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Conversations around the table. Recipes written by someone you love.
The taste of something you look forward to all year.

That’s home during the holidays.

Since 2023, we've asked our Associates around the country to share
a little bit of that magic with us. We began a tradition of collecting
beloved recipes, making them into our yearly Pass the Plate cookbook.

Inside you'll find the dishes we come back to year after year.

We hope you love them as much as we do.
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Bridie’s Pumpkin Bread

Ingredients Instructions

2% cups sugar 1. Preheat the oven to 350°F.

% cup shortening (Crisco) 2. Mix all ingredients in a large bowl.

1can (16 0z) pumpkin puree 3. Grease tins well before adding batter.

% cup water 4. Bake for 40 to 50 minutes until toothpick comes out clean.
4 eggs

3% cups flour Notes

2 tsp baking soda This will make 2 to 3 loaves or 5 small loaves.

1% tsp salt

1tsp cinnamon

1tsp ground cloves or allspice

%2 tsp baking powder

Optional add-ins such as nuts,
raisins or chocolate chips

Back to Contents — Shared by Mary Connolly in 2025 Breads & Breakfast - 4




German Pancakes

6 eggs 1. Preheat the oven to 450°F.
1cup milk 2. As the oven warms, place the butter in a glass casserole dish and
1cup flour setitin the oven to melt. (Keep an eye on it so it doesn’t burn!)
Vs tsp salt 3. In-a mixing bowl, whisk together the eggs, milk, flour and salt until
smooth.
5 tbsp butter
P 4. Carefully remove the hot dish from the oven and pour the batter
over the melted butter.
5. Bake for 15 to 20 minutes, until puffed and golden. The pancakes
Double this recipe if you have a will rise dramatically — it’s fun to watch! They’ll deflate a bit after
larger family. coming out of the oven.

6. To serve, top with butter and syrup or add fresh fruit.

Ahe rmade eae when we coene bida, %Mwa%f%
/@azf%uﬁén We sven — anaéﬁzf&mwmtn;« e/

Back to Contents — Shared by Chanda Noe in 2025 Breads & Breakfast * 5




LENNAR
MORTGAGE

LISA

AR s L ~\\‘

sAh AR

T sevve this “eo“ﬁ with 4

Potato Crust Quiche b, oo

naqranggeﬁbwﬂﬁ

Ingredients Instructions

Potato Crust: 1. Wash the potatoes well and cut into halves or thirds, depending on

Russet or Yukon Gold potatoes size. Boil or bake until fork tender.

(amount varies with size of 2. Grease a springform pan well with avocado oil, olive oil or butter.

potatoes and pan) 3. Add the cooked potatoes to the pan. Spray the bottom of a glass

Avocado oil or olive oil or butter or measuring cup with oil and use it to press the potatoes into an
for greasing even crust along the bottom and sides of the pan.

Salt 4. Spray the potato crust with more oil and sprinkle generously with

Filling: salt

6 eggs 5. Bake at 425°F for 20 to 25 minutes to crisp the crust and prevent a

soggy bottom.

%2 cup ricotta cheese
2 cUp 6. While the crust bakes, whisk together the eggs, ricotta, Colby Jack,

% cup shredded Colby Jack scallions and chopped bacon.

cheese, plus extra for toppin
P PPing 7. Remove the crust from the oven and pour in the egg mixture.

3 to 4 slices thick-cut bacon, Sprinkle additional Colby Jack over the top.
cooked and chopped, plus

extra for topping 8. Bake at 350°F for 40 to 45 minutes, or until the center is set and no

longer jiggly. A toothpick inserted into the center should come out

Scallions, chopped, plus extra clean, and the internal temperature should reach about 160°F.

for toppin
PPing 9. Let cool for a few minutes before removing the springform ring.

Other toppings of your choice,
such as sour cream, chives,
hot honey or flaky salt

10.Top with flaky salt, extra bacon and extra scallions. Slice and serve.

Back to Contents — Shared by Lisa Roach in 2026 Breads & Breakfast - 6




Gameday Chili Cheese Dip

Ingredients Instructions

1 package (8 0z) cream cheese, 1. Turn a small slow cooker to high.

regular or light 2. Add the cream cheese and chili to the slow cooker.

Tcan chili with no beans 3. Cook until warmed through, occasionally stirring to combine.

Tortilla chips, for serving 4. Switch to “keep warm” setting to prevent burning.

5. Serve with tortilla chips of choice.
Notes P

Double this recipe for larger

R el
parties! | give qou Hre classic Midwestern dip

f “‘¢S.
6 [Af Q‘ CL\ [/N

art is if’s s0 easy to make and keep

rite! Plus, my toddler and ¢

on lhand for last-minute neeods.

The best p riends® kids enjoy it too.

Crowd favo
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DESTINY

Spicy Sausage Dip

Ingredients

Instructions

11b sausage (such as Jimmy
Dean)

1 can (10 oz) Rotel diced
tomatoes and green chilies,
undrained

1 package (8 oz) cream cheese,
cut into pieces

For those that prefer &
bhit of heat, you can use
kot savsage and Lot

otel chilies.

Back to Contents —

1. In a large skillet over medium-high heat, cook the sausage until it
crumbles and is no longer pink.

2. Drain thoroughly.

3. Add the diced tomatoes and green chilies, undrained, and cream
cheese to the skillet. (Not draining gives it a better consistency for

dipping.)
4. Stir until cream cheese melts.

5. Serve warm with tortilla chips.

Shared by Destiny Hasse in 2023 Starters & Snacks - 8
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Whipped Feta Dip

Ingredients Instructions

1cup feta cheese 1. Combine feta, plain Greek yogurt and cream cheese until whipped.
%2 cup plain Greek yogurt 2. Spread whipped feta onto a plate or board.

%, cup cream cheese, softened 3. Top with toasted pistachios, honey, olive oil and a squeeze of
Honey lemon.

Olive oil 4. Enjoy with warm naan bread.

Lemon
Toasted pistachios, chopped

Naan bread, for serving

Back to Contents —> Shared by Nyn Allen in 2026 Starters & Snacks * 9
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All the Little
Gobblers

Favorite
Stufling

0

Instructions

2 bags French bread stuffing
11b Italian-flavored ground pork
2 cups shredded cooked turkey
%2 cup (1 stick) butter

2 cups low-sodium chicken
broth

2 cups vegetable broth

1 red onion, finely chopped
1 cup celery, chopped

1 cup carrots, chopped
1cup pecans, chopped
1tsp garlic, minced

s cup fresh sage, chopped
s cup fresh basil, chopped

Optional: 1 cup “Craisins” (dried
cranberries)

Back to Contents —

1.

2.

Preheat the oven to 350°F.

In a large skillet or Dutch oven, cook the ground pork over medium
heat, breaking it into small pieces, until browned and fully cooked.
Do not drain.

. Add the butter to the pork. Once melted, add the red onion, celery,

carrots, garlic, sage and basil. Sauté for 7 to 10 minutes, until the
vegetables are tender and the onion is nearly translucent.

. Add the shredded turkey and pecans. Cook for 2 to 3 minutes, until

heated through and well combined.

. Place the French bread stuffing in a very large buttered 9x13

roasting pan. Add the pork and turkey mixture and toss gently to
combine.

. Gradually add the chicken and vegetable broths, about /2 cup at

a time, stirring gently after each addition. Use up to 4 cups total,
stopping when the bread is evenly moistened but not soggy. You
may not need all of the broth.

7. Cover with foil and bake for 30 minutes.

9.

Shared by Melinda Shoote in 2026

. Remove the foil and bake for an additional 15 to 20 minutes, until

the top is golden brown and slightly crisp.

For a sweet and savory twist, top the stuffing with dried cranberries.

Sides - 10
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BRITTANY

The Best Mac and Cheese

Instructions

Ingredients

Pasta:

16 oz elbow macaroni

1tbsp extra virgin olive oil
Cheese Sauce:

6 tbsp unsalted butter

¥s cup all-purpose flour

3 cups whole milk

1 cup heavy whipping cream

4 cups shredded sharp cheddar
cheese

2 cups shredded Gruyere
cheese

Salt and pepper, to taste
Topping:

1%2 cups panko bread crumbs
4 tbsp butter, melted

%2 cup shredded Parmesan
cheese

Y tsp paprika

Back to Contents —

1.

Preheat the oven to 350°F. Lightly grease a large 3 or 4 gt baking
dish and set aside.

. Combine the shredded cheddar and Gruyere in a large bowl. Set

aside.

. Cook the pasta one minute shy of al dente, following the package

instructions. Drain and place in a large bowl.

. Drizzle the pasta with olive oil and stir to coat. Set aside to cool

while you make the cheese sauce.

5. Melt the butter in a deep saucepan, Dutch oven or stockpot.

6. Whisk in the flour over medium heat and continue whisking for

9.

about 1 minute, until bubbly and golden.

Gradually whisk in the milk and cream until smooth. Keep whisking
until bubbles appear on the surface, then cook and whisk for
another 2 minutes. Whisk in salt and pepper.

. Add 2 cups of the shredded cheese and whisk until smooth. Add

another 2 cups and continue whisking until creamy. The sauce
should be thick.

Stir in the cooled pasta until fully coated with the cheese sauce.

10.Pour half of the mac and cheese into the prepared baking dish.

Top with the remaining 2 cups of shredded cheese, then add the
remaining mac and cheese.

11. In a small bowl, combine the panko, Parmesan, melted butter and

paprika. Sprinkle over the top.

12.Bake for about 30 minutes, until bubbly and golden brown.

Shared by Brittany Oktay in 2024
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Big Texas Ranch Potatoes

Instructions

Ingredients

Potato Mixture:

1bag (32 o0z) frozen cubed potatoes,
or 32 oz peeled and cubed fresh
potatoes (6 to 8 medium)

1bag (10 0z) frozen diced onion
1can (10.5 0z) cream of chicken soup
1 container (16 0z) French onion dip

%2 cup (1 stick) butter, grated or
chopped into small cubes

1 packet ranch dressing mix
Salt and pepper, to taste

Optional: 11b bacon, fried and
crumbled

Topping:

4 cups unsweetened cornflake cereal
%2 cup (1 stick) butter, melted

%2 packet ranch dressing mix

1tbsp smoked paprika

1.

2.

Preheat the oven to 350°F and grease a 9x13 casserole dish.

In a large bowl, combine all of the potato mixture ingredients,
using the frozen potatoes and onions straight from the
freezer.

3. Spread the mixture evenly in the prepared dish.
4. Bake for 30 to 40 minutes, until heated through and bubbling

around the edges.

5. If using bacon, fold it into the hot potato mixture now.

6. In a small bowl, stir together the cornflakes, melted butter,

ranch dressing mix and smoked paprika.

7. Spread the topping evenly over the hot potatoes.

8. Return to the oven for about 10 minutes, until the cornflakes

Shared by Brad Wade in 2026

are toasted and the casserole is heated all the way through.

Sides - 12
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BEN
Cape Town

Holiday Game Sauce

Ingredients Instructions

1cup pureed figs 1. Combine all of the ingredients in a saucepan over low heat.
Y2 cup brown vinegar or malt vinegar 2. Stir until the flavors are well blended, usually 10 to 15 minutes.
%2 cup Worcestershire sauce 3. Strain the sauce to remove the whole spices and any solids.
4 whole star anise 4. Serve warm over your favorite roast.

2 cinnamon sticks

1inch fresh ginger, grated Notes

1tsp red pepper flakes This sauce is full of robust South African flavors. It is a game

sauce for venison of any kind, from springbok to kudu. It is also

%2 tsp ground cloves
wonderful on lamb or even a beef roast.

Y2 tsp ground allspice

%2 tsp ground cardamom

Back to Contents — Shared by Ben Mentze in 2026 Sides - 13
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Garlic Mashed Potatoes

Ingredients

Instructions

Garlic Confit:
2 heads garlic, cloves peeled

1% cups olive oil, or enough to
cover the garlic

Optional: Fresh thyme and
rosemary

Mashed Potatoes:
4 |b Russet potatoes
1 cup whole milk

%2 cup heavy cream

%2 cup (1 stick) butter, plus extra
for topping

Salt and pepper, to taste

Back to Contents —

1. To make a garlic confit, add peeled garlic and enough olive oil to
cover it to a saucepan. Cook on low heat 30 to 40 minutes or until
garlic is soft. At the 20-minute mark, you can optionally add fresh
thyme and rosemary. Use a strainer to separate the garlic and grind
the cloves in a mortar and pestle until smooth. Set aside.

2. Bring 8 to 10 cups of water to a boil in a large pot. Wash and peel
the potatoes, cut into quarters and boil until fork tender, about 10
to 20 minutes. Remove from heat and strain.

3. Mash the potatoes. For best results, use a potato ricer. Set aside.

4. Add whole milk, heavy cream and butter to a saucepan and heat
until all ingredients have combined.

5. Add the garlic confit to the milk mixture, then fold into the potatoes
until combined. Add salt and pepper to taste and serve with an
extra dollop of butter on top!

Shared by Brooklyn Scott in 2024 Sides * 14
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JOSHEL

Not Your Momma’'s Corn Dish

Ingredients Instructions

2 cans of sweet corn 1. Add sweet corn, cream cheese and green chilies to a saucepan. (A

1 package (8 0z) cream cheese small slow cooker will also work very well for Thanksgiving Day.)

1can of green chilies 2. Warm until the cream cheese is melted.

Cheddar cheese 3. Top with cheddar cheese.

4. Warm until the cheese is melted and the mixture is bubbling.

5. Serve!

[
Evevbwm wi& eove it — Wmﬁeeaﬁ .

Back to Contents — Shared by JoShel Brown in 2023 Sides - 15
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Southern Collard Greens

Ingredients Instructions

1 smoked turkey drumstick 1. If using fresh greens, remove the stems and cut the leaves

I .
1 medium sweet onion, diced into Y-inch-wide strips.

2. In a large pot over medium-high heat, boil the smoked turkey

2 gt chicken broth, pl
qtchicken broth, pius more as in the chicken broth until tender.

needed
3. Add the greens and bring to a boil, then reduce the heat to a

2 garlic cloves, minced )
simmer.

2 bunches fresh greens (such as

collards), or 1 bag pre-cut greens 4. Add the onion, garlic, olive oil, Cajun seasoning, smoked

paprika, salt and pepper. Add the crushed red pepper if you

2 tsp olive ol like it spicy.

Cajun seasoning, to taste 5. Cover and simmer for about 2 hours, adding more chicken
Smoked paprika, to taste broth as needed during cooking.

Kosher salt and black pepper, to taste 6. Turn off the heat and let the greens sit, covered, forup to 1

. hour before serving.
Optional: 7 tsp red pepper flakes, for a

spieyversion This was one of my dad’s favorite dishes for Thanksgiving

and Christmas. He taught me how o prepare it whehn II‘dV;asafd
old, and now I make my collard greens every noliddy o
e so;weﬂmes for sunday dinner. Your fomily will enjoy 1T

Back to Contents — Shared by Naomi Jackson in 2026 Sides - 16




Kitty’s Chicken &
Sausage Gumbo KAT

Ingredients Instructions

% |b pork sausage, cut into Y-inch slices 1. In a Dutch oven, cook the pork sausage and andouille until
browned. Drain, reserving the drippings in the pot, and set

%2 |b andouille sausage, cut into %-inch the sausage aside
u ide.

slices
2. Cook the chicken in the reserved drippings. Drain and set

3 bone-in chicken breasts i
aside.

Y2 cup vegetable ail ) o
3. Add the vegetable oil to the pot, then stir in the flour. Cook,

1 cup all-purpose flour stirring constantly, for 20 to 25 minutes, until the roux is

1 medium onion, chopped chocolate colored.

Y% green bell pepper, chopped 4. Stir in the onion, bell pepper and celery.

2 celery ribs, sliced 5. Gradually add the 6 cups of hot water and bring to a boil.
6 cups hot water 6. Return the chicken to the pot and add the garlic, Creole

) , seasoning and Tabasco. Simmer for 1 hour.
3 garlic cloves, minced

7. Remove the chicken and let it cool. Shred the meat,

1tbsp Creole seasoning discarding the skin and bones.

Tabasco, to taste 8. Return the shredded chicken and the sausage to the pot.

Scallions, sliced, for garnish Adjust the seasonings to taste.
Fresh parsley, chopped, for garnish 9. Garnish with scallions and parsley and serve over rice.

Cooked rice, for serving

Mary Catherine Soden Baumgartrer, affectionately known
as "Kitty"" (my mother), passed away on September 3,
2024, aftfer a courageous battle with cancer.

Her g?ea%esflove was coo/cing and eh?‘er‘faihing f'ami()/
and friends , creaﬁng countless cherished
memories around the dinner qble.

This 1s Ki?“/‘)/’s own gumbo recipe. The recipe card is
seribbled on, stained and warped. Tt's safe to say

this Louisiana gir( knew her g‘umbo.

| Kitty in the Kifchen

Back to Contents — Shared by Kat Baumgartner in 2026 Mains - 17
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KRISTEN

Mama's Apple Cider Turkey

Ingredients Instructions
Brine: Turkey: 1. The day before: In a large pot, combine all of
4 cups apple cider 1turkey (13 Ib) the brine ingredients and bring to a boil. Let the
brine cool completely.
About 12 cups water % cup (17 sticks) . ,
lted butt 2. Add the turkey to the cooled brine, making sure
2 large oranges dnsattec butter it is submerged. Refrigerate overnight, up to 24
softened ‘ '

3 sprigs fresh rosemary , hours.

2 sprigs fresh . . . .
2 tbsp whole peppercorns rosemary 3. On roasting day: Discard the brine and rinse
4bav | . the turkey well. Pat it dry and let it sit at room

ay leaves 3 sprigs fresh thyme temperature for at least 1 hour.

1%2 cups brown sugar
1%2 cups coarse salt
Roasting Pan:

2 onions

4 carrots

4 celery stalks

1 head garlic

Extra rosemary and thyme

Back to Contents —

2 garlic cloves, grated

1tbsp Tony Chachere’s
or Creole seasoning

2 tsp onion powder
2 tsp garlic powder
1tsp salt

1tsp pepper

Shared by Kristen Anderson in 2024

4. Preheat the oven to 350°F.

o1

. Mix the grated garlic, Creole seasoning, onion

powder, garlic powder, salt and pepper into the
softened butter.

. Arrange the onions, carrots, celery and head of

garlic in the bottom of a roasting pan.

Using your hands, gently separate the skin
from the turkey meat. Slide small dollops of the
seasoned butter under the skin, then rub some
over the outside of the turkey. Reserve about %
cup of the butter.

Mains - 18



Instructions (Continued)

8. Place the turkey in the roasting pan on top of the vegetables. Fill the cavity with some of the vegetables,
the rosemary and thyme sprigs and the extra herbs. Tuck the wings under and tie the legs together with
kitchen twine for even cooking.

9. Melt the reserved butter and inject it into the meat.

10.Roast for about 15 minutes per pound (roughly 3% hours for a 13 Ib turkey), until a meat thermometer
inserted into the thickest part of the thigh, without touching bone, reads 165°F.

11. Let the turkey rest for at least 30 minutes before carving.

Back to Contents —> Shared by Kristen Anderson in 2024 Mains - 19




“Maryland” LENNAR
Crab Cakes SHELBY

Ingredients Instructions

11b fresh lump crab meat, picked 1. Tearthe bread into small pieces by hand. Do not cut it with a
over for shells knife.

1to 2 slices white bread, crusts 2. Sprinkle the bread with a little milk to moisten, but not so much
removed that it gets wet.

Milk, just enough to moisten the 3. Place the crab meat in a large bowl and add the moistened bread.
bread 4. Beat the egg with a fork and pour it over the crab and bread.

legg 5. Add the mayonnaise, parsley, baking powder and Old Bay.

1tbsp Hellmann's mayonnaise 6. Mix very gently, taking care not to break up the lumps of crab.

11bsp fresh parsley, chopped 7. Shape the mixture into patties.

11sp baking powder 8. Broil or sauté the crab cakes, turning them over just once. Never

1tsp Old Bay seasoning (or press down. Flip them gently.
measure with your heart)

These crab cakes bring a little taste of
/V\o\n\\amo\ to the table o\urins the \AO“d(AV\S.

We may not know exacHV\ when the recipe frst found

its way into our Fo\mﬂ‘\, but we know it has earned its
flace in our hearts and at our table.

The same crab cakes that our sread'—sromo\w\oﬂf\us
and 3romo\wxo’r\ner.s prepared are now bcins made bv\
us and shared with our children.

When mu children make these same crab cakes
for their own Families .cow\eo\ow\, | hope HAv\ will
remember where the recipe came from and feel the

(Dfo(flm/‘ & Grandmom Mmlpwkeb’ same connection to family, home and Maryland
that has been passed down o us.

Back to Contents — Shared by Shelby Malarkey in 2026 Mains - 20
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PARBATIE

Parbatie’s Caribbean-Style
Curry Chicken

Ingredients Instructions
5 Ib chicken, cleaned 1. Place the chicken in a large bowl.

and cutinto pieces 2. Add 4 tablespoons of the curry powder, the salt, garlic, onion, culantro and
5to 6 tbsp Chief Brand Scotch bonnet. Mix thoroughly so every piece is coated.

curry powder 3. Cover and marinate for at least 1 hour. For deeper flavor, refrigerate for 4

2 to 2% tsp salt hours or overnight.

1Scotch bonnet pepper, 4. Heat the oil in a large, heavy-bottomed pot over medium heat.
finely chopped or, for
less heat, left whole

and removed before
serving 6. Add the seasoned chicken along with all of the seasoning from the bowl.

5. Add the remaining 1to 2 tablespoons of curry powder to the hot oil. Stir for
30 to 60 seconds, watching carefully so it doesn’t burn.

8 garlic cloves, minced 7. Stirwell, cover and let the chicken cook in its own juices for 10 to 15

) minutes, stirring occasionally.
1 large onion, chopped

8. Once the chicken has released its juices, add about 2 cups of water and

1
/2 cup fresh culantro bring to a gentle boil. Reduce the heat to medium-low.

(shado beni), finely
chopped 9. Partially cover and simmer for 30 to 40 minutes, stirring occasionally. Add

) , more water a little at a time if you want more gravy.
4 tbsp cooking ail

10.For the last 10 to 15 minutes, cook uncovered so the gravy reduces and

2%2to 3 cups water thickens.

11. Taste and adjust the salt. The chicken should reach 165°F internally before
serving.

12.When nearly finished, optionally stir in extra culantro and onion and simmer
for 3 to 5 minutes more.

13.Serve it hot with white rice, rice and peas, roti or dhal and rice.

Back to Contents —> Shared by Parbatie Corraliza in 2026 Mains - 21
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JACE

Roast Duck with Spaghetti
Squash

Ingredients Instructions
Spaghetti Squash: 1. Preheat the oven to 400°F.
Spaghetti squash 2. Cut the spaghetti squash in half and scoop out the seeds. Brush the cut

Oil, for brushing sides with oil and season with salt and pepper.

Salt and pepper 3. Bake the squash for 50 minutes.

Butter, for tossing 4. Season the duck legs with lemon, butter, white wine, salt and pepper.

Duck: 5. Cover the duck legs with aluminum foil and bake for 20 minutes.

Duck legs 6. Use a fork to scrape the squash flesh into strands and toss with butter.
7.

Lemon, juiced Serve the duck legs over or alongside the squash.

Butter
White wine

Salt and pepper

Back to Contents — Shared by Jace Romeo in 2024 Mains - 22
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PAIGE

Spinach Lasagna

Instructions

Ingredients

15 oz ricotta cheese

10 oz frozen chopped spinach,
thawed

%2 cup grated Parmesan cheese
Tegg

About 3 cups spaghetti sauce
About 9 lasagna noodles

Shredded mozzarella cheese

1.

2.

Preheat the oven to 375°F.

In a medium bowl, mix the ricotta, spinach, Parmesan and egg until
well blended.

3. In an 8x12 baking dish, spread 1 cup of spaghetti sauce. Top with

3 lasagna noodles, 1 cup of the ricotta mixture and a layer of
mozzarella.

4. Repeat the layers until you run out of ingredients.

5. Cover with foil and bake for 20 minutes.

6. Remove the foil and bake for 15 more minutes.

This is my favorite dish that my mom makes. Every time | would come home
from college — and still each time | go home now — | beg her to make it!

It doesn’t taste the same when | make it. | think she adds love into it.

Back to Contents —
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Turkey with White

LENNAR
MORTGAGE

VALERIE

Wine and Tomatoes

Instructions

Ingredients

1% 1o 2 |b turkey breast or tenderloins,
cut into medallions or chunks

2 tbsp olive ail, plus more if needed
1 small onion, finely chopped
3to 4 garlic cloves, minced

1 can (15 oz) diced tomatoes, or 2 cups
fresh chopped tomatoes

%2 cup dry white wine (such as Pinot
Grigio or Sauvignon Blanc)

%2 cup low-sodium chicken or turkey
broth

1 tsp Italian seasoning (or a mix of basil,
oregano and thyme)

Optional: % tsp red pepper flakes
Salt and pepper, to taste

Optional: A splash of cream or a pat of
butter, for a richer sauce

Fresh basil or parsley, chopped, for
garnish

1.

Shared by Valerie Sinibaldi in 2025

Pat the turkey dry with paper towels and season lightly with
salt and pepper.

. In a large skillet, heat the olive oil over medium-high heat.

Add the turkey and brown for 3 to 4 minutes per side.
Remove from the pan.

. In the same skillet, add a bit more oil if needed. Sauté the

onion for 3 to 4 minutes, until soft. Add the garlic and cook
for 30 seconds.

. Pour in the white wine and scrape up any browned bits from

the bottom of the pan. Simmer for 2 to 3 minutes to reduce
slightly.

. Stir in the tomatoes, broth, Italian seasoning and red pepper

flakes. Bring to a gentle simmer.

. Return the turkey to the pan and cover. Simmer over low heat

for 15 to 20 minutes, until the turkey is cooked through and
tender.

Taste and adjust the seasoning with salt and pepper. For a
richer sauce, add a splash of cream or butter at the end.

. Sprinkle with fresh basil or parsley before serving.
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Ingredients
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EMILY

Brown Butter
Pumpkin
Chocolate
Chip Cookies

Instructions

1cup (2 sticks) salted
butter

1cup light brown sugar
Y2 cup granulated sugar

2 egg yolks, at room
temperature

% cup pumpkin puree (not
pie filling), patted with a
paper towel to remove
moisture

2 tbsp heavy cream or milk
2 tsp vanilla extract

2% cups all-purpose flour
1tsp baking soda

1%2 tsp pumpkin pie spice
Y2 tsp salt

1% cups chocolate chips of
choice
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1.

Add the butter to a saucepan over medium-high heat. Let it melt and
brown, stirring occasionally, for about 6 to 8 minutes.

. Transfer the browned butter to a separate bowl and let it cool for at least

15 minutes.

. In‘another bowl, mix together the flour, baking soda, pumpkin pie spice

and salt. Set aside.

. Once the brown butter has cooled, add both sugars and whisk until

creamy.

. Add the egg yolks and vanilla to the butter and sugar mixture and mix

until well combined. Then add the pumpkin puree and heavy cream or
milk.

. Add the dry ingredients to the wet ingredients, gently folding with a

spatula until just combined.

. Fold in the chocolate chips.

. Chill the dough in the refrigerator for at least 2 hours, preferably

overnight. You can cover the bowl and chill the dough before scooping,
or scoop and shape 2-tablespoon dough balls onto cookie sheets, cover
and refrigerate.

9. Preheat the oven to 350°F.
10.Bake the chilled dough for 9 to 11 minutes.

Shared by Emily Coronado in 2025
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ANDREA

Carrot and Pineapple Cake

Ingredients

Instructions

Cake:

2 cups granulated
sugar

1% cups vegetable oil

3 extra-large eggs, at
room temperature

1tsp pure vanilla
extract

2%, cups all-purpose
flour, plus 1tbsp for
tossing

2 tsp cinnamon

2 tsp baking soda
1% tsp kosher salt
1 cup raisins

1cup chopped
walnuts

11b carrots, grated

¥, cup diced fresh
pineapple
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Frosting:

% Ib (12 0z) cream
cheese, at room
temperature

%2 Ib (2 sticks) unsalted
butter, at room
temperature

1tsp pure vanilla
extract

11b (about 4 cups)
powdered sugar,
sifted

Decoration:

%2 cup diced fresh
pineapple

Shared by Andrea Thomas in 2025

1.

2.

Preheat the oven to 350°F.

Butter two 8-inch round cake pans and line them
with parchment paper. Butter the parchment, then
dust the pans with flour.

. Inthe bowl of an electric mixer fitted with the paddle

attachment, beat the sugar, oil and eggs until light
yellow. Add the vanilla.

. In another bowl, sift together 2% cups of the flour,

the cinnamon, baking soda and salt.

. Add the dry ingredients to the wet ingredients and

mix until combined.

. Toss the raisins and walnuts with the remaining 1

tablespoon of flour.

Fold the carrots and pineapple into the batter, then
add the raisins and walnuts and mix well.

8. Divide the batter evenly between the two pans.

9. Bake for 55 to 60 minutes, until a toothpick inserted

in the center comes out clean.

10.Cool the cakes completely in the pans, set on a wire

rack.
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Instructions (Continued)

11. In the bowl of an electric mixer fitted with the paddle attachment, mix the cream cheese, butter and
vanilla until just combined.

12.Add the powdered sugar and mix until smooth.
13.Place one cake layer, flat side up, on a flat plate or cake pedestal.
14.Using a knife or offset spatula, spread frosting over the top.

15.Place the second layer on top, rounded side up. Spread the remaining frosting evenly over the top and
sides of the cake.

16.Decorate with the diced pineapple and serve.

My Family ves errrot ehke ind I kL Ahig
ke For Wlidngs wnd irthdaugy ecloorations
£ve beon making it For the st 7 ppacd
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Chocolate Turron

Ingredients

LENNAR
MORTGAGE

RENEE

Instructions

11b (4 sticks) butter, softened

11b (about 4 cups) powdered
sugar

4 tbsp cocoa powder

2 tsp instant coffee

3 egg yolks

1cup heavy cream

1tsp vanilla extract

11b Maria cookies, chopped

Optional: 1 cup toasted
walnuts, chopped

Optional: Whipped cream
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1. Line a 9x13 pan or a loaf pan with waxed paper or parchment paper.

N

In a large bowl, beat the butter until light and fluffy.

3. Slowly add the powdered sugar, cocoa and instant coffee, beating
until combined.

4. Add the egg yolks one at a time, then beat in the cream and vanilla
extract.

5. Stirin the chopped cookies and walnuts by hand.

6. Spread the mixture into the prepared pan. Cover with more waxed or
parchment paper.

7. Freeze for at least 6 hours.

8. Once frozen, cut into squares and serve with whipped cream, if
desired.

This was 8 christwas tveat we waited fov ALL yeavr
long whewn | was little. well wovth the wait!

Shared by Renee Mantica in 2026 Desserts * 28
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=

Cranberry Christmas Cake

Ingredients

Instructions

3 eggs
2 cups sugar

% cup (172 sticks) butter,
softened

1tsp vanilla extract
2 cups all-purpose flour

12 oz fresh cranberries

My family makes this
dessert every year
for the holidays.
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1. Preheat the oven to 350°F and butter a 9x13 pan.

2. With a mixer, beat the eggs and sugar for 5 to 7 minutes, until slightly
thickened and light in color. The mixture should almost double in size
and form a ribbon when you lift the beaters out of the bowl.

Add the butter and vanilla and mix for 2 more minutes.

Stir in the flour until just combined.

Add the cranberries and stir to distribute them throughout the batter.
Spread the batter in the prepared pan.

N o oA W

Bake for 40 to 50 minutes, until very lightly browned and a toothpick
inserted near the center comes out clean.

8. Let the cake cool completely before cutting into small slices.

Shared by Sue Kemp in 2025 Desserts * 29
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Grandma’s Pumpkin Pie

Ingredients Instructions
Crust: Filling: 1. Preheat the oven to 425°F.
12 tbsp (1% sticks) very 1can (15 0z) pumpkin 2. Cut the butter into ¥2-inch dice and return it

cold unsalted butter

3 cups all-purpose flour,
plus more for rolling

1tbsp sugar
1tsp kosher salt

s cup very cold
vegetable shortening
or butter

Up to %2 cup ice water

Dried beans or pie
weights, for blind
baking

Every autummm, |
would look orwardd +o
bak;‘ns p\A‘W\Pk;“\ p;e
with wmy Gramdwma.

Toae.—t\e;rj we would
mix the pu.'w\pki‘nj
Spri‘nkle_ " c;—v\—»\qmo—y\)
anel &l the Kitehem
with the sweet

swell o £all,
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puree (not pie filling)

%2 cup light brown sugar,
lightly packed

%a cup granulated sugar
%2 tsp ground cinnamon
s tsp ground ginger

s tsp ground nutmeg

%2 tsp kosher salt

2 tsp grated orange zest

3 extra-large eggs, lightly
beaten

1cup heavy cream
%2 cup whole milk

2 tbsp dark rum, such as
Mount Gay

Topping:
Rum whipped cream

Shared by Valerie Betts in 2026

to the refrigerator while you prepare the flour
mixture.

3. Place the flour, sugar and salt in the bowl of a
food processor fitted with the steel blade and
pulse a few times to mix. Add the butter and
shortening.

4. Pulse until the mixture forms pea-sized
clumps, or work it in by hand with a fork. Add
the ice water a little at a time until the dough
comes together. Dump the dough onto a
floured board and shape it into a ball. Wrap in
plastic wrap and refrigerate for 30 minutes.

5. Cut the dough in half. Roll one piece on a well-
floured board into a circle at least 1inch larger
than the pie pan, rolling from the center to the
edge and turning and flouring the dough so it
doesn’t stick. You should see bits of butterin
the dough. Fold the dough in half, ease it into
the pan without stretching and unfold to fit.
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Instructions (Continued)

6. With a small sharp paring knife, trim the dough to 1inch larger than the pan. Fold the edge under and
crimp it with your fingers or the tines of a fork. Decorate with dough leaves, if you like.

7. Line an 11-inch pie pan with the unbaked crust and place it on a sheet pan. Line the crust with
parchment paper and fill it three-quarters full with beans or pie weights. Bake for 10 minutes.

8. Remove the beans and paper (save the beans for another time). Prick the crust all over, including the
sides, with a fork and bake for another 5 minutes.

9. Reduce the oven temperature to 350°F.

10.In a large bowl, whisk together the pumpkin, brown sugar, granulated sugar, cinnamon, ginger, nutmeg,
salt, orange zest, eggs, cream, milk and rum.

11. Pour the filling into the baked pie shell.

12.Bake for 55 to 65 minutes, until the filling is just set in the middle and a knife inserted in the center
comes out clean.

13.Set aside to cool completely.

14.Serve with rum whipped cream.
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THOMAS

[talian
Chocolate
Cookies

Ingredients Instructions

2 eggs 1. Preheat the oven to 350°F.

1cup sugar 2. In a large bowl, beat the eggs. Add the oil, milk, salt, sugar,

Pinch of salt vanilla and cocoa and mix until combined.

1cup oil 3. Stirin the chocolate chips, the baking powder and 1 cup of the
flour.

1cup milk

4. Gradually add the rest of the flour until a soft, firm dough forms.

1tsp vanilla extract
P 5. Roll the dough into small balls and place them on baking

2 cup cocoa powder sheets.
T package (16 0z) chocolate chips 6. Bake for 8 to 10 minutes, depending on size.
Ttbsp baking powder 7. Let the cookies cool, then frost.

About 6 cups all-purpose flour,
enough to make a soft, firm dough

Frosting, for topping

This vecige 6 wy Ttalian gqrandmothev's
vecige that she never wyote down.

When T woved away, T asked hex €or the
vecige. T have Shaved it with hundveds o€
peorle Since She died at the age of %4
back in 1000.

She was a aveat wowmaon and av'ano\vv\oﬂwev AT
al%o. Love and wmiss hev eavly. Grandmother Patvicia Troghia
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Kathy's Cheesecake

Ingredients Instructions
Crust: 1. Preheat the oven to 375°F.
1cup (2 sticks) butter 2. In a bowl, mix the butter, sugar, flour and egg yolks until a
2 thsp sugar dough forms.
2 cups all-purpose flour 3. Press the dough evenly onto the bottom and up the sides of a
cake pan.
2 egg yolks .
4. Bake for 20 to 25 minutes. Let the crust cool completely.
Filling:

2 packages (8 oz each) cream
cheese, softened

2 cups powdered sugar

72 tsp almond extract

1 pint (2 cups) heavy whipping cream

Topping:
Optional: Your favorite fruit

This vedipe is from my wo .
remember wWhen dhe started making
| remember maklwg fr with my sl

5. In a bowl, mix the cream cheese, powdered sugar and almond

extract until smooth.

6. In a separate bowl, whip the cream to stiff peaks.

7. Gently fold the cream cheese mixture into the whipped

®

Cream.

Pour the filling into the cooled crust.

9. Leave plain or cover with your favorite fruit.

ther. She always made us fhis cheesetake for birtidays and Inolidas. | cant

it or who the vetipe came From; it was st awas 4 part of my life.

ster For the fivst fime trying fo figure ouf what sttt peaks meant

This vecipe wil aways give me wonderful memories of wy family. Just thinking about 1 creafes 4 reel of
mages that | wil never forget. 1 cant wait o pass this vecipe on fo my daughter
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Shared by Beth Caldwell in 2026
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Ingredients

LENNAR

BRENDA

Pumpkin
Spice
Cheesecake

Instructions

Graham Cracker Crust:

2 cups graham cracker
crumbs (about 15 to 16
full sheets)

s cup granulated sugar
%2 tsp cinnamon

%2 cup (1 stick) unsalted
butter, melted

Optional: %2 cup finely
chopped pecans or
almonds

Cheesecake Filling:

4 packages (8 oz each)
cream cheese, softened
to room temperature

1 cup granulated sugar

4 large eggs, at room
temperature

1cup sour cream

1tbsp vanilla extract

2 tbsp all-purpose flour
1% tsp pumpkin pie spice
%2 tsp cinnamon

Y tsp salt
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Pumpkin Pie Filling:

1cup pumpkin puree
(not pie filling)

%2 cup heavy cream

%2 cup brown sugar
1egg

72 tsp vanilla extract

72 tsp pumpkin pie spice
s tsp cinnamon

Pinch of salt

Topping:

Chopped candied
pecans

Shared by Brenda Ramirez in 2026

1.

2.

Preheat the oven to 350°F.

Mix the graham cracker crumbs, sugar,
cinnamon and melted butter (and the nuts, if
using).

Press firmly into the bottom and slightly up the
sides of a 9-inch springform pan.

4. Bake for 8 to 10 minutes. Remove and let cool.

5. Reduce the oven temperature to 325°F.

. Beat the cream cheese on medium-low speed

until completely smooth.

7. Add the sugar and mix until creamy.

. Add the flour, pumpkin pie spice, cinnamon and

salt.

Add the eggs one at a time, mixing on low
speed just until incorporated.

10.Mix in the sour cream and vanilla.

11. Pour the filling over the cooled crust and

smooth the top.

12.In a separate bowl, whisk together the pumpkin

puree, brown sugar, egg, vanilla, pumpkin pie
spice, cinnamon, salt and cream.

13.Gently spoon the pumpkin mixture over the

cheesecake layer and spread it evenly.

14.Wrap the outside of the springform pan in

heavy-duty foil to prevent leaks.
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Instructions (Continued)

15.Bake at 325°F for about 55 minutes, until the edges are set but the center still jiggles slightly.
16.Turn off the oven and leave the cheesecake inside for 1 hour.
17. Remove and cool completely before refrigerating.

18.Sprinkle with chopped candied pecans before serving.

This recipe was inspired by two very important requests for our Thanksgiving po’c\u@ﬂ.
One was hoping Lor cheesecoke, while another was 100KINg forward o pumpkin pie.

' ther.
<0, | decided to 9@’( creadive ond bring the two desserts togetne

The result wos the best of both worlds: o dessert ’chq% _hor\ored_
both requests while putting My own twist on o Thanksgiving favorite.

Lometimes the best recipes come from bringing ditSerent tastes together,

ond this one was o\e‘v‘\r\‘\’celg mode with o little ‘no\'\do% sp'\r\‘c ond o lot of love!
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Russian Tea Cakes

My mom made these cookies edevy,
Chyvistmas, and Jrhcghhowe always been a Qamil!}
(\ndo\rijre. i 'lusl( wasn't Chvistmas without
Powde\red SUgav on Youvr face and clothes
from enjeying thece cookies!

Mom Fassed away,\e yeavs age, and it now
fakes mgjwo sistevs and me to do al| the
H\ingé che once did on her own during the
holidays. We each have ouv assignmenlrs, and
one of mine is making these specia| cookies.
N\tjnsis‘\'crs Yell me -Hnet}mre Pe\r(\eclv and that
} make Mom P\roud.’ﬂmj( means move to me
than J(heljn\a\robabh}\reali%c. | make enouz_;)h for

evevyone Yo Yake home a Yin of theiv own.

The Powdcrcd sugav maghsl(il[ end up on ouv
faces and clothes, but the sweetest Fa\rl( of all
s \/_cc?ing Mom's tradition alive.

LENNAR

REBECCA

Ingredients Instructions

16 tbsp (2 sticks) 1. Adjust the oven racks to the upper-middle and lower-middle positions and
unsalted butter, preheat the oven to 400°F. Line 2 baking sheets with parchment paper.
softened

%2 cup granulated sugar
1tsp vanilla extract

Y2 tsp salt

2 cups all-purpose flour

% cup pecans, toasted
and finely chopped

1 cup powdered sugar,
for coating
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. Using an electric mixer on medium-high speed, beat the butter, granulated

sugar, vanilla and salt until very light and fluffy, about 3 minutes. Reduce
the speed to low, add the flour and mix just until combined. Add the
pecans and mix until evenly distributed.

. Wrap the dough in plastic wrap and refrigerate for at least 1 hour, or up to 2

days.

. Roll the dough into 1-inch balls and place them about 172 inches apart on

the prepared baking sheets.

. Bake until the edges are light golden brown, 10 to 12 minutes, switching

and rotating the sheets halfway through. Cool on the sheets for 5 minutes.

. Sift the powdered sugar into a medium bowl. While the cookies are still

warm, gently toss them in the sugar, 4 to 5 at a time. Transfer to a wire rack
and cool to room temperature.

Once completely cool, toss the cookies in the powdered sugar a second
time for a snowy-white finish.

Shared by Rebecca McLain in 2026
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Tomato Soup Cake

Ingredients

Instructions

Cake:

2 cups all-purpose flour

1tsp baking soda

2 tsp baking powder

1tsp cinnamon

Y2 tsp ground cloves

1tsp nutmeg

Y2 cup shortening

1cup sugar

1 can (10.75 oz) condensed tomato soup
1 cup walnuts, chopped

1 cup raisins

Cream Cheese Frosting:

%2 cup (1 stick) butter, softened

4 0z cream cheese, softened

2 cups powdered sugar, or more to taste

1tsp vanilla extract

1. Preheat the oven to 350°F and grease a loaf pan.

2. Sift the flour, baking soda, baking powder, cinnamon, cloves
and nutmeg together 3 times.

3. In a large bowl, cream the shortening and sugar until fluffy.

4. Add the dry ingredients and the tomato soup alternately in
small amounts, beating thoroughly after each addition.

. Stir in the walnuts and raisins.
. Pour the batter into the prepared loaf pan.
Bake for 1 hour.

. Remove the cake from the pan and cool completely.

O O N o o

Make the frosting: Beat the butter and cream cheese
together until smooth. Add the powdered sugar and vanilla
and beat until fluffy, adding more sugar to taste.

10.Frost the cooled cake.

This recipe origtnally came from my Aunt Bessie and has been
shared throughout our famtly and served at holidays forever.

(To put the age of the rectpe In context, she was born tn 1904

Shared by Ginger Fama in 2026 Desserts + 37
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Traditional Cuban Flan

Ingredients

Instructions

Caramel:

1 cup granulated white
sugar (use 2 cups for
more syrup)

Optional: 2 tbsp water
Custard:

1can (14 oz) sweetened
condensed milk

1can (12 oz) evaporated
milk (or regular milk,
which makes a slightly
looser flan)

5 large eggs, or 2 whole
eggs plus 4 egg yolks
for extra richness

1tsp vanilla extract

Pinch of salt
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1.

0 ® N o

Combine the sugar and the water, if using, in a small saucepan over
medium heat.

Heat without stirring (swirl gently if needed) until the sugar melts and turns
a light amber color, about 8 to 12 minutes.

Immediately pour the hot caramel into an 8-inch cake pan, flanera or loaf
pan, tilting quickly to coat the bottom and sides. Let it harden.

In a large bowl, gently whisk together the condensed milk, evaporated milk,
eggs, vanilla and salt. You can use an electric mixer and let the mixture sit
for 15 to 20 minutes so the air bubbles settle.

Pour the mixture through a fine-mesh strainer into a pitcher or bowl for an
ultra-smooth texture. Repeat the straining about 5 times, letting it sit for
about b minutes after the last time.

If baking in the oven, preheat to 350°F.

Pour the strained custard into the caramel-coated pan.

. Cover the pan tightly with aluminum foil, or with its lid if using a flanera.

Place the pan inside a larger roasting or baking dish. Fill the outer dish with
hot water until it reaches halfway up the sides of the flan pan.

10.If using an oven, bake at 350°F for about 50 to 65 minutes, until the edges

are set and the center has a gentle, soft wobble. If using a stovetop flanera,
cook over medium heat for 1to 1% hours. After 1 hour, insert a knife to check.
If it doesn’t come out clean, cook for another 30 minutes.

Shared by Lina Gomez in 2026
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Instructions (Continued)

11. Remove from the heat and let the flan cool to room temperature.
12.Refrigerate for at least 4 hours so the custard fully sets.
13.Run a thin knife around the inner edge of the pan to loosen the flan.

14.Place a large, immed serving plate upside down over the pan and quickly invert it so the liquid caramel
cascades down the sides.

T . . . . .
hte;e;? no :o]jday N a Cuban family without some traditional deserts There are o few
o i .
Make M our home every year since | was growing up in Chicago with my dod

Thi . .
's creamy Cubon Flan is the easiest and con be made with different flavors such as
coconut, cream cheese, matcha, or choco flan The possibilities are endlegs

Back to Contents —> Shared by Lina Gomez in 2026 Desserts * 39
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KAREN

Velvet Sweet Potato Pie

Ingredients Instructions

2 store-bought deep dish pie crusts 1. Preheat the oven to 350°F and prepare your deep dish pie

4 sweet potatoes, boiled and peeled crust.

2. Blend all ingredients together. (You may need to mash them

3eggs together.)

/2 can sweetened condensed milk 3. Add the mixture to pie crusts and bake for 35 to 40 minutes.
1cup sugar

%2 cup (1 stick) butter

1tsp vanilla extract

Cinnamon

Pinch of nutmeg
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Walnut Butterplatzchen

Ingredients Instructions
Dough: 1. Preheat the oven to 350°F and grease a few cookie sheets.
1cup sugar 2. In a small bowl, mix the beaten egg and milk. Set aside.
%2 Ib (2 sticks) butter, 3. In another small bowl, combine the 1 cup sugar and the walnuts. Set aside.

softened 4. In a mixing bowl, mix the butter, 1 cup sugar and vanilla extract.
5 cups aII—purposeﬂour, 5. In a separate large bowl, mix the flour and baking powder.

plus more for rolling

. 6. Add the beaten eggs to the flour mixture.
3 tsp baking powder
7. Combine the butter mixture with the flour mixture. Start with a hand mixer,

3 eggs, beaten

1tbsp vanilla extract
Glaze:

1egg, beaten

2 tbsp milk

Toppings:

1cup sugar

1 cup chopped walnuts

Sprinkles

Back to Contents —

then mix by hand as the dough becomes thick. If the dough is too thick to
work with, add a touch of water to make it more pliable.

8. Lightly flour your work surface and rolling pin. Take a small section of dough
and roll it out to %-inch thickness.

9. Cut shapes with your favorite cookie cutters and transfer them to the
prepared cookie sheets.

10.Brush the glaze over the cookies.

11. Sprinkle the sugar and walnut topping over the glaze, then decorate with
sprinkles.

12.Bake until the cookies look slightly golden, 10 to 15 minutes.
13.Repeat with the remaining dough.

Shared by Jea Pion in 2023 Desserts * 41



How Lennar Gives Back:

Focused Acts of Caring

In 2026, Lennar celebrated 25 years of giving
back to the communities we serve through Focused
Acts of Caring.

Instead of hosting a company holiday party,
we gather each December to kick off our annual
Focused Acts of Caring. Each homebuilding
division is asked to choose a local charity, one that
they know will best serve their communities and
neighbors, to partner with to make an impact.

Our Associates have held blood donation drives,
packed school supplies for teachers, run charity
events and much, much more. We're humbled by
the generosity and care our Associates bring to this
initiative every year.

Lennar Title Supports
Feeding America

Serving homebuyers on a national
scale, Lennar Title has chosen to
support Feeding America again this
year. Their goal is to raise $90,000 in
online donations and collect 10,000
pounds of dry and canned food before
February 2027.

Title offices around the country
will feature donation boxes, inviting
homebuyers and Associates alike to
support their neighbors through this
amazing organization. With food banks
nationwide, Feeding America supports
tens of millions of people facing food
insecurity each year.

Help Us Reach Our Goal %

The Lennar Foundation, Lennar’s charitable
arm, backs each division with a grant of up to
$25,000 toward their chosen charity.

Created in 1989, the Foundation receives
$1,000 for every home Lennar builds, directly tying
philanthropy into each Lennar community. Those
funds are used for everything from funding medical
research to supporting veterans to donating
supplies after natural disasters.

At Lennar, we're proud to build up the
communities we live and work in. We thank all the
Associates, charities and supporters that have
contributed to our Focused Acts of Caring over the
last 25 years.

AMERICA

Feeding America is fighting to end
hunger with food and meal programs.

Over 48 million people face hunger in
the U.S. — including 14 million children.
Together, we can change that.

- Every $S1donated provides at least
10 meals to neighbors in need.

- There are volunteer opportunities
to sort food, shop, deliver meals or
prepare food near you.

- Feeding America has a network of
250+ food banks in all 50 states
and Puerto Rico.


https://teamfeed.feedingamerica.org/participants/20782
https://www.feedingamerica.org/

LENNAR

FINANCIAL SERVICES

Thank you for helping us
pass the plate this year!

We wish you a season full of warmth,
connection and new memories.

Sentiment and model(s)/lifestyle photo(s) do not reflect religious, racial or ethnic preference. Copyright © 2026 Lennar Corporation and
Lennar Mortgage, LLC. All rights reserved. Lennar, the Lennar logo, Lennar Mortgage, the Lennar Mortgage logo, Lennar Title and the
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