving bowl and top with 
remaining two tablespoons butter. Season with more 
pepper before serving.



Fifth Course
Creative Cookie Cake

This dessert execution is designed to surprise and delight all the
key family stakeholders.

• 3/4 c. salted butter, 
softened

• 1 c. sugar

• 1 large egg

• 1 tsp. pure vanilla extract

• 2 tsp. vinegar

• 1 1/2 tbsp. red food 
coloring

• 2 1/4 c. plus 2 tbsp. all-
purpose flour

• 2 tsp. cornstarch

• 1 tsp. baking soda

• 1 tbsp. cocoa powder

• 1/4 tsp. kosher salt

• 3 tbsp. sprinkles, + more for 
garnish

1. Preheat oven to 350° and line a 9” cake 
pan with parchment. Grease all sides.

2. In a large bowl using a hand mixer, cream 
butter and sugar until light and fluffy, 3 
to 4 minutes. Add egg, vanilla, vinegar, 
and red food coloring and mix until well 
combined.

3. In another medium bowl, whisk together 
flour, cornstarch, baking soda, cocoa 
powder, and salt, then add to wet 
ingredients and mix until combined.

4. Stir in sprinkles and refrigerate dough 30 
minutes to 1 hour.

5. Evenly press dough into cake pan. (It can 
be a little sticky so cover your fingers with 
parchment paper, if desired.)

6. Bake until edges are firm, 18 to 20 
minutes.

7. Remove from oven and let cool completely 
in cake pan, then transfer to serving plate.

DirectionsIngredients



Bonus Course
Scratch Celebratory Cocktail

Here’s to a wonderful holiday season and a happy, prosperous
New Year for all!

• 1 c. vodka

• 1 c. Champagne

• 1/2 c. Blue Curacao

• 1/2 c. lemonade

• 3 c. ice

• Lemon wedge

• White sanding sugar

1. In a blender, combine vodka, champagne, 
blue curacao, lemonade and ice. Blend 
until combined.

2. Run a lemon wedge around the rim of each 
glass then dip in sanding sugar.

3. Pour into rimmed glasses and serve 
immediately.

DirectionsIngredients



As much as we love to have fun with food, we are also acutely 
aware of those in the Boston Area who struggle to feed 
themselves and their families. This year, Scratch Marketing + 
Media has made a donation of $1,000 to the Greater Boston 
Food bank. If you can find it in your heart to donate, please 
join us and help fill some bellies this holiday season.

For the Greater Good

Happiest of Holidays to you and your  
loved ones from your friends  

& co-pilots at Scratch.


