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The vivacious  
and creative  
Chef Monika 
Reti of Hipcooks 
cooking school 
in Los Angeles 
prepares four 
delectable, easy 
to prepare side 
dishes that will 
make divine 
additions to any 
holiday feast. 
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Watercress Soup 
1 onion, peeled and diced 
6 celery sticks, diced 
1 large or two small potatoes,  
peeled and diced 
juice of a lemon 
4 cups water 
1 package watercress, washed

Sweat the onion, celery and potato in 2 tablespoons 
of butter over low heat, covered, for about 10 - 15 
minutes until the potato is soft. Cover with water 
and bring just to a boil, then remove from heat. Cool 
slightly and ladle the mixture into a blender so that 
it comes halfway up the blender. Whiz. Add a couple 
of handfuls of watercress and blend until smooth 
and bright green. Repeat as necessary and place back 
in a soup pot. Season with salt, pepper and a liberal 
squeeze of lemon. To finish, you can swirl some 
cream or dollop a bit of crème fraiche.

Orange and ginger cranberry sauce 
Buy one pack of whole cranberries, about a pound. 
They are available now at all grocery stores. Look for 
organic!

You’ll also need 
The zest and juice of 3 large organic oranges (when 
using the zest, organic is always best) 
A large nub of ginger, peeled and grated 
3⁄4 cup of brown sugar

Place all ingredients except sugar in a saucepan and 
heat over high, stirring, for about 2 minutes until 
just boiling. Add the sugar, stir and cook for a few 
minutes more. The cranberries will pop delightfully 
and the sauce will begin to thicken. Take off of the 
heat - the sauce will continue to thicken as it cools. 
Superb!

Roasted root vegetables tossed  

in olive oil and rosemary 
To your heart’s content, cut any or all of the below 
into equal sized slices:

Small potatoes 
Parsnips 
Beets of all colors 
Carrot 
Sea Salt 
Rosemary

For 8 people, I would buy in these proportions

16 little potatoes (to be cut into halves or fourths), 
4 parsnips, 4 carrots and 4 beets

And toss in a bowl with plenty of olive oil, salt and 
chopped rosemary. Roast in a large sheet pan (or 
two smaller sheet pans) - they’ll take about an hour 
in a 375 degree oven. When they are ready (you will 
be able to push a fork through a veggie easily) and 
beginning to brown around the edges, place in your 
prettiest platter. A couple of turns around the platter 
with olive oil and extra sprinkling of flakey sea salt 
and rosemary sprigs make these veggies look as deli-
cious as they taste.

yogi lifestyle yogi yummies
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Pumpkin soufflé with cognac cream 
This recipe yields 10 small ramekins of soufflé.  Feel 
free to make in a large soufflé dish, although note 
that it will take much longer to cook (say, up to half 
an hour or forty minutes.)

This recipe yields 10 small ramekins of soufflé.  Feel 
free to make in a large soufflé dish, although note 
that it will take much longer to cook (say, up to half 
an hour or forty minutes.)

You’ll need: 
4 tablespoons of butter (always unsalted) 
3 tablespoons flour 
3⁄4 cup whole milk 
3 egg yolks 
6 eggs whites, beaten until peaked and *just* dry 
(you can just hold them over your head safely – try 
it, it’s fun!) 
1⁄2 cup sugar 
1⁄2 canned pumpkin 
Cinnamon, allspice and/or ground ginger

Butter and sugar the soufflé dishes.

Melt the butter over a low heat and whisk in the 
flour stirring until thick.  Cook over a medium heat 
for a couple of minutes.  Then add the milk and 
half of the sugar, whisking all the while.  Remove 
from heat, and add the egg yolks one by one, 
stirring in between.  Then add the pumpkin and 
sprinkle in the spices until you feel happy and holi-
day-like.  Fold the whites into the pumpkin mixture 
by adding a little of the whites to “loosen”, and then 
all the whites.  (If you screw up and do it the other 
way round, the world is not lost.)  Chill the soufflés 
until you are ready to bake, in a 375 oven, for about 
10 to 15 minutes until puffed, slightly browned 
and just cracking on the tops.  (What luck, you can 
freeze the soufflé and they can go right from freezer 
to oven.  The best way to transport this dessert: 
freeze well and transport frozen over ice in a cooler, 
so that the bumps and curves of the drive don’t 
knock down your uncooked soufflé!  Then bake just 
before serving.)  hipcooks.com

Chef Monika Reti of Hipcooks


