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Stuffing 
Ingredients 
4 tablespoons butter or non-dairy margarine to keep it dairy-free 
1 medium onion, chopped 
3 celery stalks, cut crosswise in ¼” slices 
½ teaspoon kosher salt 
1 teaspoon ground sage 
1 teaspoon dry thyme 
10 cups dried unseasoned bread cubes  
1½ cups chicken or vegetable broth 
1 egg 
Optional garnish: ¼ cup fresh parsley, chopped 
 
 
Instructions 
Preheat oven to 350 degrees F. Melt butter in a large pan. Saute onions, 
celery, salt, sage, and thyme for 5 minutes on medium heat. Turn off heat. 
Add bread cubes and gently stir them into the onion mixture. Slowly pour 
chicken broth over the bread cubes folding everything carefully so the 
bread cubes do not break apart too much. In a small bowl, gently whisk the 
egg and add it to the stuffing mix. Continue to fold everything until the egg is 
incorporated. Scoop uncooked stuffing into a medium casserole dish and 
bake uncovered for 40 minutes or until nice and toasty on top. 



Walnut Cranberry 
Butter 

Ingredients 
¾ softened butter 
2 tablespoons brown sugar  
2 tablespoons honey  
1 cup chopped fresh cranberries   
2 tablespoons chopped walnuts, toasted 	  	  
	  
 
Instructions 
In a small bowl, beat the butter, brown sugar 
and honey until fluffy, about 5 minutes. Add 
cranberries and walnuts; beat 5 minutes 
longer or until butter turns pink. 
Transfer to a sheet of plastic wrap; roll into a 
log. Refrigerate until chilled. Unwrap and slice 
or place on a butter dish. Yield: 1-1/3 cups. 



Cheese Ball 
Ingredients    
2 (8 ounce) packages cream cheese, 
softened  
1 (1 ounce) package ranch dressing mix  
2 1/2 cups shredded Cheddar cheese  
1 1/2 cups chopped pecans  
 
Instructions 
In a medium size bowl, mash cream 
cheese. Mix dressing mix and Cheddar 
cheese into the cream cheese. Shape the 
mixture into a ball. Roll the ball in the 
chopped nuts. Refrigerate covered until 
ready to serve.  



Cranberry Sauce 
Ingredients  
(recipe can be doubled if feeding a big crowd) 
12 oz bag fresh cranberries 
3/4 cup orange juice 
2/3 cup brown sugar 
1/3 cup white sugar 
Optional: 2 oz gold rum 
 
Instructions 
Place all the ingredients in a sauce pan and 
cook on medium-high for 15-20 minutes or 
until most of the liquid has reduced – stirring 
occasionally. You’ll hear the cranberries 
popping – don’t worry, that’s what you want 
them to do. Remove from heat and serve. 
Cranberry sauce can be made days ahead 
and brought to room temperature or slightly 
heated before serving. 



Green Bean 
Casserole 

Ingredients 
1 bunch green beans, washed and trimmed 
2 tbsp. unsalted butter 
8 mushrooms, chopped 
1 salt, plus more for cooking green beans 
½ tsp. Pepper 
2 garlic cloves 
½ tsp. nutmeg 
1 cup chicken broth 
1 cup cream 
1 bag French fried onions 
 
Instructions 
Pre-heat oven to 400.  Bring a large pot of water to a boil 
and season well with salt. Blanch green beans for 5 
minutes and immediately remove to a cold bowl of water 
to stop the cooking. Drain after a minute or two and set 
aside. Meanwhile, melt the butter in a large skillet over 
medium-high heat. Add mushrooms, salt, pepper and 
cook until mushrooms begin to sweat.  Add garlic and 
nutmeg and continue to cook for an additional 2 minutes.  
Sprinkle the entire mixture with flour and stir until evenly 
distributed.  Add the broth and allow to simmer for a 
minute. Add cream and cook on low until mixture thickens.  
'Remove from the heat and place in a casserole dish. Mix 
in  cup of the fried onions.  Bake for 15 minutes. Remove 
from oven and garnish top of casserole with the 
additional  cup onions.  Bake for an additional 5 minutes 
until sides are bubbly and onions are golden brown.	  	  



Twice Baked Potatoes 
Ingredients 
4 large baking potatoes 
8 slices bacon 
3/4 cup light sour cream 
1/4 to 1/2 cup nonfat milk 
4 tablespoons butter 
1/2 teaspoon salt 
1/2 teaspoon pepper 
1/2 cup shredded Cheddar cheese, divided 
2 green onions, sliced, divided 
 
Instructions 
Preheat oven to 350 degrees. 
Poke each potato with a fork, then wrap individually in 
plastic wrap. Microwave each one for three minutes, one 
at a time. 
While the potatoes are cooking, cook the bacon on the 
stove until crispy. Crumble and set aside. 
Allow the potatoes to cool so they're not too hot to 
touch. Slice each potato in half lengthwise and scoop out 
the middle into a large mixing bowl, reserving the skins. 
Add the sour cream, butter, salt, pepper, 1/4 cup of 
cheese, half of the green onions, and milk. Mix until 
creamy. 
Evenly spoon the mixture back into the potato skins and 
top with remaining cheese, green onions, and bacon. 
Bake for 15 minutes.	  



Pecan Pie Pops 
Ingredients 
1 cup Karo® Light OR Dark Corn Syrup 
3 eggs 
1 cup sugar 
2 tablespoons butter, melted 
1 teaspoon Spice Islands® Pure Vanilla Extract 
1-1/2 cups (6 ounces) pecans 
1 (9-inch) unbaked or frozen** deep-dish pie crust 
 
 
Instructions 
Preheat oven to 350°F.  Mix corn syrup, eggs, 
sugar, butter and vanilla using a spoon. Stir in 
pecans. Pour filling into pie crust.  Bake on center 
rack of oven for 60 to 70 minutes (see tips for 
doneness, below). Cool for 2 hours on wire rack 
before serving.  To use prepared frozen pie crust: 
Place cookie sheet in oven and preheat oven as 
directed. Pour filling into frozen crust and bake on 
preheated cookie sheet. 
	  



Pumpkin Pie 
Ingredients 
15-ounce can pumpkin  
14 ounces eggnog (store-bought or homemade) 
2 large eggs 
1 teaspoon pumpkin pie spice 
1 teaspoon cinnamon 
1/2 teaspoon salt 
9" unbaked pie crust (store-bought or use your 
favorite recipe) 
whipped cream 
 
Instructions 
1. Preheat oven to 425 degrees F. 
2. In a small saucepan, slowly heat the 
pumpkin, spices and salt until warm; mix well. 
3. Set aside and let the mixture cool slightly. 
4. Add eggnog and eggs and whisk together in 
a medium bowl until smooth. 
5. Pour into crust and bake for 15 minutes. 
6. Reduce oven temperature to 350 degrees and 
continue baking for 40 minutes, or until a knife 
inserted an inch from crust comes out clean.  
7. Allow pie to cool then top with whipped 
cream before serving.	  



Pumpkin Rolls 
Ingredients 

36    Rhodes rolls  

36    Almonds ( slivered )  

 

Instructions 

Thaw dinner rolls and cut the sides of the roll with 
a knife making indentations of a pumpkin all 
around the roll. Let them rise until double in size. 
Bake rolls at 350 for 15-20 minutes. Brush 
with melted butter and add slivered almonds to 
the top making the stem. 



Broccoli Salad 
Ingredients 

2 – 3 bunches broccoli – washed and cut into flowerettes 

2/3 cup shelled sunflower seeds 

1 cup golden raisins 

½ cup diced red onion 

1 pound bacon – diced and cooked crisp 

Combine above ingredients in a large mixing bowl. 

  

Dressing: 

 1 cup mayonnaise 

1 tablespoon apple cider vinegar 

3 teaspoons sugar 

  

Whisk all 3 ingredients together in a small mixing bowl and pour over 
combined broccoli mixture. Stir to coat. Chill and serve. 



Turkey	  
Ingredients 

Brine: 
7 quarts water 

1 quart apple cider 
3/4 cup kosher salt 

1/3 cup granulated sugar 
1 large onion, diced 

1 large or 2 small carrots, diced 
3 ribs celery, diced 

1 head garlic, cut in 1/2 equatorially 
1/2 bunch fresh rosemary 

1/2 bunch fresh sage 
6 bay leaves 1 (12 to 14 pound) turkey, free range organic is great! Herb crust: 

1 bunch fresh rosemary, leaves finely chopped 
1 bunch fresh sage, leaves finely chopped 

3 sticks butter, room temperature 
Kosher salt Gravy: 

1 large onion, cut into 1/2-inch dice 
1 large or 2 small carrots, peeled and cut into 1/2-inch dice 

2 ribs celery, cut into 1/2-inch dice 
4 cloves garlic, smashed 

2 Granny Smith apples, cut into 1/2-inch dice 
5 bay leaves 

1 cinnamon stick 
1 bunch thyme 

Kosher salt 
1 quart chicken stock, divided 

2 cups apple cider, divided 
1/2 to 3/4 cup all-purpose flour 

 
 
Directions 
Special equipment: butcher's twine To brine the turkey: Combine all of the ingredients for the brine in a large container. Add the 
turkey and let it brine in the refrigerator for 2 to 3 days. To prepare the turkey for cooking: Remove the turkey from the brine the 
night before roasting and pat it thoroughly dry with paper towels. Combine the rosemary, sage, and butter for the herb crust in a 
small bowl. Season, to taste, with kosher salt. Work the butter under the skin of the turkey and massage it into the breasts and the 
legs. Massage the butter on the outside of the skin as well. Tie the legs together over the breast so they will protect it during cooking 
and help keep it moist and juicy. Gravy preparation: Put the onions, carrots, celery, garlic, apples, bay leaves, cinnamon stick and 
thyme in a roasting pan and season with salt. Arrange the turkey on top of the veggies and refrigerate overnight UNCOVERED! Yes, 
that's right, uncovered. This will help the skin dry out and become really brown and crispy. Make sure that there is no raw food near 
the turkey in the refrigerator. After refrigerating overnight, the turkey is ready to go in the oven. Preheat the oven to 450 degrees F. 
Put 2 cups chicken stock and 1 cup apple cider in the bottom of the roasting pan. Roast the turkey in the preheated oven until the 
skin gets really nice and brown, about 40 minutes. Lower the oven heat to 350 degrees F for the remainder of the cooking time. 
Baste the turkey every 30 minutes or so and add more stock to the roasting pan, if needed. Cook about 17 minutes per pound. 
Once it gets to the proper color, tent the turkey with aluminum foil to prevent it from getting too dark. Remove the turkey from the 
oven when an instant-read thermometer inserted in the thickest part of the turkey registers 160 degrees F. Make sure that the 
thermometer is not touching a bone when doing the reading. When the turkey has reached the proper temperature, remove it from 
the roasting pan to a cutting board and let it rest for at least 30 minutes. Cover loosely with aluminum foil. Strain all the veggies over 
a bowl to separate them from the stock/mixture. Discard the veggies. Skim off the fat and add it to the roasting pan. This is the fat 
for the roux. Put the roasting pan over 2 burners and over a low heat and whisk in the flour. Cook until the mixture looks like wet 
sand, about 4 to 5 minutes. Slowly whisk in the remaining 1 cup apple cider, remaining chicken stock and the stock/cider mixture. 
Cook until the mixture has thickened and reached a gravy consistency. Taste and adjust the seasoning. Pour into a serving pitcher 
or bowl. Carve the turkey, transfer to a serving platter and serve with the gravy. 



Sweet Potato 
Casserole 

Ingredients 
3 1/2 pounds sweet potatoes, peeled and sliced into 1 inch chunks 
1/3 cup honey 
1 large egg 
1/2 teaspoon ground cinnamon 
1/4 teaspoon ground nutmeg 
1/2 teaspoon salt 
1 large egg white 
1/4 teaspoon cream of tartar 
1/4 cup superfine sugar 
Instructions 
 
 
Directions 
1. Preheat oven to 350°F. Spray an 8 x 8-inch casserole dish with 
cooking spray. 
2. Place sweet potatoes in a large steamer basket fitted over a pot 
of boiling water. Cover and steam until tender, 20 to 25 minutes. 
Transfer sweet potatoes to a large bowl and allow to cool slightly. 
Add honey, egg, cinnamon, nutmeg and salt and whip using an 
electric mixer. Spread sweet potato mixture into the prepared 
dish. 
3. In a small bowl, using the electric mixer, beat together the egg 
white and cream of tartar until foamy. Add sugar, 1 tablespoon at 
a time, beating for about 10 seconds between each addition. Then 
continue to whip until stiff peaks are formed and the mixture is 
glossy and smooth, 4 to 5 minutes. Using a pastry bag or a plastic 
bag with the corner snipped off, pipe 1-inch dollops on top of the 
casserole. Bake until the meringue is browned on top and the 
casserole is warmed through, 40 to 45 minutes. Serves 8 



Gravy 
Ingredients 
Turkey Drippings 
Chicken broth (up to 2 1/2 cups), divided 
1/4 cup butter  
1/4 cup all-purpose flour 
 
Preparation 
1. Pour pan drippings through a wire-
mesh strainer into a large measuring cup, 
discarding solids. Add broth to equal 3 
cups. 
2. Melt butter in a saucepan over medium 
heat; whisk in flour, and cook, whisking 
constantly, 10 to 12 minutes or until 
smooth and light brown. (Mixture should 
be the color of peanut butter.) Gradually 
whisk in drippings mixture. Bring to a boil, 
whisking constantly. Reduce heat to 
medium-low; simmer, stirring 
occasionally, 5 minutes or until thickened. 
Add up to 1/2 cup broth for desired 
consistency. Add salt and pepper to taste. 



Apple Cider Sangria 

1 bottle chilled sparkling wine (I used a 
sparkling pinot grigio) 

1/2 c. apple cider 

1/2 c. brandy 

1/4 c. simple syrup (available in the 
liquor department or, to make your own, 
boil 2 parts sugar to 1 part water) 

4 cinnamon sticks 

1-2 apples, thinly sliced 


