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I N G R E D I E N T S

P R E P A R A T I O N

Preheat oven to 400ºF.  

In a heavy skillet, melt butter over medium heat.  

Add onion, celery, jalapeño and garlic.  

Sautée until softened.  

Add thyme and salt, and cook another minute or so.  

In a large bowl, mix cornbread, 2 cups of stock.  

Add more stock if the mixture feels a bit dry.  

Should be moist but not soupy.  

Add in the skillet ingredients, cheese, pecans, and cranberries and 
mix all around.  

Spoon the mixture into a buttered 2 quart oven-proof pan or a 9x13 
casserole dish.  

Bake for about 30-45 minutes, until firm.  
If the top starts to brown too early, cover with foil and finish baking.

½ c unsalted butter

2 med  onions, chopped finely

4 stalks  celery, chopped finely

4-5  jalapeño peppers, seeded and 

minced (add this to taste - less if  

you are spicy averse)

4 cloves  garlic, seeded and minced

2 tsp  dried thyme

1 tsp  salt

8 c day-old cornbread, crumbled

3 c vegetable or chicken stock

½ c - 1 c shredded sharp cheddar cheese

½ c pecan pieces

½ c dried cranberries

Hearty southern stuffing recipe, 

mild spice, very flavorful.

Trasi Judd trasi 1972

NOTE: buy or make cornbread the day before you need to make this recipe.

6 7

Sides

  16   2 hr



potatoespotatoes

P R E P A R A T I O N

In a large saucepan, cover the potatoes with water and bring to a boil. 

Add 2 tablespoons of salt and simmer until tender, 15 to 20 minutes. 

Drain well and let stand in a colander for 3 minutes.

Pass the potatoes through a ricer into the large saucepan. 

Cook over moderate heat, stirring with a wooden spoon, until the potatoes are hot 
and steam starts to rise, about 2 minutes; they’ll start to stick to the bottom of the pan. 

Add one-fourth of the butter cubes at a time, stirring constantly until incorporated. 

Stir in the heavy cream and season generously with salt. 

Serve right away.

These are, without a doubt, the 
world's finest mashed potatoes. 
These potatoes will also 
probably put your cardiologist's 
kids through grad school. 
Consume appropriately.

Andrew Howe

Joel Robuchon

Sides

andrew 1990s coconutcreampie
coconutcreampie
coconutcreampie

a la

  8 1 hr

8 9

4lbs  Yukon Gold or white boiling 
potatoes, peeled and halved

1.5lbs  unsalted butter, cut into ½ 
inch cubes, chilled (6 sticks)

½ c heavy cream

 Kosher salt or sea salt

Food mill with a fine setting or a food 
ricer on the smallest die

S O F T W A R E H A R D W A R E



Sides

I N G R E D I E N T S

P R E P A R A T I O N

Preheat oven to 350°F. 

Cook pasta. Drain. Return to pot.

In a saucepan, melt butter. 

Stir in flour, ½ tsp salt and ½ tsp ground black pepper. 

Add cream and milk all at once. 

Cook and stir over medium heat until slightly thickened. 

Stir in Fontina cheese and pumpkin until cheese is melted.

Stir sauce into pasta. 

Transfer to ungreased 2-quart rectangular baking dish. 

In a separate bowl, combine bread crumbs, Parmesan, and 1 tbsp oil.

Sprinkle over pasta.

Bake, uncovered, 30 minutes or until bubbly and top is golden. 

Let stand 10 minutes before serving. 

2 c elbow macaroni

2 tbsp  butter

2 tbsp  all-purpose flour

1 c whipping cream

1 c whole milk

4 oz  Fontina cheese, shredded (1 cup)

15 oz  pumpkin purée (canned or fresh)

½ c soft bread crumbs (or panko)

½ c grated Parmesan cheese

1 tbsp  olive oil

½ tsp salt

½ tsp ground black pepper

Not sweet like pumpkin pie. 
It brings together the rich, 

nutty flavor of pumpkin 
with the delicious meltiness 

of Fontina. This is a go-to 
for both our family and  

friends-givings.

Jacob Rouser

pumpkinmac&cheese
pumpkinmac&cheese
pumpkinmac&cheese
pumpkinmac&cheese

jacob 1990

10 11

8-10   45 min

pumpkinpumpkin Mac & Cheese



scott 1980
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  10   2 hrs

Sides

Truffled Potato 
Gratin

Every year we host Urban Family 
Thanksgiving. Our first year 
in San Francisco, we invited 

friends and neighbors and the 
instructions were simple: Bring a 
dish that is Thanksgiving to you.  

There was a lot of variety but one 
neighbor brought Truffled Potato 

Gratin which was gone within 
minutes. It is rich, not at all good 
for you, but is probably one of the 

best dishes I have ever had.

Scott Effler

I N G R E D I E N T S

4 c heavy whipping cream, 
divided

2 tbsp  chopped fresh thyme

15 whole  black peppercorns

5 large  garlic cloves, crushed, divided

5 lbs  long slender russet potatoes, 
peeled, cut into 1/8-inch-thick 
slices

1, 3.2 oz jar  black truffle paté

 salt & pepper

P R E P A R A T I O N

Make the Sauce

Combine 2 cups cream, chopped thyme, 
black peppercorns, and 3 garlic cloves in 
heavy medium saucepan. 

Bring to simmer over medium heat. 

Cover, reduce heat to medium-low, and 
simmer 15 minutes. 

Add remaining 2 garlic cloves. 

Cover; simmer 5 minutes. 

Strain cream into bowl.

Combine

Preheat oven to 400°F. 

Butter a 13x9x2-inch baking dish. 

Arrange 1/4 of potatoes in an even layer 
in dish. 

Sprinkle with salt and pepper. 

Scatter 1/4 of truffle paté over. 

Spoon 1/4 of cream over. 

Repeat 3 more times, sprinkling any 
truffle liquid from jar over potato layers. 

Pour 2 cups cream over. 

Press potatoes firmly to compact. 

Bake

Cover dish with foil. 

Bake gratin 1 hour. 

Uncover and bake until top is brown, 
potatoes are tender, and cream bubbles 
thickly, about 20 minutes longer. 

Let stand 10 minutes before serving.



baconandburbonstuffing 
baconandburbonstuffing 
baconandburbonstuffing
baconandburbonstuffing
baconandburbonstuffing

I N G R E D I E N T S

P R E P A R A T I O N

Cut up the loaves into small cubes and lay out 
on a large baking sheet for at least 3 hours (or 
overnight) so the bread can dry out.

Cook the bacon and cut into small bite-size 
pieces. 

Cut the apples, onion, and celery into small bite 
size pieces (everything is bite size!). 

Mince the garlic. 

Cook all of that in the bacon fat and bourbon until 
it just begins to soften. 

Sprinkle on a little salt + pepper. 

In a large mixing bowl, combine the cooked 
veggies, bacon, and bread cubes. 

Stir in the stock and eggs. 

Stir in the chopped herbs. 

Dump everything into a buttered baking dish. 

Bake at 375°F for 30 minutes.

If you abhor bourbon (MONSTER!) try apple 
cider vinegar instead. 

2  loaves of French bread (around 10-11 
heaping cups) 

12 oz  cooked bacon (reserve the cooking fat)

2  Granny Smith apples

1   medium onion

5-6  celery stalks

4  cloves garlic

1 tbsp  chopped sage

1 tbsp  chopped thyme

1 tbsp  chopped parsley

2 tbsp  bourbon

 salt + pepper

2 c  chicken (or veggie) broth

4  eggs 

Adapted, or maybe 
more appropriately, 

stolen from an online 
recipe I found in 2015.

bacon and bOurbon 

stuffing

Coni Thomas

14 15

Sides

8-10   50 min.*

*Add 3+ hours (or overnight) to dry bread.

coni 1980s



cornCORN

16 17

I N G R E D I E N T S

P R E P A R A T I O N

Melt butter. 

Blend in flour, salt and pepper. 

Add milk gradually and cook stirring constantly until thick (burns easily.)

Add a little of the hot mixture to egg yolks and stir well. 

Blend the rest in slowly. 

Remove from heat and fold in pimento and corn. 

Pour into a greased baking dish and bake at 350° for 1 hour.

Note

If you double the recipe, it needs to bake longer until the top is solid. Around 
1 hour and 15 minutes. 

3 tbsp butter

3 tbsp all-purpose flour

1 tsp salt

1/8 tsp pepper (or more)

1 ½ c milk

3  egg yolks (separated from the whites)

½ c pimento

1 pkg frozen corn

My Grandmother's AMAZING 
corn pudding. I request it at 
every holiday meal.

Kaila Dotson

Pudding
Sides

Kaila 1990s

5-6 1.5 hr



roastedsagecarrots
roastedsagecarrots
roastedsagecarrots
roastedsagecarrots
roastedsagecarrots

Roasted Sage 
Carrots

*Add 3+ hours (or overnight) to dry bread.

olya 1983

18 19

Sides

8-12   1 hr*

These are delicious and add a beautiful color to the table. 

I N G R E D I E N T S

P R E P A R A T I O N

In a large saucepan, combine water and/or stock, 
sugar, pinch of pepper, and butter over medium 
heat until the butter is melted.  

Add the carrots and stir to combine.

Bring the liquid to a simmer, cover the pan, 
reduce the heat to low (but make sure the liquid 
is still at a simmer), and cook for 30 to 40 minutes, 
until the carrots are tender and the liquid has 

reduced to a syrupy glaze.  If the liquid does not 
reduce enough while the carrots cook, remove 
them with a slotted spoon, set them aside, boil the 
liquid until it reduces to a glaze, then return the 
carrots to the pan.  

Season to taste with salt and additional pepper.

Stir gently to coat the carrots with spices (sage 
and salt—or whatever you chose) and serve.

2 c hot water or chicken / vegetable / beef 
stock (I usually do 1 cup of stock and 1 cup 
of water, any combination of 2 cups works)

2 tbsp  sugar

Pinch  ground black pepper, plus additional as 
needed

6 tbsp  unsalted butter (works just fine with salted 
butter, and with half the quantity too)

1 ½ lbs  carrots, peeled, quartered, and cut into 
2-inch lengths. (The fancy purple, white, 
yellow and orange carrots can work and 
look great but can also melt the colors in 
together—I’ve had it turn out both ways)

 salt

1 ½ tsp ground sage (or any spice mix you really 
like—parsley, Italian, etc.)

I think I got the basics 
from the Julia Child 

cookbook, but I could 
also just be making this 

up. Really great, flavorful 
carrots—and if you get 

the cool multicolored 
ones, a very pretty dish! 

Also easy. Basically, chuck 
everything into a pot and 
simmer on low heat while 

you drink wine.

Olya Schaefer
* includes passive simmer time



This is my sister Mary-Katheryne’s Sweet 

Potato Casserole recipe that I could 

literally eat all by myself —she always 

doubles the recipe when she knows I am 

coming! An urban legend surrounding 

them says they are Ruth’s Chris 

SteakHouse sweet potatoes!

Rachel, Mary-Katheryne, & Rebecca 1977

20 21

I N G R E D I E N T S

P R E P A R A T I O N

Pour mixture into a buttered 8 x 8 baking dish. 

Sprinkle evenly with the crust mixture.  

Bake for 30 minutes at 350°.  

Allow to set at least 30 minutes before serving.

Top Crust

Mix all and set aside

1 c  brown sugar

1/3 c flour

1 c chopped pecans

1/3   stick butter, melted

Sweet Potato Mixture

Mix ingredients in the order listed

3 c cooked & mashed sweet potatoes  

(6 small sp) 

To cook - place 3 sp on a plate in a 

star pattern, poke holes with a fork 

and microwave for 6 minutes; turn 

over; microwave for 6 more minutes.  

Repeat with next 3 sp.

1 c sugar

½ tsp salt

1 tsp vanilla

2  eggs, well beaten

1 stick butter, melted

Rebecca Keyser

Sides

  16   2 hr



P R E P A R A T I O N

Preheat oven to 400° 

Microwave milk at HIGH for 1½ minutes

Melt butter in a large skillet

Whisk in flour, stirring constantly, for 1 minute

Gradually whisk in warm milk, and cook, stirring constantly, for 5 minutes

Whisk in salt, black pepper, 1c shredded cheese, and red pepper (if desired) until smooth

Stir in pasta

Spoon mixture into a lightly greased 2 quart baking dish

Top with remaining cheese

Bake at 400° for 20 minutes or until golden & bubbly

I don’t cook – but fortunately I have two sisters 

who more than make up for me! This is my sister 

Rachel’s Best Macaroni & Cheese recipe that we 

have every Thanksgiving (and many other times 

throughout the year.) Her youngest daughter 

loves macaroni & cheese and one summer they set 

out to find the BEST macaroni & cheese recipe, 

and after many trials—this one was the winner.

Rebecca Keyser

Rachel, Mary-Katheryne, & Rebecca 1977

22 23

Sides

8-10   1 hr

I N G R E D I E N T S

2 c milk

2 tbsp  flour

2 tbsp butter

½ tsp salt

¼ tsp black pepper

1, 10 oz block extra sharp cheddar cheese, 

shredded

¼ tsp ground red pepper (optional)

2 c elbow macaroni, cooked & drained  

(8 oz. or ½ 16 oz. box)



hain 1986
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Sides

Cranberry, Pear, 
and Walnut Salad

Autumn. In a salad.

Hain Kim

I N G R E D I E N T S

Salad:

5 oz.  spring mix or baby spinach

2  Bosc or Anjou pear

½ small  red onion

¾ c dried cranberries*

¾ c walnut pieces

 a nutty hard cheese such as  
aged goat cheese  
(Midnight Moon is a favorite)

Dressing:

1½ tbsp apple cider vinegar

1½ tbsp  balsamic vinegar

¼ c extra virgin olive oil

3 tsp  whole grain mustard  
(preferably Maille)

2 tsp honey or more to taste

 Salt and pepper to taste

P R E P A R A T I O N

Thinly slice the pear lengthwise. 

Thinly slice red onion. 

Toast walnuts in pan over low heat until the oils just start to surface (careful not to 
burn!) and let cool. 

Mix all salad ingredients in a wide serving bowl.

Combine all dressing ingredients in a mason jar and shake vigorously. Or just whisk 
together, but where’s the fun in that? 

Add salt and freshly cracked black pepper to taste.

Dress salad to taste just before serving.** 

Top with shaved cheese.

*Optional: If you want to plump up the dried cranberries, try soaking them for about 10 
minutes in apple juice or apple cider vinegar for an added punch.

**Double up on the dressing recipe if you want to serve on the side.  
It will last in the fridge for up to a week.

  4-6   2 hrs



Mohith 1990s

  2   45 min

vegetablevegetable
I N G R E D I E N T S

P R E P A R A T I O N  C O N T .

1 c crumbled paneer/cottage cheese

½ c fine chopped green beans

½ c  carrot, grated

½ c  green peas 

½ c  sweet corn

1 c onion, fine chopped

½ c  tomato purée

1 tbsp ginger/garlic paste

 salt—according to taste

1 tbsp green chili—fine chopped

2-3 tbsp coriander leaf—fine chopped

1 tbsp garam masala

1 tbsp coriander cumin powder

1 tsp turmeric powder

½ inch cinnamon stick

1 bay leaf

½ c water 

2 tbsp butter 

1 tbsp oil 

Vegetable Keema Curry is a curry prepared from finely chopped vegetables.  
A variety of vegetables are chopped mixed with grated cottage cheese (Paneer) 

and cooked with a variety of spices, giving curry a unique flavor.

Mohith Shrivastava

Sides

3. Add fine chopped onion and green chili and sautée them for a 
while or ‘til onions turns translucent.Keema Curry

4. Add fine chopped carrots and beans and sautée them for 2 
8. Once the mixture cooks perfectly, add green peas and sweet 

corn. Mix them and sautée with the mixture for 2 minutes. 
Keep the flame on 
medium. 

NOTE: Here I am using 
frozen green peas and 
sweet corn. If you are 
using fresh corn and 
peas, add them when you 
added carrot and beans.

5. Add ginger/garlic paste and sautée ‘til raw smell disappears. 9. Add crumbled paneer / cottage cheese and mix well in  
the mixture.

6. Add grated tomatoes and mix well. Keep the flame on medium. 10. Add half cup of water and coriander leaf, mix well, cover  
and cook for 5 minutes  
on low flame.

11. Serve hot and enjoy 
with naan or bread of  
your choice.

26 27

P R E P A R A T I O N

1. Here are all the ingredients. You can fine 
chop or purée the tomatoes. You can add more 
vegetables as per your taste.

2. Heat oil and butter in a pan on medium heat 
and add cumin seeds, bay leaf and cinnamon 
stick. Let them crackle in the oil for a minute.

7. Add all the powdered spices along with salt to taste, mix and 
cover the mixture and cook ‘til the mixture starts separating 

oil. Keep the flame on 
low and stir the mixture 
occasionally.



butternutsquashsoup
butternutsquashsoup
butternutsquashsoup
butternutsquashsoup

29

matt 1990s
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Sides

I N G R E D I E N T S

P R E P A R A T I O N

Slice the ends off the butternut squash. Making a flat surface on the 
ends is key, so you can stand the butternut squash on end and slice 
through it lengthwise. Once that’s done, use a spoon to scoop out the 
seeds and membrane.

Place the butternut squash on a baking tray (with the cut side up) and 
coat with olive oil and sprinkle with salt and pepper. Once it’s coated, 
flip it over so that the cut side is down. Cook for 60 minutes at 425°F, 
but keep an eye on the clock because at the 30 minute point we’ll 
add the onion and garlic to the baking tray and continue cooking for 
another 30 minutes. Cut the onion in half, coat with olive oil, place cut 
side down. Remove most of the ‘paper’ from the garlic. Cut the top of 
the head of garlic.

Let the butternut squash and onion cool to the touch. Then scoop out 
the flesh of the butternut squash with a large spoon and transfer to a 
high-powered blender like a Vitamix.

Add the butternut squash and onion to your blender along with the 
garlic, apple juice, salt, balsamic vinegar, nutmeg, butter and heavy 
cream.

Blend all of the ingredients on high for several minutes, or until 
creamy. If you’re using a Vitamix you can also use the soup setting to 
achieve a creamy and hot soup.

Pour the soup into serving bowls. Garnish the roasted butternut squash 
soup with pepitas, parsley and cracked black pepper—and enjoy!

2-3 med butternut squash

1 tbsp  olive oil

1 small  yellow onion, halved

½ clove garlic

½ c  apple cider

½ tbsp balsamic vinegar

1 tsp  salt

½  tsp  ground nutmeg

4 oz  heavy cream (optional—can be 
replaced with vegetable broth for 
a vegan dish)

 cracked black pepper, to taste

2 tbsp  butter (optional)

Garnish:

pepitas, pumpkin seeds

parsley

cracked black pepper

Quintessential fall soup. 
Comfort in a bowl. Creamy, 

rich, and earthy. Roasting 
the squash, onion, and garlic 
deepens the flavor while the 

apple cider and balsamic 
vinegar brighten the soup.

Mat t Carroll

roasted butternutroasted butternutSquash Soup

4                    75 min
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andrew 1990s
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Sides

P R E P A R A T I O N

Preheat oven to 425°F.  

Add parsnips, rutabaga, and carrots to the pan.  

Toss liberally with 1-2 tbsp of fat or oil of your choosing.  

Place in the oven and roast for 30 minutes.  Stirring occasionally to 
prevent burning.

Reduce oven heat to 350°F.  

Add the onion and another tbsp of oil, toss, and cook for another  
45 minutes.  

Add Brussels sprouts, garlic, and bread.  

Toss, and cook for another 15 minutes.  

Remove pan from oven, and place contents into a large serving bowl.  
Pour vinegar into the roasting pan, scraping briskly to loosen any 
browned bits from the pan.  

Pour vinegar mixture over the vegetables, along with thyme leaves.  

Stir, and add salt and pepper to taste.

This is a wonderful 
accompaniment to your 

Thanksgiving meal. Feel free 
to substitute any and all root 
vegetables you prefer for the 

ones in this recipe.  

Andrew Howe

roasted rootroasted rootVegetable Panzanella
8                    1.75 hr

1.5 lbs  parsnips, peeled, and cut into ½ 
inch cubes

1 lb  rutabaga, peeled, and cut into ½ 
inch cubes

½ lb  carrots, peeled, cut into ½ inch 
cubes

8 oz  Brussels sprouts, ends trimmed, 
shredded in a food processor

½ lb  red onion, diced into ½ inch 
pieces

8 oz  sourdough bread, diced into ½ 
inch cubes, staled

2 cloves  garlic, minced

¼ c apple cider vinegar

2 tsp  fresh thyme leaves

 Kosher salt or sea salt

 Black pepper

¼ c turkey drippings, bacon grease, or 
vegetable oil

Large roasting pan

S O F T W A R E H A R D W A R E

option option 
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chestnutsausagestuffing
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dan 1982

I N G R E D I E N T S

P R E P A R A T I O N

Heat oven to 400°

Sauté onions, apples, in butter until soft 

Add wine, cranberries, season with salt and 
pepper

Simmer for 5-10 minutes

Brown that sausage

Toss everything together in a bowl

Dump into a glass baking dish, add the stock

Dot with butter (this is kinda key)

Bake! 45 mins - 1 hour.

1 med green apple, cored and diced into 
1-inch cubes

1 med red apple, cored and diced into 
1-inch cubes

1 med onion, diced into ½-inch cubes

2 tbsp  extra-virgin olive oil

1 tbsp  unsalted butter, plus 2 tbsp cubed

¼ c dry white wine  
(or more, we’re not saints)

6 oz  dried cranberries

½ tbsp  salt

1 tsp  freshly ground black pepper

1 lb  sweet Italian turkey sausage, meat 
removed from casing

8 oz  jar steamed whole chestnuts, 
roughly chopped

½ lb  day old cornbread or bread, cut 
into ½-inch cubes

Pinch  red pepper flakes

1 c chicken stock (homemade is best)

1 c freshly grated Parmesan

Easy to do and a 
showstopper—this one 

could be a meal all in itself

Dan Johnson

Chestnut Sausage 
stuffing

Sides

10-12   1.5 hr



trasi 1984
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Sides

  10   1 hr

Ideally this dish would be 
roasted on a round pizza tin, 

because it presents best when 
layered in circles.  But you can 

just mix it all up and throw it in 
a bowl as well, if you like.

Thyme Rosemary 
Roasted Vegetables

I N G R E D I E N T S

2 c fresh broccoli florets, cut bite-sized

3 c cherry tomatoes, sliced in half

1 bunch  fresh asparagus

1 c cauliflower florets, cut bite-sized

1.5 sticks  salted butter

2 tbsp  fresh thyme, minced

2 tbsp  fresh rosemary, minced

 extra coarse salt to sprinkle on top

P R E P A R A T I O N

Wash and cut all veggies. Keep them in separate bowls if you wish to layer them on 
a large pizza tin.  If you want to cook them all jumbled up, throw them into a large 
mixing bowl.

Melt the butter, chop the herbs.  

Mix them together.

Heat the oven to 350° F.

Layer the veggies in concentric circles around the pizza tray, alternating colors—
tomatoes, broccoli, caulif lower all to the edge, and then layer the asparagus around 
the outer rim of the tray to close it out.  

If you are just mixing it all and dumping it on a roasting tray, chop up the asparagus 
into bite-sized pieces, and then spread it all out evenly on the tray.

Drizzle the butter and herb mix over the top of the entire tray.

Roast the veggies for about 30 minutes.  

Take them out and serve.

Trasi Judd



main 
dishes



jacob 1990

6-7   3-4 hrs
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Champagne TurkeyChampagne Turkey
Guaranteed Juicy

I N G R E D I E N T S

P R E P A R A T I O N

Preheat an oven to 350° F (175° C). 

Line a turkey roaster with long sheets of aluminum foil that will be long enough to wrap  
over the turkey.

Stir together the parsley, rosemary, sage, thyme, lemon pepper, and salt in a small bowl. 

Rub the herb mixture into the cavity of the turkey, then stuff with the celery, orange, onion,  
and carrot. 

Truss if desired, and place the turkey into the roasting pan. 

Pour the chicken broth and champagne over the turkey, making sure to get some champagne  
in the cavity. 

Bring the aluminum foil over the top of the turkey, and seal. Try to keep the foil from touching  
the skin of the turkey breast or legs.

Bake the turkey in the preheated oven for 2 1/2 to 3 hours until no longer pink at the bone and the 
juices run clear. 

Uncover the turkey, and continue baking until the skin turns golden brown, 30 minutes to 1 hour 
longer. An instant-read thermometer inserted into the thickest part of the thigh, near the bone  
should read 180° F (82° C). 

Remove the turkey from the oven, cover with a doubled sheet of aluminum foil, and allow to  
rest in a warm area 10 to 15 minutes before slicing.

1 (15 lb)  whole turkey  
(neck and giblets removed) 

2 tbsp dried parsley

2 tbsp dried sage

2 tbsp dried ground rosemary

2 tbsp dried thyme leaves

1 tbsp lemon-pepper

1 tbsp  salt

2  stalk celery, chopped

1  orange, cut into wedges

1  onion, chopped

1  carrot, chopped

1 can  (14.5 oz) chicken broth

1 bottle  (750 ml) champagne

The first turkey recipe I 
ever cooked. I've tried a 

few different recipes, but I 
always find myself coming 

back to this one. It has never 
let me down to be moist and 

tender...and who doesn't love 
cooking with a bit of bubbly?

Jacob Rouser

Main Dishes
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10ish   100 hrs*
*If using gluten free spices.
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Main Dishes

P R E P A R A T I O N

Brine:

Add 3 quarts of water, bourbon, lime juice, lemon 
juice, salt, thyme, coriander, peppercorns, and bay 
leaves into a large pot on medium heat, mix well.

Remove the tags from the tea bags (leave the 
strings attached to the bag) and tie the 12 bags into 
a knot and add to brine.

Cut the peels of 5 oranges into wide strips and place 
in brine.

Juice the 5 oranges into the brine.

Bring the brine to a boil and allow to simmer 
uncovered for 15 minutes.

Remove brine from heat. Remove the tea bags and 
orange peels.

Allow brine to cool to room temperature. To reduce 
cooling time, add ice cubes to the brine mix.

Carefully pour cooled brine mixture into a large 
brining bag or food-safe 5-gallon bucket.

Turkey:

Remove neck and giblets. Rinse the inside and 
outside of the turkey.

Place turkey in brine mixture (add neck and giblets 
if desired).

Add water if there is not enough brine to cover 
turkey.

Seal bag or cover bucket and refrigerate for 12-72 
hours. If brining over 24 hours, rotate turkey 180 
degrees every 24 hours. 

12 hours prior to cooking, remove turkey from 
brine, rinse and pat dry with paper towels. Place 
on a plate and leave uncovered in the refrigerator 
overnight to allow the skin to dry. If this step is 
not followed, the skin will be soft and rubbery.

Cooking:

Set up grill for indirect heat, bring up temp slowly 
to 325° F (Should take 40 mins).

Gently separate the skin from the breast meat. This 
ensures crisper skin.

Rub the outside of the turkey with softened butter.

Tuck wings under the bird.

Place turkey on a roasting rack in a large roasting 
pan.

Pour chicken broth and orange juice into the 
bottom of the roasting pan.

Add smoking wood (apple, cherry, or pecan wood 
chunks).

Place turkey on grill and monitor temperature to 
ensure proper cooking.

Cook 15 minutes per pound until the internal temp 
of the breast reaches 160° F. Follow instructions on 
bird for correct time/temp.

Remove turkey from grill, lightly cover with foil, 
and allow to rest for 30 minutes before carving.

Carve… and, most importantly, ENJOY!

Gravy:

Place flour in small bowl and whisk in water slowly 
until consistency of pancake batter is reached.

Pour drippings from roasting pan into sauce pan 
and heat on medium. Add a little flour while 
drippings are warm and stir to thicken. Add salt and 
pepper to taste. Add neck and finely chopped giblet 
meat if desired.

Part of owning a Kamado Joe grill is finding new and exciting 
recipes to try. 

This is an adaptation of a recipe from Kamado Joe that I have 
been making successfully for years now. 

This is a labor of love for our annual family Thanksgiving 
gathering and it's always well received. 

After debuting this one, I've been permanently entrusted with 
bringing the bird. 

For best results, 
prep work needs 
to begin the Sunday before Thanksgiving so 
that you're ready to cook on Thanksgiving morning. 

No Kamado Joe / Big Green Egg? No problem, this can be made 
in the oven, though you'll lose out on the delicious smokey 
flavor that grilling imparts.

Ben Ganzel

Orange Bourbon
TURKEYTURKEY
Black Tea Brined

I N G R E D I E N T S

Turkey:

1  turkey, fresh or 
thawed 

2 c chicken broth

4 c orange juice

Brine:

1½ c bourbon whiskey

2 c coarse kosher 
salt

1 c brown sugar

6 sprigs fresh thyme

2 tbsp  coriander seed 
(crushed)

12  peppercorns

6  bay leaves

1 lemon juiced 
(or equivalent 
of bottled lemon 
juice)

1 lime juiced (or 
equivalent of 
bottled lime juice)

12  black tea bags

5  oranges for brine

Gravy:

1 stick  softened butter

 extra virgin olive 
oil (optional)

½ c white flour



4   30 minoptionaloptional
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Chimichurri BeefChimichurri Beef

I N G R E D I E N T S

P R E P A R A T I O N

Let’s do this! You can go about this two ways. I prefer to do it quick and easy. The difference is in the rice. You substitute beef broth for soy sauce and 
all you have to do is to cook rice separately, giving it a quick fry all together, with all the ingredients. But, of course, we will go the hard way and use 
beef broth. Because it’s Thanksgiving. Gotta be fancy.

Everyone loves the main part of Thanksgiving - the DINNER! 

I have decided to come up with something that is a little less traditional, yet still 
delicious and shareable. 

The beauty of this dish is that you can do anything you want with it! You can add 
and remove/replace ingredients as you please, and it still should turn out just 
great. 

I even threw in some shrimp on the side, you know, for that double protein! 

Or you can go the 100% vegan route and skip all the meats. 

Now, what is chimichurri, you might ask. Chimichurri is pretty much Argentinian 
pesto. It’s typically used as a sauce, but this recipe includes all the ingredients, so 
we should call it that! Why not? 

3/4 lb Lean ground beef (optional)

 Jumbo shrimp

2 c beef broth (optional)

 Soy Sauce (optional)

6  cloves of minced garlic

 Sliced almonds (for that crunch)

 Dried cranberries (for that sweetness)

 Lime

 Lemon

 Italian Parsley

 Cilantro

 Oil of your preference. (I used 
grapeseed. Olive will do just fine)

 Butter

1  Red bell pepper

1  Sweet onion

1.5 c Instant white rice OR 2.5 c of cooked 
white rice (2nd option is quicker and 
easier) 

 Salt

 Pepper

 Smoked paprika

 Oregano

 Cumin

 Red pepper flakes

Little less traditional, yet still 
delicious and shareable.

Chris Shatrov

Main Dishes

chris 1996

with Shrimp
1. Prep it! Cut it all up. Get ready. I prefer to have it all on separate 

plates, laying in front of me& Rice Skillet

2. Heat a large, non-stick 
skillet to medium-high 
temperature. Add 
some oil. Like I said 
above, I prefer to use 
grapeseed oil. 

3. Throw in ground beef, 
diced red bell pepper 
and onion. Brown in 
all. But not too much.

4. Add about ¾ of minced garlic. Cook a little more. Drain if there is 
too much fat.

5. Stir in all the spices. Make it tasty! 

6. This is where you have to decide what way want take this:  
Option A: beef broth + instant dry rice. 
Option B*: cooked rice + soy sauce. 
 
*If you choose Option B, skip steps 7-9. Stir in the cooked rice. Add 
about 3-4 spoonfuls of soy sauce. Mix in all the greens. Mix in dried 
cranberries and sliced almonds. Boom! Done.

10. Let’s cook the shrimp! 
Separate pan, very high heat, I 
would say about 85-90%.

11. Let it get REALLY HOT. 
Don’t rush. 

12. Now get ready! Do 
everything very quickly to keep 
the shrimp juicy — we do not 
want to overcook them! 

13. Throw in 2 spoons of butter. Remaining garlic. Then the shrimp.

14. We want to spread the shrimp evenly around the pan, by using the 
handle and performing circular motions. 

15. Watch that shrimp and don’t be afraid to burn it. The butter will burn 
out and create this pretty, orange outer layer, which will help all the 
juices to stay inside. 

16. Fry the shrimp at high temperature, stirring them around every 
minute or so. Shrimp need to look grilled, and not boiled. 

17. Squeeze some lemon juice in there. Not too much. Sprinkle with salt 
and pepper. Another 30 seconds, and they are done! 

You are all set. Serve the rice with a slice of lime & enjoy!

 

7. Add 2 cups of beef broth 
and rice. Bring to boil, 
and let it do its thing for a 
minute. 

8. Mix in your sliced 
almonds, dried 
cranberries, parsley and 
cilantro. Stir.

9. Remove from heat, cover 
it up and let it sit for about 
8 minutes. This is why 
we need to use instant 
rice. Regular rice is a 
lot harder and longer to 
cook. We do not want this 
to turn into porridge or a 
risotto-like substance.
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applecrispapple 
crispapplecrisp
applecrispapple

appleapple
I N G R E D I E N T S

P R E P A R A T I O N

Peel, core and slice apples into ½ inch pieces.

Add the rest of the ingredients listed under “filling” to the apples. 

Mix well.

For the crumble, mix all of the ingredients together and rub the butter  
in with your fingers.

Grease a baking tray with butter. 

Put the filling in the tray and spread the crumble evenly over the apples.

Bake at 375° for 15 minutes or until the crumble turns golden brown.  
Keep checking frequently.

Garnish with roasted shaved almonds and a big scoop of vanilla ice cream.

Note: If the quantities are doubled, you may have to bake for a longer time.  
Keep checking for the crumble to turn brown.

FILLING

3 large  apples – (Honeycrisp preferred.  
Can use other non-tart varieties.)

1/3 c granulated sugar

2 tbsp  all-purpose flour

1 tsp  cinnamon

CRUMBLE

1/3 c all-purpose flour

1/3 c  cooking oats

1/3 c  brown sugar

1/4 c unsalted butter (If using salted 
butter, skip adding the extra pinch  
of salt on the list)

½ tsp  baking soda

½ tsp  baking powder

pinch salt

GARNISH

shaved almonds

vanilla ice cream

A super simple Thanksgiving 
dessert that you can put 

together in under 45 minutes. 
Can be prepped ahead of 

time as well. You will LOVE 
the extra buttery salty-sweet 

crumble on this one!

Lasya Konduri

Lasya 1990s

Crisp

5-6   45 min

Desserts

46 47



coconutcreampie
coconutcreampie
coconutcreampie

8ish   3 hr

Desserts
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S O F T W A R E

P R E P A R A T I O N

Prepare the pie crust to package/recipe directions.  

Set aside to cool.  

In a nonstick 1-quart saucepan, combine ¾ cup sugar and 2 ¾ cups 
milk together. 

Bring the milk to boiling point and scald the milk. 

In a small mixing bowl, whisk the remaining milk, egg yolks, and 
cornstarch together. Whisk until smooth. 

Temper the egg yolk mixture into the scalded milk. Bring the mixture 
up to a boil and cook for about 3 minutes or until the mixture is thick, 
stirring constantly. 

Remove the pan from the heat and stir in 1 cup of the flaked coconut, 
vanilla, and butter.

Pour the filling into the prepared pie shell. 

Cover the pie with plastic wrap and place in the refrigerator. 

Chill the pie completely, about 2 hours.

Preheat oven to 350 degrees F.

Using an electric mixer, whip the egg whites until stiff with the 
remaining 2 tablespoons of sugar. 

Spread the meringue evenly over the top of the pie. 

Sprinkle the top with the remaining 1/3 cup coconut. 

Bake for about 8 to 10 minutes or until golden. 

Remove from the oven and cool.

1  premade pie crust, 
preferably the large/
family size (10"/9oz... 
or make your own) 

¾ c + 2 tbsp  sugar

3 c milk

4  eggs, separated

¼ c cornstarch

1 1/3 c  sweetened, flaked 
coconut

1 tsp  vanilla extract

1 tbsp  butter

Coconut Cream Pie is an old, 
family favorite from my Great 

Aunt, who would bring it to 
every Thanksgiving. The thick, 

pudding-like filling with the 
meringue topping will help ease 

you into a post-feast nap! 

Andrew Howe

coconutcoconutCream Pie

andrew 1990s

H A R D W A R E

Hand mixer

1qt saucepan



old fashionedold fashioned
I N G R E D I E N T S

P R E P A R A T I O N

Combine 2/3 cup of sugar, f lour, and salt in a heavy saucepan.

Combine all the milks and egg yolks; stir well. 

Add wet mixture to dry mixture. 

Cook over medium heat, stirring constantly until smooth and 
thickened. (Pudding burns easily. A whisk is good to use.) 

Remove from heat; stir in vanilla. 

Arrange 1/3 of wafers in the bottom of a 3 qt. baking dish and around 
the sides. 

Slice bananas and layer over wafers. 

Pour one third of pudding mixture over bananas. 

Repeat layers once or twice, arranging remaining wafers around the 
mixture. 

Beat egg whites (room temperature egg whites) at the high speed of an 
electric mixer until soft peak forms. 

Gradually add ¼ cup plus 2 teaspoons of sugar (1 tablespoon at a time), 
beating until a stiff peak forms. 

Fold in banana extract. 

Spread meringue over pudding, sealing to edge of dish. 

Bake pudding at 425 degrees 6-8 minutes or until meringue is golden 
brown.

Yields 8-10 servings. 

2/3 c  sugar

3 tbsp + 2 tsp  all purpose flour 

Dash  salt

14 oz. can  sweetened condensed milk

2 ½ c  milk

4   eggs, separate the yolks from the whites saving both

2 tsp   vanilla extract

  Vanilla Wafers

6   bananas 

¼ c + 2 tsp sugar

 ½ tsp  banana extract 
Because Banana Pudding always 

makes everything better.

Kaila Dotson Kaila 1990s

Banana Pudding
8-10   1 hr
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oldfashioned
hotfudgepie

I N G R E D I E N T S

P R E P A R A T I O N

Preheat oven to 350º. 

Grease 8 inch pie pan with butter.

In a large bowl, cream together butter and sugar with an electric mixer until f luffy: about 3 minutes. 

Add eggs & vanilla, and mix well. 

Add cocoa powder, salt, and flour, and stir until well combined. 

Pour mixture into pie pan.

Bake 30 to 35 minutes, until center is set. 

Remove from oven, and use sifter to sprinkle powder sugar on top.

1 stick real unsalted butter (½ cup)

1 c sugar

2  eggs

1 tsp vanilla

3 tbsp cocoa powder

1 tsp salt

½ c all purpose flour

 confection sugar to sprinkle on top (if desired)

This easy “made from 
scratch” pie is always a hit!

Cathie Carden

cathie 1987
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Old Fashioned 
Hot Fudge Pie

Desserts

8-10   1 hr



8-10   50 min.*
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I N G R E D I E N T S

P R E P A R A T I O N

CRUST:

Whisk sugar, salt, turmeric, coriander, and 1 cup flour in a medium 
bowl. Add butter and rub in with your fingers until mixture 
resembles coarse meal with a few pea-size pieces remaining. This 
really can’t be done with a blender or a mixer, get in there! Drizzle 
egg over butter mixture and mix gently with a fork until dough just 
comes together.

Turn out dough onto a lightly floured surface and knead until 
smooth (a few dry spots are okay). Form dough into a disk. Wrap in 
plastic and chill until firm, at least 2 hours.

DO AHEAD: Dough can be made 2 days ahead. Keep chilled or 
freeze up to 1 month.

FILLING: 

Roll out the crust on a cold, smooth surface. I just do it on a lightly 
floured granite counter. It will be pretty hard and also, ugly—I’ve 
never gotten a nice circle, but it doesn’t matter. Make it ¼ inch thick 
and at least 15 inches in diameter. There are videos on how to flop 

it into a pie or tart dish on YouTube. Place crust in 10-inch tart pan 
with removable bottom; press crust into pan. Trim overhang. If you 
make holes, just patch it up—it’s totally fine. Chill crust at least 30 
minutes.

Preheat oven to 375°F. Line crust with foil; fill with dried beans, 
baking beans, or in a pinch, decorative rocks from a garden, ahem. 
Bake until crust is set and pale golden, about 30 minutes. Remove 
foil and beans. Bake crust until golden brown, about 10 minutes 
more. Place pan with crust on rimmed baking sheet.

Meanwhile, using an electric mixer, beat eggs and sugar in medium 
bowl. Beat in corn syrup. Add butter, bourbon, vanilla, and salt; 
beat until blended. Stir in pecans.

Pour pecan filling into hot crust. Bake until center of filling is set—
about 25 minutes. Cool tart on rack 1 hour; remove pan sides. More 
cooling time is better than less here. Serve slightly warm or at room 
temperature. 

Keeps for a week, at least. So I hear. 

Desserts

1  12-inch round pie crust (below)

3  large eggs

¼ c  golden brown sugar (packed)

¼ c  dark corn syrup

3 tbsp  unsalted butter (melted)

5-8 tbsp  bourbon

2 tsp  vanilla extract

¼ tsp  salt

2 c pecan halves or pieces (I like to toast  
them a bit beforehand)

CRUST 

½ tbsp  sugar

½ tsp  kosher salt

1 c  all-purpose flour (plus more for surface)

1/8 tsp  turmeric (optional for color and a teeny  
bit of flavor)

1/8 tsp coriander (optional, for color and a  
teeny bit of flavor)

6 tbsp  chilled unsalted butter (cut into pieces)

1 large  egg (beaten to blend)

When I first got married, 
I decided to get all 
domestic and learn to 
cook, so I subscribed to 
actual paper copies of 
Bon Appetit magazine. 
I’ve saved and used the 
2009 Thanksgiving issue 
every year and it has 
been a fantastic resource. 
Been working on this 
pecan pie recipe for a 
while, tweaking it here 
and there. It’s incredibly 
rich, and perfect with 
ice cream. Last couple 
of years, I’ve been 
using bourbon from my 
husband’s distillery, but 
any whiskey or bourbon 
will do. 

Horse Soldier 
Bourbon and 
Pecan Tart

Olya Schaefer10-12   3 hrs.*

*Includes chilling the dough.

olya 1983
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BourbonGrapefruitBrulee
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BourbonGrapefruitBrulee
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daniel 1990

8-36   25 min

Desserts

bourbon grapefruit
I N G R E D I E N T S

P R E P A R A T I O N

Oh. You’re serious.

Okay, but you do have options.

Start your oven’s broiler and let it get up to temp while you prep.

Cut each grapefruit in half.

Cut deep around the perimeter of each fruit for easier eating.

Line a baking sheet with foil and place the 8 halves in a fun order.

Mix the brown sugar and bourbon inside a measuring cup, it should be 
grainy. 

Stir it up with a spoon.

Scoop some extra bourbon on each half. Some for the fruit, some for 
you. This step is optional btw.

Scoop a good tablespoon of the sugary mix on the middle of each 
grapefruit half.

Broil for 15 minutes, set a timer on your phone. They’ll burn quickly, 
and that’s on you.

Remove and serve! 

Note: Drizzle some delicious Canadian maple syrup on for garnish/
taste for what I call the “Fancy Marck.”

Bourbon

Optional Ingredients

Grapefruit x4

Brown sugar - about ¼ cup

Are you tired of always running out of 
kitchen time since your turkey/tofurky 

project is sliding sideways JUST like your 
uncle Marck? Year after year, are you 

last-minute-tasked with a recipe with no 
guarantee for an ounce of space inside a 

tiny home kitchen? Did you perchance 
just get added to a friendsgiving and 

have zero time to cook or prep tonight? 
Also, do you likely need to reevaluate 

your friendship? Okay, this is getting off 
the rails…and it’s Thanksgiving. This 

is a dessert, it’s a fruit, it’s probably 
loaded like Marck and it takes no time or 

cleanup. If all goes to heck, you at least 
brought a bottle of delicious brown good 

stuff and are ready to thankfully steer 
clear far away from the kitchen. Daniel Kastner

bourbon grapefruitBrulée
Uncle Marck's Last-Minute



chris 1996
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russianrussianCabbage Pie
I N G R E D I E N T S

- 2 boiled eggs

- 2 raw eggs

- flour

- butter

- sugar

- baking powder

- cabbage 

- salt if needed

Is it a dessert? An appetizer? A meal? It’s 
hard to say—could be all 3! But what I know 
for sure is that this is one of my favorite pies, 

and that it is absolutely delicious. Huge shout 
out to my Russian grandmother, who taught 

me how to make this a couple of years ago. 
The most important part of this recipe is the 

dough. You can make this with apples and 
cinnamon, instead of the cabbage. Still turns 

out absolutely amazing.

Chris Shatrov
P R E P A R A T I O N

Take the 2 raw eggs and separate the whites from the yolks into 2 
different little bowls.

Get an extra large bowl. Combine 200 grams (1.75 stick) of melted 
butter (does not have to be all liquid, just not hard as a rock). Add same 
amount of sour cream, 2 egg yolks, double of that amount of f lour (just 
short of 2 cups), pinch of salt, 1 tsp of sugar, ½ tsp of baking soda. 

Start to mix/beat up the dough. Use your hands. About 5 minutes.

Roll this dough into a ball and put it in the freezer for about 20 min. 
(This makes it easier to roll the dough later on).

Set the oven to 370° F.

If you have not boiled the other 2 eggs yet, start boiling the water in a 
separate pot. Boil them for 12 minutes. Set aside. 

While the dough is still in the freezer, slice your cabbage up into small, 
thin strips. Warm up a large pan. Add some butter and olive oil. Add 
the cabbage. It should fill up the pan. 

Fry the cabbage until it’s nice and golden. Taste it. Make sure it’s good. 
Add some salt if needed.

When it’s done, take the 2 hard boiled eggs, cut them up into tiny little 

pieces, almost grinding it. Sprinkle it all over the cabbage. Done.

Get the dough out. Get a rolling pin out and start rolling the dough on 
a large, clean surface. If you don’t have a rolling pin, you can use a can, 
or a flat bottle. Something of that shape.

Get a large baking sheet. No need to use parchment paper, as you can 
probably already tell, it’s got enough grease and shine to it.

You want to use about ¾ of the dough to cover the bottom of the 
baking sheet. Save the rest of the dough for the top/cover.

Spread your cabbage/egg mixture all over the bottom layer of the 
dough. 

Use the remaining 25% of the dough to cut up some strips and cover 
the top of the pie in a traditional, lattice top.

Now my favorite, most tasty part of this pie: take a blender or a whisker 
and beat the remaining egg whites, that you have set aside, into a 
foamy mixture. Dip your fingers in and coat the entire pie with it. This 
will give it a great taste and crunch.

Put that baby in the oven for about 40 min. Watch it until it’s nice and 
brown. Enjoy!

Desserts

8-10                 80 min
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I N G R E D I E N T S

P R E P A R A T I O N

Rinse and drain cranberries.

Combine all ingredients in a large saucepan.

Mix well. 

Bring to a boil.

Reduce heat to medium and simmer uncovered 
stirring occasionally until the berries pop open— 
should take about 10 minutes.

Turn off heat and let cool.

Once cool, transfer to a serving dish and 
refrigerate. 

Should yield about 2-4 cups of sauce and it keeps 
for about 3-4 days in the fridge. 

12oz bag fresh cranberries

½ c  granulated sugar

½ c  brown sugar (firmly packed!)

2 tsp  minced fresh ginger

1 tsp  orange zest

3/4 c cranberry juice or orange juice*

*If you use OJ you’ll get a decidedly orange-tasting 
cranberry sauce.

One of my go-to recipes for 
the holiday. Once you realize 

how easy it is to make 
delicious cranberry sauce 
from scratch you won’t go 
back to the canned stuff!

Homemade Cranberry 
Sauce with Orange 
Zest and Ginger

Michael Gold

Appetizers, Sauces, & Gravies

2-4 Cups   30 min.*

*Plus time to allow it to cool.

MICHAEL 1981
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sausageballs
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sausageballs

Lots   45 min

*Plus time to allow it to cool.

cathie 1988
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Appetizers, Sauces, & Gravies

I N G R E D I E N T S

P R E P A R A T I O N

Preheat oven to 400ºF.

In a large mixing bowl, whisk together flour, baking powder, seasonings,  
and melted butter.

Add grated cheese and toss to coat the cheese.

Crumble ground sausage with your fingers into the mix (I recommend 
wearing rubber gloves).

Combine mix well with sausage using your hands. You’ll want to squish it all 
together using a kneading style. This will take a few minutes to get it all fully 
incorporated. You can add the milk as needed to absorb crumbles after dry 
dough is formed. 

Firmly roll mixture into 1 inch balls and drop onto ungreased baking sheet  
(I use a silpat).

Bake at 400º for 15 minutes (or longer as desired for crispier texture). 

3 c all purpose flour

4½ tsp baking powder

½ tsp salt

¼ tsp cayenne

¼ tsp ground mustard

1/8 tsp ground pepper

3 tbsp melted (real) butter

1 lb grated cheddar cheese

1 lb ground sausage

4 tbsp milk: 2 tablespoons at a time; approximately 4 tablespoons

Completely unhealthy but, 
still a required finger food 

(that never lasts long) at 
every holiday food gathering 

in my family. 

sausage balls

Cathie Carden
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I N G R E D I E N T S

P R E P A R A T I O N

Preheat the oven to 350° F.  

Lightly grease a baking sheet with cooking spray.

Clean mushrooms with a damp paper towel. 

Carefully remove the stems from the mushroom 
caps, setting the caps aside for later.

Add the stems to the bowl of a food processor.  

Add the garlic to the food processor as well, and 
pulse in brief bursts until them mushroom stems 
and garlic are finely chopped.

Heat the oil in a large skillet over medium heat.  

Add the chopped mushroom stems and garlic and 
cook until all the moisture has disappeared, about 
5-7 minutes.  

Lower the heat to medium-low.  

Stir in the cream cheese, Parmesan cheese and 
spices.  

Stir together until the mixture is smooth and 
creamy; remove from the heat.  

Using a small spoon, fill each mushroom cap with 
a generous amount of filling.  

Arrange the mushroom caps on the prepared 
baking sheet.  

Top with bread crumbs, if desired.  

Bake for 20 minutes or until the mushrooms are 
hot and liquid starts to form under the caps.  

Transfer to a serving platter, garnish with fresh 
herbs if using and serve immediately.

24 button mushrooms (whole, fresh)

3-4 cloves  garlic, coarsely chopped

2 tsp vegetable oil

8 oz.  cream cheese, softened

¼ c grated Parmesan cheese

¼ tsp pepper

¼ tsp onion powder

¼ tsp cayenne pepper

 bread crumbs and minced fresh herbs, 
for garnish (optional)

I am a sucker for stuffed 
mushrooms and these 
don't disappoint. Easy 

to make ahead and 
refrigerate to cook later! I 
usually double the recipe 

because 24 just aren't 
enough.

Stuffed Mushrooms

Carolyn
McIntyre

Appetizers, Sauces, & Gravies

24 mushrooms   1 hr

*If you do not use bread crumbs.

carolyn 1980s
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Thanksgiving game changer. 

Cancel your next Thanksgiving 

if this is not served.  

SOOOO good on turkey 

sandwiches the next day, too.

I N G R E D I E N T S

P R E P A R A T I O N

Prepare your grinder: If you are using an old 
fashioned grinder, use the medium-sized grinder 
plate and set the grinder on the edge of a table 
with a large bowl or pan to catch the fruit mix as 
it is ground. Old fashioned grinders tend to leak 
juice down the grinder base, so you may want to 
set up a bowl underneath to catch the drips.

If you don’t have an old fashioned grinder, you 
can use the grinder attachment to a KitchenAid 
mixer, or you can use a food processor (that 
is what I use). If you use a food processor, be 
careful not to over-pulse or you’ll have mush 
instead of relish.

Push fruit through grinder: Push the cranberries, 
orange sections, and apple slices through the 
grinder. Include the orange peel! Alternate the 
fruit as you push it through the grinder so that 
different fruits get ground together. If you do not 
have a grinder, pulse fruit in a food processor.

Add sugar: Stir in the sugar. Let sit at room 
temperature until the sugar dissolves, about 45 
minutes—VERY IMPORTANT. Store in the 
refrigerator until ready to use.

2 c rinsed raw cranberries

2  tart green apples, peeled and  

cored, cut into thick slices

1 large seedless orange, cut into  

sections [peel ON]

1c granulated sugar

TOOLS

grinder OR food processor

large bowl

Darilyn

Cranberry RelishCranberry RelishCranberry Relish
Appetizers, Sauces, & Gravies

5-8   1.25 hr*

*Includes set time.



I N G R E D I E N T S

P R E P A R A T I O N

The secret to an amazing risotto, gravy, or soup is an amazing 
stock. Never cheap out on just the pan drippings (nowhere close 
to enough!) or store bought (it is cheap for a reason!) Take the 
extra time to slowly develop an intense, dark stock that will leave 
everyone thoroughly impressed with your cooking!

• Slather the wings, backs, onions, and carrots with  
tomato paste

• Roast in a 450 degree oven for 2 hours until turkey is blistered

• Place into a large stockpot and cover with water  
(by at least 1½ - 2˝)

• Deglaze roasting pan and pour into stockpot

• Simmer for 4-5 hours

• Strain multiple times, including cheesecloth

• Allow the stock to “rest” for at least 15 minutes before degreasing 
the stock. Use a spoon to skim the surface of the flat layer

• Chill in an ice bath

• Place in refrigerator until cold

The additional fat from the stock will most likely rise as it cools in 
the refrigerator and form a yellow “cap.” I like to leave this on until I 
decide to use the stock, as it will inhibit bacteria from growing in the 
stock and preserve it. 

As this is using turkey parts with lots of cartilage and connective 
tissues, the stock will most likely be extremely gelatinous. In fact, 
don’t be surprised that after sitting in the refrigerator, it will actually 
shake like jello!

I do not add salt until you are actually seasoning during use. 

Appetizers, Sauces, & Gravies

5-6 lbs turkey parts (necks, backs,  

wings —the cheap stuff!)

2  yellow onions (with skins) 

quartered

5 large  carrots—roughly chopped

6 large stalks of celery—roughly chopped

6 large  garlic cloves (unpeeled)

1  handful of fresh parsley

1/8 c peppercorns

5  bay leaves

 tomato paste

2 cloves (whole)

2 star anise (whole)
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This is my killer 

recipe for turkey 

stock. Never make 

gravy from just 

the drippings; you 

need to start with 

the best stock in 

the world. 

Brian Walsh

LOTS   10+

brian 1970s

"I made this last year. 
It is exactly as Brian 
says. THE best stock 

in the world."
—Darilyn
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Drinks

5 20 min.

Minnie Mimosa
I N G R E D I E N T S

P R E P A R A T I O N

Rime champagne flutes with lime and dip in sugar. 

Pour ¼ cup cranberry juice into each glass and top with champagne (the more you 
pour the happier you will get).

Use a toothpick to poke a hole through cranberries. 

Thread rosemary skewer through cranberries and garnish mimosas. 

Drink up! :) 

1  lime, halved 

2 tbsp sugar

1 c sweetened cranberry juice

1 bottle  Champagne 

12  fresh cranberries

4 small sprigs  fresh rosemary 

A nice way to sit back 
and relax this holiday 

season. Meow.

Minerva Codey
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TurkeySausageGumbo

TurkeySausageGumbo
TurkeySausageGumbo
TurkeySausageGumbo
TurkeySausageGumbo

andrew 1990s
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gumbogumbo
Turkey & Sausage

This is how we use up 
leftovers from Thanksgiving.  
If you can’t find andouille, 
use any garlicky sausage, like 
kielbasa, or any other smoked 
sausage, in it’s place. 

Andrew Howe

P R E P A R A T I O N

Heat a thick bottomed 4-quart Dutch oven 
over medium. 

Add the oil and flour and, using a whisk, 
stir constantly, taking care not to allow any 
to splash and burn you, until the roux has 
turned dark brown (the color of a bar of 
Hershey’s chocolate is about right), about 
25 minutes.

Add the garlic, celery, jalapeño, bell pepper, 
and onion and cook for one minute. 

Add the beer to deglaze, then add the stock, 
thyme, bay leaves, and 1 teaspoon black 
pepper. 

Stir slowly and continuously until the 
gumbo is back to a simmer, then add the 
turkey and the sausage. 

Bring to a simmer and cover. 

Cook, stirring occasionally, for 3 hours. 
Gumbo should be thick but not like gravy. 

Season with cayenne and serve with 
cooked rice. 

Top with scallions and serve!

depends       4 hr

Leftovers

The key to this leftover classic is to have  
ALL of your vegetation chopped and ready  
to incorporate once the roux is ready.  

1 lb  leftover turkey, dark and/or  
white meat

 kosher salt, to taste

½ c all-purpose flour

1 tsp  freshly ground black pepper, plus 
more to taste

½ c grapeseed oil, plus 1 tablespoon

6  garlic cloves, minced

2 stalks  celery, diced

1  jalapeño, seeded and minced

1 small  green bell pepper, diced

1 small  yellow onion, diced

8 oz  amber-style beer

4 c chicken stock

1 tsp  fresh thyme

4  bay leaves

1 lb  andouille sausage, cut into  
¼ inch coins

 cayenne pepper, to taste

 cooked white rice, for serving

 sliced scallions, for serving

6qt or larger heavy pot, preferably 
cast iron

S O F T W A R E H A R D W A R E
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Leftovers

depends on 
leftovers

What to do with leftovers? 
How about a way to use up 

some sweet potato fries, 
Turkey, gravy, and  

cranberry sauce.

Turkey Poutine
I N G R E D I E N T S

1 20 oz bag  sweet potato fries

3/4 c leftover Thanksgiving turkey

1 c leftover turkey gravy

1/4 c leftover cranberry sauce

1/3 c cheese curds

P R E P A R A T I O N

Cook the sweet potato fries according the to package directions.

While the sweet potato fries are cooking, warm the turkey and the gravy.

Once the sweet potato fries are crisp, place 1/2 of them in a large serving bowl.

Sprinkle 1/2 the turkey, 1/2 the gravy and 1/2 the cheese curds over 1/2 the hot fries.

Add the other half of the hot sweet potato fries.

Add the rest of the turkey, gravy, cheese curds and dot the top of the poutine with 
cranberry sauce.

Serve!

Marc Paris

20 min
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