 Thanksgiving Holiday Recipes:
Roasting a Turkey

If you buy a frozen turkey, you will need to allow it to thaw in the refrigerator for at least 3-4 days before you roast it.  Be sure to put a tray under the turkey to catch any juices as it thaws.

Reach inside the turkey and pull out any packages of liver, heart, or neck you find inside.  I usually throw these away, but some people save them to make gravy.

Rinse the turkey inside and out, with cold water.  Pat it dry with paper towels.  You can put stuffing in the turkey, if you like.  Pre-heat the oven to 325˚.

Place the turkey breast-side up in a large roasting pan, and season as desired.  My family’s recipe is:  rub the turkey with a combination of garlic powder, salt, and paprika.  The paprika gives it a nice brown color when it roasts.  Some people use olive oil and salt & pepper.  Some people rub it with seasoned butter.  Roast the turkey at 325˚.  
How long to roast it depends on the size of the bird and whether or not you stuffed the bird.  Be sure to check the internal temperature with a meat thermometer.  It should be 175˚F (80˚C) when the thermometer is inserted at the thickest part of the thigh or breast.

	Weight of bird
	Roasting Time (unstuffed turkey)
	Roasting Time (stuffed turkey)

	7-9 lbs.

10 -17 lbs.

18-21 lbs.

22-24 lbs.
	2½ to 3 hours

3 to 3½ hours

3½ to 4 hours

4 to 2½ hours
	2¾ to 3½ hours

3¾ to 4½ hours

4½ to 5 hours

5 to 5½ hours


Gravy:  You can add some water to the bottom of the pan during cooking to make a simple clear gravy. (Only do this if the pan is metal.  DO NOT add water to a glass pan in the middle of the cooking process or your glass pan will shatter). Or you save the drippings after cooking to make a flour-gravy.  You can find many gravy recipes online.

Stuffing:  My family roasts chestnuts to stuff inside our turkey, and we also make bread stuffing (see recipe in this packet).  You can find hundreds of stuffing recipes online.  Or you can use stuffing mix from a bag; we like Pepperidge Farm Herb Seasoned Stuffing mix (in the blue & white bag).
**********

Side Dishes:
Roasted Brussels Sprouts

	1½ lbs. Brussels sprouts

3 tablespoons olive oil

	¾ teaspoon salt

Freshly ground black pepper, to taste


Preheat the oven to 400˚.  Cut the ends off the sprouts, pull off any yellow outer leaves, and slice in half or in quarters. Toss with the olive oil and salt, and sprinkle with pepper, if desired.  Roast on a baking sheet for 30 minutes, or until crisp and lightly browned.  Shake the pan from time to time to brown the sprouts evenly.  Serves 8-10.
**********

Green Beans with Dried Cherry Vinaigrette
	1½ pounds of steamed or blanched green beans
½ cup toasted, chopped walnuts
1/3 cup minced shallots
3 Tablespoons rice vinegar or wine vinegar

1 teaspoon sugar

	1½ teaspoons salt (or to taste)
Freshly ground black pepper, if desired
1/3 cup olive oil
1/3 cup dried tart cherries



Whisk together shallots, vinegar, sugar, salt, pepper, and olive oil.  Stir in dried cherries. (Can be made ahead. Cover and refrigerate.  Bring to room temp and re-whisk before using).
To serve, toss green beans with vinaigrette and toasted walnuts.  Serve at room temperature.

Serves 8-10.

(To blanch green beans:  Drop beans into boiling water and cook 5-7 minutes until crisp-tender.  Remove beans from hot water and immediately plunge into a bowl of ice water to stop the cooking process and keep them bright green.  Drain beans and refrigerate until ready to use.)
**********
Gingered Cranberry Relish

	2 cups orange juice

1 cup golden raisins

½ cup white sugar

½ cup packed brown sugar

½ cup brandy (or slightly more, to taste)
	3 tablespoons fresh lemon juice

6 cups fresh cranberries (2 pkgs.)

½ teaspoon ginger powder

¼ teaspoon cinnamon




In a large saucepan on med-high, combine first 6 ingredients and bring to a boil, stirring occasionally.   Reduce heat to low and simmer 10 minutes.  Add cranberries, ginger, and cinnamon and simmer gently until most berries have popped, about 15-20 minutes.

Cover, cool, and refrigerate until ready to serve.  Can be made several days ahead.  Makes a lot! (usually serves 15-20 for Thanksgiving, plus leftovers)

**********

Corn Pudding

	1 stick butter (½ cup)

3 eggs

1 can (15-16oz.) corn, undrained

1 can (14-15oz.) creamed corn
	8 oz. sour cream

1 box (8½oz.) cornbread mix (I use Jiffy brand)

salt


Melt butter.  Beat in eggs.  Add the rest of the ingredients and mix well.  If you use unsalted butter, you might want to add about ½ tsp. of salt, or to taste.  Pour into a greased 9x13” pan and bake at 350˚ for 35-40 minutes, or until golden brown, slightly cracked on top, and no longer “jiggly” in the middle.  Serves 12.

**********

Basic Bread Stuffing

	12 oz. unsalted butter (1½ sticks)

2 pounds good-quality white bread, torn into small pieces (about 2 loaves)

1 large onion, finely chopped (about 2 cups)

4 stalks celery, finely chopped (about 2 cups)
	2 teaspoons dried sage

4 tablespoons minced fresh parsley (or 4tsp dried)
4 cups chicken or turkey broth / stock

3 large eggs

2 teaspoons salt

Freshly ground pepper, to taste


Preheat oven to 250°F. Scatter bread in a single layer on large baking pans. Bake, stirring occasionally, until dried and crisp, about 1 hour. Let cool; transfer to a very large bowl.

Meanwhile, melt butter in a large pan over medium-high heat; add onions and celery. Stir often until onions begin to brown, about 10 minutes. Add to bowl with bread, then stir in sage, parsley, salt, and pepper.  Add 2 cups of broth and toss gently. 

Whisk remaining 2 cups of broth with the eggs in a bowl. Add to bread mixture; mix gently until thoroughly combined. 

Now you have 2 options:

1) You can bake the stuffing inside the turkey.  First, let it cool completely.  Then, stuff it inside the cavity of the bird and roast the turkey as directed for a stuffed bird. (It will take longer to roast if it is stuffed. Be sure it is fully cooked inside, no pink juices.)

OR

2) You can bake the stuffing in a baking dish.  Butter a large baking dish and press the stuffing into the dish.  Cover it with foil.  Bake at 350 degrees for 45 minutes, then uncover and bake for about 10-15 minutes more until it is brown and crusty on top.

DO AHEAD: Stuffing can be made 1 day ahead. Cover and keep in fridge.  Bring to room temperature before baking.
**Additions:  Some people add chopped apples, nuts, cranberries, or chestnuts to their stuffing.  You can experiment and see what you like!

Thanksgiving Pies:
Graham Cracker Crust

	2 cups graham cracker crumbs, about 30 crackers 
¼ cup sugar
	1 stick (8 oz) unsalted butter, melted



Preheat oven to 350˚.  Combine all the ingredients until well-mixed.  Press firmly into the bottom and up the sides of a 9” deep dish pie plate.  Bake for 10 minutes.  Remove from oven and let cool.
Pumpkin Pie with Graham Cracker Crust
	2 large eggs

1 15 oz. can 100% pure pumpkin
¾ cup sugar
½ tsp. salt
	1 can (12 fl. oz.) evaporated milk
1 tsp. vanilla
1 tsp. lemon juice
9-inch pie crust (see recipe above)


Beat eggs in large bowl. Stir pumpkin into the eggs. Then mix in the sugar and salt. Gradually stir in the evaporated milk. Add the vanilla and the lemon juice and stir. Pour filling into the pie crust and bake at 350˚ and bake for 45-65 minutes, depending on the depth of your pie pan. It will be just set in the middle when it’s finished.  Do not overbake or it will crack as it cools.
Traditional Pie Crust

	2½ cups flour
1 tsp. salt
1 tsp. sugar
	2 sticks (8 oz) cold unsalted butter cut into small pieces
¼ to ½ cup of very cold water



Combine flour, salt, and sugar in a large bowl.  Add the butter.  Use a pastry blender or two knives to cut the butter into the flour, until the mixture is crumbly and the largest pieces of butter are the size of a pea.  Gradually add water, little by little, and mix until it begins to come together and you can press it into a ball. Divide into two balls, press into round discs, and wrap each disc in plastic wrap.  Refrigerate at least an hour or up to a few days before rolling with a rolling pin.  Makes two 9-inch crusts.  

Thanksgiving Apple Pie

	½ cup sugar

¼ cup flour
½ tsp. cinnamon
¼ tsp. salt

1 tablespoon fresh lemon juice


	2 tablespoons honey
1 tablespoon butter

8 apples, peeled, cored, and sliced

1 egg white mixed with 1 tsp. water
pie crust (see recipe above)




Pre-heat oven to 375.  Roll bottom crust and place in 9” deep dish pie plate.  Chill the crust while preparing the filling.  Combine sugar, flour, cinnamon, and salt in a large bowl.  Stir in sliced apples and lemon juice.  Pour filling into chilled pie crust.  Drizzle with honey and dot with butter.  Roll out top crust and place on top.  Crimp together the edges.  Cut vents on top to allow steam to escape.  Brush egg white over top, Bake 55-60 minutes until pie is golden and apples are soft.
Happy Thanksgiving!  Enjoy ( ( (
