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CREATIVE DIRECTOR,
PHOTOGRAPHER,
AMND RECIPE CURATOR
CHRISTIAMMN KIOEPKE,
SHARES WHAT SHE'S
DEVOTED TO DAILY :
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inding the perfect

holiday recipes is

anything but easy.

Lucky for you, Creative
Chrector, Photographer, and
Recipe Curator Christiann
Eoepke has crafted the swestest
treats amd drinks. From menu
planning to running a business,
Christiann is a woman on the
go. But, she makes sure to
celebrate every day with coffes,
creativity, sweets, and style.
From Cranbermy Coffee Cake for
brunch, to her Rainier Cocktai
for ladies night, you'll want to
read on for her secret recipes in
and out of the kitchen.
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Fhotography, creative dection and recipe curation: Christiann Koeplos

M What is the process of Pl:nning
amenu?

Christionn Koeplee: My process for planming
a merm is always determined by the
purposs. | begin with o question: is it work
or perscnal? When a men is for worl, that
meane it’s driven by o clisntbrand raquest.
This process begins with research, strategy,
and comoept development, followsd by

Anmy mem that’s featured is a result of
an extensive process, be it o caks or
a cocktail

TI'm blessed to hove found an awesome
‘business partner who brings “strategic
peace” to any process or project. What we
accomplish daily is remarkable. This is the
power of female business partnerships.

Mow, when o memu is personal, thers
are two things always top of mind: food
allergies and sensitivities. Whether
it’s lnctoss intclerance, a mat allergy,
or gluten sensitivity, I'm conscious of
those decisions. It’s not hard to find or
create recipe alternatives. And most
importantly, your guests sppreciate the
thoughtiul attention.

M- How woould you describe

weork-life balance?

CK: I describe workife balance as an
aspiratiomal journey. It's something
to comsistently strive for whils
understanding that some things in life
are not destinations. There have been
“moments” in niy life when I felt lifs
amd work wers truly balanced. Then

mthi.ni COIeS Up that Gﬂ:ﬂﬂ.ﬂ:‘tl that
state of being.

In my drive and passion, I've
learned that it's important to take time
to breathe and to know your body's
copacity. And sven more importantly,
make room for what — and who — are
priorities in my lifs. No matter what,, I've
learned to fight for peace.

WINTER| 41




Bourbon Pecan Caramel Cheesecake

Serves: 8
‘When bourbon and pecans mest caramel and a crust
made with cookies — the flavor is life-changing and
a hint of lime adds a subtle brightness

Filling

14 oz. (2 B o= bers)
orsarm chesgos, room
tampesraturs

8 oz sour orsam

12.5 oz (1 jar) Stonewall
Kitchen Bourbon Pecan
Carame! Seuos, warmsd,
saparstsd

3 Thep. brown sugar

1 lirme, zested and juicad
2 large =gge

1 top. vanilla sxtrect

Vatsp. ceht

M- What's been the most challenging part

Crust

% oz gingersnep cookies
(Bluten-fres cubstitute:
Cinnamon graham
armakers)

"4 cup chopped peoanc
2 Thap. brown cugar

¥ tsp. kosher salt

1 cup wnsalted butter,

melted, :-ﬁghﬂy cooled

Topping
Caramel cauos, degired
amount

12 cup toestad pecans

cmn get done when to-dos are in order

1. Preheat oven to 350°F.

2, Pulse cockies and pecans in a

food processor until fine crumbe
again, Add butter and pulse unil
miixture starts to stick togethen

3. Transfer mixhare to a lighthy
greased 9x117 springform pan.
Fress crumbs firmily onto bottom.
and sides of pan. Bake cnast 12 to
15 mimates, until lightly browned
Transfer to o wire rack and let cocl.
4. Reduce oven temp to 325°F

In an electric mizer (fittsd with
whipping attachment], add cream
oh:uo, BOUT CTEALTL, and salt.

Mix on medinm speed for 1 103
minutes until smooth. On low
speed, slowly pour in %% cup of
lightly-warmed Bourbon Pecan
Carame] Bauce

5. Add eggs ome at a time and beat
well after sach addition.

Add lime juice and sest.

Add vanilla and browm sgar.

Beat again to combine,

6. Borape filling into cocled crust
and bake chessecake 35 to 40
miinutes, untl sdges ars s=t. The
to a wire rack and let coal. Place
cheesecake in the refrigerator and
chill untl firm (at least 3 hours

or overnight).

7. In a cast iron skillet cver
medium heat, toast pecans lightly
for 1 to 3 mimates, stirring often
until fragrant and lighty browned.
FRemove and set aside. Gerve
cheesecake by removing from pan.
and place on large plate or platter.
Top with toasted pecans and
drizzle warmed Bourbon Pecan
Caramel Bauce over.

8. Btorage: Flace leftovers in an
airtight container Enjoy within 3
to 4 days.

success is staying peaceful and not getting

of starting your own bugsiress?

K The most challenging part is
nocepting the reality that there are cnly
24 hours in a day. Fve lrarned over time

the importance of prioritizing. Everything

can’t be dome ot one time, but everything

WINTER 42

of priority. Every moming I meview all
that needs to be accomplished and 1
select what should be tackled that day
wersus the next day. (Or even the next
week if a deadline isn't attached to it).
One thing that's been critical to my

Btaying calm helps you think cleady.

WY What keeps you creative?
1K+ 1 find inspiration all arcund me.
Bometimes my next big idea is found

in recognizing the simplest forms of
beauty. 1 pull from the pressnt, the past,
u.dmyiﬂith,whiohﬁrum:dl me. All ars
powerful sources of creativity.

Drawing inspiration from the past
is deeply personal for me. My father
was extremely creative and passionate
about photography. He was a tirsless
entreprensur with an innate ability
to capture the beauty in everything,
from wildlife to a simpls bowl of pears.
He's now passed but I'm thanlcful for
inheriting his talents. Besing his cld
Hasselblad caomern every morning, that 1
display prominently on a shelf near noy
desk, is a reminder that creatidity
is calling for all wisual artists.

The Rainier Cocktail

Serves: 1

Haliday parties and seasonal coclktails
go hand-in-hand. This hot mulled
cider has a pear base that provides a
redfreshing and unexpected twist.

3 oz hot mulled pear cider, warmad

with cinnamon sticks and star anise
1 oz Freeland Spirits Bourbon

1 oz Escubac Sweetdram

% oz. allspice dram

1 tsp. crange aniz= simple syrup
3-5 daches orange bitters

1 apple clics, for gamich

1. Flace all ingredients in o saucepan
om low heat.

2, Let simmer on low for 10 minutes.
Do not bodl.

3. Berve m a hot toddy glass, adding
an crange slice: and cinnamon stick

BT Howr dio you " celebrate every day™?
O Coffes and gratitude are how I
celebrate life! There's love and then
there is being in love. 1 am in love with
coffes! The flavors and variances of cne
origin to the next, the way the color
slowly swirls and changss when milk is
poured into a clear mug of black coffes;
it's just gorgecus, Moking my first cup

of coffes is o daily dtual. I enjoy every
moment from pouring the beans into a
grinder, to pouring the coffes grounds
nto my coffes maker while the smeil
fills the kitchen as it brews. And that
wonderful smell changes based on which
roaster and varisty [ have at that time —
th.ismymdﬂﬂyl]ige of hemren.

At the end of each day I celebrate
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with gratitude. Mo woman is an island,
g0 I take time to say “thank you”

out loud. Recognizing the blessings
and bematy in my lifs, no matter the
challenge, keeps me grounded, happy,
and fres. I'm so thanldful for the pecple
in my life who love and support me and
I wouldn’t be who I am, or whers I am,
without them.
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Festive Cranberry Coffee Cake
;n?-:rflf.l nutty, swest coffes coke with
your morning cup of coffee or with a

dollop of whipped cream after a long day.
This cake is guten/nut-free, but for o
cream with dairy-free yogurt (Bugge stion:
OOY0 Vanilla Bean) and a dairy-free
butter substitute,

Calke
1 cup (2 sticks) buster, cubed

1 %2 cups coconut sugar

3 =ggs

1 =gg yolk

Y up onganic, full-fat sour cream.
2 =p. wanilla sstract

1 % cup and 1 Thep. gluten-free 1-t=-1
flour (Suggest: King Arthur)

% tsp. sea salt

2 mp. baking powder

i tsp. cinnaman

¥z tsp. ginger

2 tsp. nutmeg

1 cup fresh cranberries, ringed and dried
Sugar [ClF'ﬁDﬂ:l for pan coating)
Crumble

2 Temp. buckwheat flour

Va cup brown sugar

Finch s=a salt

i tzp. cinnamon

¥ t=p. doves

¥z cup gluten free catc

¥z cup {1 stick) butter, cubed

Cake

1. Preheat oven to 360°F. Greass bundt
cale pan.

2, To make browned butter, start by
melting butter over medium heat
in o small saucepan. Bwirl the pan
ococasionally to be sure the butter is
cooking evenly. Omoce it begins foaming
after 2-3 mimates, youll begin to smell
a nutty aroma. Keep a closs eye on the
calor, you're looking for a golden tone.
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Omoe this is reached, remove from

heat and transfer butter to o small
beowl. Flace in freezer to cool and

firm up while you move through the

next few steps.

. In & medium bowl, whisk 1-to-1

flour, sea salt, baking powder,
cinnamon, ginger, and nutmeg,
Bet aside.

. Using an electric mixer, beat

browned, cocled butter in largs
‘beowd with cocomat sugar until
creamy 2-3 mimates. Borape sides
of bowl and whip again.

. Beat in aggs and yolk, one at a

time, mixing well after each
addition.Om low speed, slowly
add flour mixture, alternating
with sour cream. Add batter to
cake pan. Top with cranberries.

Crumble

L

B

In & food processar, add all
ingredients. Lightly pulse until
it begins to stick together ma
crumble-like fashion. Be careful
to ot over pulss, or it won't
separate when sprinkled on

the cake.

Add topping to cake as alayer
over cranberries. Use a lmife to
push the topping lightly into the
cake to creats a marbled effect.

. Bake cake until tester inserted

into center comes out olean,
about 60-70 minutes. ool in pan
for 10-15 minutes. Loosen adges
carefully with o knife to ensure

a clean removal. Turn out cmbs



