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WISHING YOU AND YOUR FAMILY A

EBlessed and Eeautiful FHaliday !

About this time in December......I need to remind myself to focus on
the REASON for the season, the birth of God’s Son, and to NOT stress
about the things still on my “list” or the things that just may not get

done! When I shift my focus off of all the “busyness” and think about
how much God loves me, about the Savior He sent for me and about
how He has blessed me....I can take a deep breath and everything
falls into it's proper place of priority!

God loves you, too....and His desire is to bless you beyond mea-
sure....I hope you are able to take a few moments away from the
“busyness” to ponder the significance of the GIFT He gave you, His
Son, Jesus...and just how much He loves you, so much that He would
sacrifice His own Son for you!

Wishing you a most Blessed & Beautiful Holiday Season!

- Keithleen
N’ V.




EASY & ELEGANT

Floliday EDecorating

FOR YOUR TABLE

“It gives me great pleasure to create a magical atmosphere for my guests to unwind and
renew their spirits, which is especially important during the busy holiday season!”
~ Kathleen

For more detail and a step by step of my centerpieces, table centerpieces and tablescapes, go to my YouTube channel!

(9;96}7@. 7

Scatter table confetti or beaded garlands
around the table.
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Combine two shades of pretty cloth napkins

together as one.
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Layer two or more complimentary or contrasting

table linens.
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Use creative place cards to assign seating for

your guests.
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Using silver, gold and crystal tabletop items
instantly adds elegance and sparkle, as they
reflect the light.
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A monochromatic color scheme with touches

of your signature color is always easy and

elegant.
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Embellish elements such as fruits, vegetables,
pinecones, nuts and branches with metallic

paints and glitter for a centerpiece.
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Purchase or create napkin rings to compliment

your color scheme or theme.
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Use chargers under your dinner plates. Even

under paper plates!
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Select one variety of fresh flowers and cut to

just the top of a crystal or silver vase.
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Use footed serving bowls and plates to add

height and dimension to your table.
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Use stemware and embellish with snippets of

ribbon tied around the stems.




EASY & ELEGANT

INVITING ELEGANCE

“First impressions matter! Invite elegance into your home, creating a warm welcome inside
and out! Here are some tips for the exterior of your home and how you can immediately
immerse your guests into your holiday elegance.”
~ Kathleen
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Illuminate the way to your entry with strings The colors of the wreath should compliment or
of festive lights - on a fence, shrubbery, contrast with your door color - never blend

trees, lamp post or doorway. in.
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For a special event, line the drive and Fill your birdbath, fountain or shallow urns
walkways with luminaries made from mason jars with greens and gazing balls or oversized
with snowy white Epsom salts in the bottoms outdoor ornaments.

to anchor a tealight candle in each one. For

added elegance, tie festive ribbon around the

neck of the jar!
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Select a wreath for the door large enough to Deeper urns can be used to display glittering
be seen from the street. On an average size silver and gold spray-painted branches
door choose a wreath approximately 30 inches anchored at the urn opening with a seasonal

in diameter or a swag approximately 15 inches wreath, fresh or faux.

wide by 36 feet long.




EASY & ELEGANT

Floliday EDecorating

ROOM BY ROOM

“Every room deserves a festive touch during the holiday season! These easy and elegant
touches will make you and your guests smile as you go from room to room!”
~ Kathleen

Tie :Z:?%pwide ribbon or lengths of tulle
fabric into bows around the backs of your
dining chairs...go a step further and add
greens, snowflake ornaments or flowers to

the knot. Also add a tabletop or full size
topiary with mini lights to the corner of the

room.

Kchen

Create a vignette of holiday canisters or
pitchers on your counter or island, place a
tall vase with seasonal greens in the corner,
add garland and lights above cabinetry and
hang a small wreath in the windows with

ribbon.

Ledveem

Lavish garlands around a mirror, doorway
or canopied bed, hang a wreath over the

bed adorned with ribbon and ornaments to
compliment your decor. Also, scatter candles

in silver and gold and embellish a tabletop

tree with your jewelry.

SLwder Roam

Hang a garland embellished with crystals over
the mirror, hang a piece of seasonal artwork
and set out some glittery candles in a color
that compliments the room or ties into your
holiday decor colors. Also, in a pretty
silver or crystal footed bowl, add some greens

and mini ornaments.

Go all out decorating your full size tree!
Coordinate your mantel decor with your tree
using candles, ornaments, garlands and greens
and be sure to add mini lights for extra
sparkle. Also hang a wreath over a mirror

or greens around the corner of the frame,
replace your existing sofa pillows with new
ones in a seasonal needlepoint or lush velvet
to compliment your holiday decor. This
would also be a great room to add fragranced

potpourri or candles to a tabletop vignette.




SERVINGS 16 - 18
PREP TIME 20 MINUTES
BAKE TIME 25 MINUTES

Spinach Egg Bake*

What makes this easy is the fact that it can all be prepared ahead of time
and then just popped in the oven to cook and heat up that morning. What
makes the Christmas Morning Brunch Elegant is that | set it up as a pretty
buffet, | use pretty paper plates, real silver, cloth napkins and stemware.

4 bunches of green
onions, finely chopped

1/4 cup of butter

1 pound of fresh
spinach, trimmed

6 tablespoons of minced
fresh parsley

12 eggs

1/2 cup of sour cream

1/2 teaspoon of salt

1 1/2 cups (6 ounces)
shredded cheddar
cheese

1/2 cup grated Parmesan

cheese

In a large skillet, saute onions in butter for 2 minutes or until tender.
Add spinach and parsley; saute 3 minutes longer or until heated
through. Remove from the heat and set aside.

In a large bowl, beat the eggs, sour cream and salt until smooth. Stir in
the spinach mixture and cheddar cheese. Pour into a greased 15-in. x
10-in. x 1-in. baking pan. Sprinkle with Parmesan cheese.

Bake, uncovered, at 350° for 25-30 minutes or until a knife inserted
near the center comes out clean. Cut into squares. Yield: 16 servings.

*Spinach Egg Bake published in Taste of Home's Holiday & Celebrations Cookbook
Annual 2005, p14



SERVINGS 10 - 12
PREP TIME 15 MINUTES
BAKE TIME 40 MINUTES

Baked Orange Almond French Toast

This recipe is so easy and tasty you won't want to save it only for Christmas!
Everything can be prepared ahead of time and then baked, heated up and
set out that morning! It's perfect for brunch. Serve with warm, real maple

syrup!

10 eggs, Beaten

2/3 cup of orange juice

3/4 cup of half & half

3/4 cup of milk

1 teaspoon ground nutmeg

1 teaspoon cinnamon

1 teaspoon almond
extract

2 teaspoon vanilla
extract

1 1/2 loaves of thick cut
Italian or Brioche
Bread

1/2 stick of butter,

melted

orange zest to taste

slivered almonds

Whisk together eggs, orange juice, half & half, sugar, spices, orange zest,
vanilla & almond extracts. Tear bread into chunks and place evenly in
greased 9x13 glass baking dish. Pour melted butter over the bread,
letting it soak in for a few minutes and then pour the milk mixture
evenly over the bread. Cover and refrigerate overnight.

To cook, remove from refrigerator at least a half hour before, preheat
oven to 400 and bake 30 to 40 minutes, until egg is set and knife
inserted in center comes out clean.

Before serving, sprinkle with additional orange zest, slivered almonds
and powdered sugar...ENJOY!



SERVINGS 16 - 18
PREP TIME 20 MINUTES
BAKE TIME 25 MINUTES

Meatballs in Creamy Sherry Gravy

My favorite way to entertain a crowd is with an Easy & Elegant Buffet.
Whether it's Brunch, Lunch, Dinner, Appetizers or Dessert....buffet style is
such an easy way to do it! These meatballs in creamy sherry gravy will be
gone before you know it!

to bags of frozen swedish  1Nis can all be mixed together (except sour cream) in a Crockpot and

1

2 meatballs put on low several hours before serving or it can be done stove top

2 to packages of organic about an hour before serving.

3 brown gravy mixed with
water as directed on On stove top-put all ingredients (except sour cream) in heavy pot
package with lid and bring to a simmer, let simmer until meatballs are heated

1 to cups of Harvey's through.

1 1/2 Bristol Cream Sherry

1 cup of low fat sour Right before serving, take pot off hot burner (or crock pot out of heating
cream

element) and let stand for about 5 minutes before stirring in the sour
cream, slowly.

THAT'S IT....EASY & ELEGANT....SIMPLE & TASTY!
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SERVINGS 12 - 14
PREP TIME 30 MINUTES
BAKE TIME 25 MINUTES

Chunky Chocolate Brownie Trifle

This dessert is the epitome of EASY and ELEGANT! I'm a firm believer that
every woman should own a footed trifle bowl. This dessert is a show
stopper and disappears fast!

Prepare brownies as directed on package. Let cool slightly and pierce

1 19.8 ounce package of
fudge brownie mix (or in several places, pour liqueur over the brownies while still in pan and
equivalent in ready- let set for awhile until cooled completely.

made bought brownies
1/4  cup of coffee liqueur Crumble brownies into bite size pieces. Prepare pudding according to
or creme de menthe directions, omitting the chilling. Take the heavy whipping cream and
4 1.4 ounce Heath bars, whip with 2 to 3 teaspoons of sugar.

broken into pieces
Layer half the crumbled brownies in the trifle bowl, top with half of

2 3.9 ounce chocolate

instant pudding the pudding, a third of the broken heath bar pieces and half of the
1 pint of heavy whipping Whipped cream.

cream
2 to teaspoons of sugar Repeat with remaining brownies, pudding, heath bars and whipped
3 cream. Chill for several hours or overnight. When ready to serve top

with remaining third of the heath bar pieces. Yum!




PREP TIME 5 MINUTES

Kathleen’s Pink Holiday Punch

This punch is quick, easy and always a hit! It's perfect for the holidays
and also bridal and baby showers. Especially elegant when served from a
crystal or silver punch bowl.

2 large cans or bottles
of tropical fruit

punch, chilled

1 liter of ginger ale,
chilled
6 scoops of raspberry

sherbet, or to taste
6 scoops of lime

sherbet, or to taste

In a punch bowl combine the large cans or bottles of tropical fruit
punch and the liter of ginger ale together.

Then add the scoops of raspberry and lime sherbet and stir gently
until mixed. If you would like, you can add thin slices of lime for color.

Yes, it's really that easy, and GOOD!




EASY & ELEGANT
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“Maintaining your calm is always elegant and makes it so much easier to enjoy the holiday
season. Below are my favorite ways to accomplish this!”
~ Kathleen
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WRITE IT DOWN ~ This is where you do a “brain dump”. WRITE DOWN everything you can possibly think of,
large & small, on a piece of paper that you would like to do/get done for the Holiday Season....all those

things that keep swirling around in your head...get them on paper..and add to it as you think of things. This
could include, but isn't limited to: decorating, baking, cooking, holiday parties, special events, gift shopping,
wrapping, travel, preparing the house for guests, cleaning, etc. This is your Master Holiday List.

(PSST!! Take a look at my free printable and link to video at the end of this
e-book to help you with this step!)

Sty Qlo. 2

DETERMINE THE PURPOSE ~ This is a very important step! This is where you look at WHAT you do for the
Holidays and WHY! What is the PURPOSE? For instance, if you attend a family gathering each year and you

kind of dread it because of potentially difficult people; you need to determine WHY you keep going? Is there
a valid reason? Is it to support another family member? If so, then think about all the ways you can offer
support to that person and focus on that alone....by keeping your purpose for being there front & center,
you are less likely to be distracted by other “stuff”!

Qqua 6}7@. 3

CREATE A PLAN ~ Now, take that Master Holiday List and begin prioritizing each item into 3 categories:

1 MUST DO/NON-NEGOTIABLE 2 WOULD REALLY LIKETO DO 3 IT's OK IF IT DOESN'T GET DONE.

Now put the date it needs to be done by next to each item, starting with the MUST DO category, then the
next category, etc. Then get your calendar and begin assigning time frames for each task.....breaking larger
tasks into smaller more manageable steps. Allow a realistic time frame for completing each task. When
it comes to the 3rd category, “It's OK if it doesn’t get done”, take a good look at that list and determine
if anything at all on it needs to be done...if not..ELIMINATE IT! Just this process alone should have you
breathing a BIG sigh of RELIEF. Now you know you've got everything written down, you've got your purpose

in focus and you've got a plan! Don’t you feel better already?!




(Tbout Kabhleen

Wife. Mother. Gigi. Believer.

Dreamer. Encourager. Author. Speaker.

Entrepreneur. Beauty Creator.

“Beautiful Living” lifestyle expert, mentor, speaker and
author, Kathleen Ellis, has a passion to teach you how to
get rid of the chaos, stress and overwhelm that is stealing
your dreams and to instead create a lifestyle of balance,
order, beauty, confidence and joy, so that you can begin
to live the beautiful life you dream of! Kathleen believes
every woman's unique gifts, values, passions, and sense
of style, should be reflected in their words, mindset and
life choices overflowing into every area of their lives.

Kathleen's multi-faceted experiences in image, skin
care and cosmetics consulting, interior design and
retail store businesses, raising 3 children, nurturing a
marriage of over 45 years, creating a beautiful home,
and overcoming a long term life threatening illness, give
her the unique ability to help women break through
the overwhelm to create their own beautiful lives!

Through the years Kathleen has learned many essential
skills to keep moving forward toward her dreams in spite
of obstacles and setbacks. She has realized that there are
many women who are “stuck and struggling” in a place
of overwhelm, chaos, stress, and clutter and as a result
they have given up on their dreams. It is this realization
and the blending of all the threads of Kathleen's
tapestry of life that has placed her where she is now
. in the position of inspiring and mentoring women
in their pursuit of The Beautiful Life They Dream Of!

Once upon a time... For 10 years, Kathleen served
women as she taught them how to take care of their
skin, apply makeup to enhance their natural beauty
and dress to flatter their body type. She was amazed
to see, repeatedly, the self-confidence transformations
that took place in her clients once they discovered how
to highlight the outer beauty they already possessed.

The next chapter in Kathleen's life enabled her to
serve women by helping them create a beautiful and
functional home through her Interior Design business.
For over 25 years she was once again amazed, time and
time again, at the positive transformations that took
place in the lives of her clients and their families, as
she helped them discover the power of SURROUNDING
BEAUTY by transforming their homes into beautiful
havens that nurtured them and their families.

During 5 vyears of that time, Kathleen owned and
operated a beautiful retail store. Cottage Pleasures was
a one-of-a-kind destination shopping experience. Once
again, Kathleen used her unique ability to tap into a
woman'’s need and desire for beauty by creating a most
beautiful shop filled with beautiful treasures. From home
furnishings and accessories to bubble baths, jewelry,
and purses, and so much more, Cottage Pleasures
provided an oasis of tranquility and beauty along

with an unparalleled shopping
experience for all who visited.

For5yearsKathleenwasthefeatured Lifestyle Experton her
local CBS-TV affiliate during which time she presented tips
on Easy and Elegant Entertaining and Creating a Beautiful
Home. Over the years Kathleen has hosted many events for
women inspiring them to add beauty to their lives through
their homes, entertaining, personal style and mindset.

Kathleen has been featured multiple times in
Romantic Homes magazine and has been featured
in several regional and local publications. She has
been recognized as a woman who inspires and
motivates women to become all they were created
to be, to think outside the box and to dream big!

Kathleen is the creator of the PINK Tea Experience,
a life changing event created for women. In one
inspiring afternoon women are transformed from
frazzled, overwhelmed and worn out to calm and
refreshed, with a renewed spirit and dream in their
heart! She has also created two life changing tools
for women, Revive Your Dreams, Transform Your Life
Course and The Busy Woman's Holiday Survival Kit.

Kathleen spent close to 20 years battling a life-threatening
illness, during which time she found herself with many
questions and few answers. It was this frustration that
led her to seek out answers in alternative medicine.
It was at a critical point that she realized her faith in
God was the only thing that was going to give her the
strength and wisdom she needed to breakthrough and
find the answers to a healthy life. It was during this
time that Kathleen discovered the inner beauty and
transforming power of changing her thoughts, words
and beliefs from fear, doubt and defeat to faith, health,
and victory! She is now on a much healthier path!

Kathleen has overcome many obstacles while creating
the Beautiful Life of her Dreams. She has learned through
her victories (and mistakes) how to keep her dreams
alive and to strive toward excellence not perfection!

Kathleen believes that every woman is beautifully
& uniquely created and that every woman
possesses a desire for beauty and to live a beautiful
life! Her heart's desire is to help you see the
beautiful life you dream of become vyour reality!

She is your cheerleader, mentor, and guide as you learn
to dream big, to “step outside the box”, to make your
dreams come true and to take your life from ordinary to
EXTRAordinary! To become ALL you were created to BE!



%&é&' What is the purpose behind my actions today?

What are the things that need to be done today? Before | begin my to-do list, what do | need to
prepare so that the rest of the day can go smoothly?

Choose Excellence over Perfection! Take the pressure off!
Decide what your version of a beautiful holiday is & let go of whatever doesn’t line up with your Purpose!
Now that you’ve got your day under control, how about getting the rest of the
Holiday Season under control with this “life-line”...
The Busy Woman'’s Holiday Survival Kit at www.KathleenEllisLifestyleDesign.com
Blessings and Beauty to you ~Kathleen

©2020 Kathleen Ellis Lifestyle Design



