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“Happy Thoughts,
Happy Life”

Holly’s Wholesome
Kitchen
Hello and welcome to Holly’s Wholesome Kitchen’s December
Newsletter! Where have the last 3 months gone? I can’t believe that
this is my third newsletter, I’ve loved putting pen to paper so much
and to be able to write about something I’m so passionate about is
just a wonderful thing.
This month’s newsletter is simply titled ‘Shine’. As it’s the festive
season, I thought that I’d base my writing upon all the wonderful
things that make us shine, sparkle and glow and in the spirit of all
things sparkly, I am so excited to be putting the final touches to my
JuiceMe juices! I’ve fine-tuned my 3 favourite juices, all designed
to make you glow from the inside. Each contains a potent blend of
beautiful micro-nutrients, vitamins and minerals that will cleanse,
nourish, support and revive your beautiful body and mind.
I will be giving more details soon about how you can buy them
individually and in packs (perfect for post-Christmas indulgence).
Thank you for taking the time to read my newsletter, your feedback,
as always, has been beautifully encouraging and supportive – I can’t
thank you enough.
Have a wonderful December and Christmas. See you in the new
year, 🌸 Holly🌸
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“There’s always a
solution. If you
haven’t found it yet,
there’s still something
to learn”
🌸

Raw, Winterberry & Vanilla Cheesecake
I almost fell off my chair when tasted the first mouthful of my dreamy, creamy and indulgent
(yet totally virtuous) raw, vegan, gluten-free, dairy-free (I could go on), cheesecake. It’s an
absolute treat, bursting with healing and energy-boosting anti-oxidants and with it being free
from all the processed nasties, you can pretty-much eat it whenever the mood takes you. I had
absolutely no qualms about eating it pre-dinner (on a few occasions).

Holly🌸

The recipe couldn’t be simpler to assemble and it will keep for up to 5 days in the fridge. Served
alongside my winterberry and coconut milk smoothie, the combo will make your tastebuds rock
and your gut will say a huge merci beauxouo. Keeping the gut functioning optimally is key to
making us glow on the outside and by nourishing with beautiful, raw, fresh ingredients, we
really can make a positive impact on our general health and well-being.
Shopping list:

🌸 400g

cashews

🌸

200g almonds

🌸

200g pitted dates

🌸

200g coconut oil🌸

200g frozen berries 🌸 1 vanilla pod 🌸 1 lemon 🌸 1 fig 🌸 pomegranate
Method: 🌸 at least 4 hours ahead of time, soak cashews in cold water 🌸 in the meantime,
process dates, almonds and 100g of coconut oil and press mixture into a lined (pushable-based
tin) 🌸 juice the lemon and add to cashews, process until smooth and creamy and add seeds of
vanilla pod 🌸 take half of mixture and press onto base 🌸 add frozen berries to remaining half
and layer on top 🌸 place in freezer for 2 hours and leave to thaw for about 20 minutes before
serving 🌸 cut figs and use to decorate along with pomegranate seeds 🌸
This recipe can be altered in lots of ways to suit different tastes (you can use a variety of
ingredients for the base and the fruit can be swapped-out for mango or strawberries; whatever
you love more). I would love to see some of your finished cheesecakes so let me know if you
have a crack at making one.
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Monthly Mantras
I’ve had some really gorgeous feedback about my monthly mantras. It can be hard sometimes
to make these a part of our day on a regular basis, especially if we’re not feeling as chipper as
usual. It’s at this exact post however that we need a little bit of extra love for ourselves so here
are my 5 daily quotes that will keep you buoyant and smiling throughout the spangly month of
December!
💗

I rock and I am capable of achieving my dreams.

💗 My life is abundant and precious.
💗 I walk with confidence and I love myself.
💗 I am full of love for each person I meet.
💗 I am glowing, sparkly, spangly and beautiful.

Raw, Chocolate Orange Energy Balls
Did someone say chocolate? And orange? Yes! Score! These energy balls are completely
dreamy and full of nourishing goodness. It’s true that giving-up gluten and dairy can initially
be quite a task – I had to completely remove any traces of these from my cupboards (if I know
that there are biscuits in the house, I won’t sleep until I’ve eaten them). Preparation is life and I
had to ensure that I had a plethora of snacks already prepped and ready to go. There is also a
short period when the body expels the build-up of gluten and diary but this doesn’t last for very
long at all. Now that I am in a routine of making and storing healthy treats, I rarely think about
apple turnovers with fresh cream (jokes). I do have them now and again and I think that it’s
important to eat what you love in moderation – that’s the key J

Tips To Make You Sparkle
-

Drink Kombucha!
Take supplememts
Think happy thoughts
Take some time to yourself
Wear glitter!

Tried & Loved
I won a prize! Yay! It’s from my favourite, organic company, Indigo Nutrition and they make
the most beautiful superfood powders to add to smoothies and juice (and other food creations).
I have the organic, pea protein powder and it’s absolutely amazing! My blends are so vibrant.
Talk about pimp my smoothie! I can’t recommend their products enough. Thank you x
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New Years Resolutions
At the end of each year, like most people, I like to set a few goals for myself. Some of these I
stick to meticulously, others become more of a transitory facilitator to help the bigger ideas
move along more quickly. For 4 years, I’ve worked consistently and persistently towards my
goal of making a good income from my passion. There have been times when I’ve wanted to
quit, giving-in to doubt and lack of self-belief; thinking that my dream was just a silly idea and
I couldn’t make a living out of it. I kept going though and trusted that I was on the right path
and that I could really make a difference to people’s lives by sharing my knowledge and passion
about the curative and healing benefits of nourishing the body and mind with delicious and
nutritious food.
Instead of fixing or making any concrete plans for 2018, I’ve decided to completely follow my
intuition with regards to how to move Holly’s Wholesome Kitchen to the next stage. I have a
great feeling that it’s going to be a wonderful year and all the steps I’ve taken so far will payoff.
The first thing in my 2018 agenda is to organise a beautiful Instemeet where I’ll be sharing my
recipes, giving away goodies and creating a beautiful space for all those who’d like to come full
of love, laughter and positivity! I’ll be sharing details soon so if you live in the south and would
like to attend, I would truly love to see you.
What resolutions do you have? I would love to hear all about them and feature some in my
January newsletter so get in touch!
Sending you all lots of love for victorious December.
Holly xxx

Holly’s Wholesome Kitchen
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