Thanksgiving Recipe Guide
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Cooking a Turkey
“After a good dinner one can forgive anybody, even one's own
relations.”
You only get one chance once per year to mess up your Thanksgiving turkey. It’s a good idea to
do your research first. We’ve compiled years of experience into the following sections.

About a brine
Brining, like marinating, is a technique of soaking a piece of meat in liquid for some time
prior to cooking. Marinating is done to infuse flavor and moisture. Brining can also add some
flavor but is primarily used to "cook" and tenderize the meat chemically. Another key benefit
is that the additional moisture can help cook the meat more consistently throughout.
Brining, in contrast to a marinade, technically includes lots of salt. This salt creates a
chemical reaction that, for lack of any better words, "cooks" the meat, and reduces the
cooking time. Think of cured meats: they aren't ever cooked with heat, but treated with salts
to preserve the meat.
More importantly, the salt in a brine affects the molecular structure of the proteins in the
meat. The salt weakens the structure of the proteins and hence allows the cooking to break
them down more easily, producing a more tender piece of meat. As the proteins change, they
also allow more water into the molecules. When the meat is roasted, the water is locked into
the meat. It retains more moisture in the final product. I generally don't brine anything
except large pieces of meat, such as a whole hog for a pig roast or a turkey.
Any brine time is better than no brine time, so even if you only have 4-6 hours, that would
help make your turkey cook more evenly with moisture throughout.
Here is a brine recipe that I have used successfully on both turkey and pork:

Trevor’s Brine
1 cup kosher salt to each gallon of
liquid (if using table salt, reduce the
salt by 25%. If using sea salt, increase
salt by 25%)

¼ cup crushed black peppercorns for
each cup of salt

1 part apple cider vinegar

2 lbs onions for each gallon of liquid

1 part apple cider
1 part water (usually in the form of
ice, 10# ice is 1 gallon water)

1/8 cup mustard powder for each
cup of salt
0.25 lbs peeled and crushed cloves of
garlic for each gallon of liquid
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Directions
Brown the onions and garlic quickly in some hot olive oil over high heat. Stir frequently to
prevent sticking. Add the cider vinegar and cider. Bring the mixture up to a soft boil and
reduce the heat.
Add the crushed peppercorns and mustard powder. Stir in. After a few minutes, add the salt
gradually and stir until it all dissolves. You want the liquid to reach a saturation of salt. The
mixture should be quite pungent and yellow in color. It will open up your sinuses some.
Remove from the heat source and allow it to cool some. When it's warm, add ice, stir in as it
dissolves and cover your meat with it; inject the meat in thicker areas. Refrigerate
immediately, covering for up to 48 hours in brine. Rinse off brine and allow to come to room
temperature before roasting.

Bar Cento Poultry Brine
Courtesy of Chef Adam Lambert
1 gal water
1 cup of kosher salt
¾ cup granulated sugar
10 springs of thyme

2 lemons
4 bay leaves
1 tbsp black peppercorns

Note: This is a 1 gallon recipe. You with probably need to do a 3-4x batch of this to cover a
large turkey.
Directions
Add all ingredients into a stock pot and bring to a simmer. Stir to ensure salt and sugar has
been completely dissolved. Remove from heat and let stand for 30 min. Remove lemons from
brine. In small batches, blend the brine for about 20 sec or so, just until all ingredients are
fully mixed.
Next chill the brine either in your refrigerator or in an ice bath. Place your turkey in a vessel
that is large enough to hold it and enough brine so that the bird is completely submerged. If
necessary, weigh the turkey down with a few clean dinner plates so it stays submerged.
Place the brining turkey in your refrigerator, or in a large cooler in the coldest part of your
garage. A turkey can go down to 26 degrees before it freezes. Allow to brine for 24-48 hours,
but remember any brine time is better than no brine time.
Remove the turkey from the brine, pat dry, and allow to come up to room temperature before
cooking (will take a few hours.)
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What equipment will I need?
We suggest that you roast your turkey (as opposed to frying, grilling, etc.) For a roast turkey,
the requirements are quite simple:
1. A deep, roasting pan large enough for your turkey. The pan may be stoneware, glass,
or any other material. It will not affect the results
2. A grate or insert for the roasting pan to keep the turkey from touching the bottom
3. Aluminum foil
4. Thermometer, preferably a digital remote version that can be kept outside of the oven
with the probe in the turkey
5. A turkey baster
Many customers have asked us about roasting bags. Our opinion is that roasting bags are great
for cleanup. You can jam all your scraps in it, tie it off, and throw it in the trash. However
you will not get crispy skin from all the locked-in moisture. Similarly, it is not necessary to
have a lid for your roasting pan. A lid, like a bag, will create a moister cooking environment
and the skin won’t get crispy with it on.

Seasonings and aromatics
Fresh herbs like rosemary, thyme, and sage are perfect compliments to a turkey. Chop them
finely and sprinkle on the outside of the turkey. Season the turkey with salt and pepper.
Many chefs prefer to add fresh herbs and vegetables to the inside cavity of the turkey to
infuse flavor. Common herbs include rosemary, thyme, sage, and bay leaves. First, add the
herbs to a shallow pan with some water in it. Bring the water to a soft boil to help the herbs
release their oils. Place the herbs inside the cavity of the turkey and even on the skin of the
turkey.

Getting a crispy skin
The crispy, golden skin of a well roasted turkey is one of those delights for which there are no
words to define. There are a few ways to achieve this, but one thing is constant – the turkey
must be roasted, not cooked in a covered pan or in a bag.
Here are some tips for achieving a crispy skin:

- Start your oven hot at 450 degrees:
Roast the turkey for about 30 minutes at that temperature or until it starts to
get golden. Reduce the temperature down to 350 degrees.

- Use butter.
Make small slits in the skin of the turkey and rub softened or molten butter
under and over the skin. Olive oil may also be used. Pull the skin back together
and secure with a pin or twine.
5

Or use butter-soaked cheesecloth. Dress the bird with the butter soaked
cheesecloth until the last 30 minutes. The butter will help the skin caramelize.

-

Use aluminum foil.
If the skin starts to dry out too much, or if you are worried about over-cooking
any parts of the turkey, such as the breast, cover those parts in aluminum foil.

Should a turkey be stuffed?
We do not recommend stuffing a turkey. There are several reasons:
- Food safety. If the bird is stuffed, then the stuffing will absorb the turkey juices
while cooking. In most cases, the cook will check the temperature of the thickest
piece of meat on the turkey. That does not mean that the stuffing has reached a safe
temperature and may contain undercooked or raw turkey juices.
- Thoroughness of cooking. If the cavity is stuffed, that means that there is no air
circulation through the cavity. The center of the bird will now take longer to cook.
There is a good chance that the drumsticks will be overcooked by time the breasts are
cooked.
- Increased chance of overcooking. If the cook is checking the stuffing for a safe
temperature and consistency (165-170 degrees), then the white meat will likely be
overcooked and dry by that point.

Cooking Time
In general, expect to cook a turkey at 350 degrees for approximately 10 to 15 minutes per
pound. This depends on a lot of variables, including brine, initial temperature, and if you
cover the pan.
The internal temperature of the turkey in the breast and the thickest part of the thigh should
be 155 to 160 degrees. When you do remove the turkey from the oven, wait 30 minutes
before carving. The turkey will continue to cook when removed from the heat.
For exceptionally large turkeys (over 24 pounds), we suggest starting your turkey very hot (as
stated in the roasting directions below) and then cooking at a slower, lower heat such as 325.
This allows for a more thorough, even cooking. This will increase the cook time by about 2
minutes per pound. Alternatively, you could cover the entire pan in aluminum foil, add some
apple cider or liquid to the bottom of the pan, and cook at a higher temperature like 375 for
some time. As the bird nears completion, uncover it and step the temperature down to about
325.
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Roasting a Turkey
1. Preheat your oven to 450 degrees.
2. Remove one rack and place the remaining rack near the bottom. The turkey should be
about centered in the oven to get even air flow around the bird.
3. If brining: At least an hour before roasting, remove your turkey from the brine and rinse
with cold water. Pat the turkey dry with paper towels. If you have extra time, let it stay
refrigerated (uncovered) overnight to help the skin dry out and you’ll get an even crispier
skin.
4. Add your aromatics to the cavity.
5. Place the turkey in a large roasting pan. Your pasture raised turkey will be quite juicy so
be sure to use a roasting pan with plenty of room for the drippings. A cookie sheet is not
a recommended roasting pan.
6. Toss 3 to 4 quartered onions, shallots, carrots, roasting potatoes, and other root
vegetables you may prefer in oil and season with salt, then add to the bottom of the
roasting pan. These veggies may be eaten later, but more importantly, they will help
flavor the pan drippings which can be used to make tasty gravy. For really large birds,
wait to add potatoes and carrots until halfway through roasting to keep them from drying
out.
7. Place the bird on a rack in the roasting pan, breast side up.
8. (Optional) Slice the skin along the breastbone and pour melted butter under and over the
skin. Pin the skin back together. Or, cover the bird with a butter-soaked cheesecloth.
9. Place your chilled but not completely refrigerated turkey into the hot oven (450 degrees).
Roast, uncovered, for about 30 minutes. Watch carefully to make sure the skin doesn’t
burn. You are trying to crisp the skin and lock in the moisture.
10. Once the skin has browned moderately, reduce the oven heat to 325 or 350 (lower
temperature for larger birds). If the skin browns too fast, apply a layer of aluminum foil
over the bird.
11. Roast your turkey for approximately 12 minutes per lb (total time, including the original
30 minutes.) So for 20 lb turkey should take between 3.5 - 4 hours. A 15 lb turkey only
needs 2.5 - 3 hours.
12. After an hour, check to see if the roasting pan has some drippings. Using a baster, suck up
the juices and squirt over the turkey. Continue roasting, checking about every half hour
through the window on the oven. You’re looking at the skin— if it starts to get too brown
or even burnt looking, protect the wing tips and the drums with some foil.
13. After 2 to 2.5 hours, start watching the temperature (this depends on size of the turkey).
A remote thermometer with a probe in the bird will make this much easier. The remote
probe thermometer should be inserted into the thickest part of the thigh without touching
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the bone. The breasts do cook faster than the legs, so your might want to tent them once
the leg starts reading 145.
14. You will want to remove the turkey from the oven when the internal temperature of the
breast and thickest part of the thigh reaches about 157 - 160 degrees.
15. Let the bird rest (covered with foil) for 30 minutes before carving as it will continue to
cook and pull back in the moisture.

Alternative Cooking Methods
Smoked Confit Turkey Wings and Legs
By Adam Lambert
1 cup sugar

1 teaspoon black pepper

0.5 cup kosher salt

1 tsp ground chili flakes

1 tsp smoked paprika

½ tsp ground allspice

1 tablespoon dried sage

Pork lard

Directions
Remove the turkey wing and leg from the turkey. Mix the seasoning above and rub it into the
skin. Place the turkey on a sheet tray or large plate and place in the refrigerator,
unwrapped, overnight. The next day, rinse the dry rub off of the turkey. Dry the meat with
paper towels and place back in the refrigerator uncovered. This will allow the skin to form a
protein in the skin that helps flavor and smoke adhere to it. It also allows you to get a crispy
skin later.
Get the smoker started. You want to cold smoke, so the temperature should be around 100
degrees. Place the turkey in the smoker and smoke for 3 to 4 hours.
After smoking the turkey leg and wing, you will confit it: in a deep, strong pan, cover the
turkey with pork lard. You may want to melt it in a pan first to make it easier to work with.
Cover the turkey and fat with parchment paper then plastic wrap (yes, to put in the oven)
and then aluminum foil.
In a 225 degree oven, cook the turkey for approximately 4 hours. Check after 3 hours for
doneness. Wiggle the joints of the wings to see if they pop out of place easily. This is a clear
sign you are done. The goal is meat that will easily pull away from the bone but not just fall
off when you pick it up.
Allow the turkey to cool overnight in the fat in the refrigerator. The next day, heat up the
pan just enough to melt the fat but not make it hot. Pull the turkey parts out. If you have a
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frier, get it it heated to 300 degrees. If not, skip this step. In the frier, cook the turkey until
the skin is crispy.
If not using a frier, place the turkey on a sheet pan and roast at 400 degrees for about 5 to 10
minutes until a golden skin forms. Reduce the heat to 325 and heat the turkey through. You
are not cooking at this point but just warming up the turkey. Serve hot.

Poached Turkey Breast
By Parker Bosley
1 whole boneless turkey breast w/
skin on

1 celery stock chopped

3-4 peppercorns

1 cup white wine (optional)

1 bay leaf
½ tsp dried thyme

½ tsp salt
Water to nearly cover the turkey
breast

3-4 slices of onion
Directions
Make sure to use a pot that has a good lid. Place the turkey in the poaching pot and scatter
all the other dry ingredients around it. Add the wine if using. Add enough water to nearly
cover the turkey breast (the skin should be exposed.)
Cover the pot and place it in a 250 degree oven. Poach for about one hour: the time will
depend on the size of the turkey breast and the type of pan you are using.
Begin checking after about 30 or 40 minutes. Press on the flesh: it will become more firm as
it cooks. When the thinner end of the breast becomes firm and the thick, and the center of
the breast still has a springy texture to the touch, and remove the pot from the oven.
Remove the top and let the turkey breast cool in the liquid.
Remove the skin and wrap turkey breast well in plastic and refrigerate. Save the poaching
liquid and add it to the stock pot.

Spatchcocked/Smoked/Grilled Turkey
By Adam Lambert
1 Brined Turkey

Kosher Salt

1 pair of sharp kitchen shears or a
sharp knife

Black Pepper
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Directions
Remove turkey from brine. Using paper towel pat the turkey dry. Place on a sheet tray with a
resting rack unwrapped overnight in the refrigerator.
Remove from refrigerator and place on a clean cutting board. Place turkey breast-side down,
with the legs towards you. Using your kitchen shears, cut up along each side of the backbone
to remove it, cutting through the rib bones as you go. Open the turkey out and turn over.
Flatten the breastbone with the heel of your hand so that the meat is all one thickness. Bend
the tips of the turkey wings back underneath the drums to help stabilize the bird.
Get your smoker fired up. Put the spatchcocked turkey into the smoker, and cold smoke
(under 100 OF) the turkey for about 2-3 hours.
Pre-heat your clean and seasoned grill on medium-heat. On both sides, season your turkey
with salt and pepper and place breast-side down onto the grill. Grill covered for
approximately 20-30 minutes (checking and watching for flare-ups and hot spots; all grills
cook differently and unevenly) or until the turkey starts to brown, and then carefully flip over
and continue to cook for another 20-30 minutes. At this point you can either turn the heat
down to low and finish cooking the bird, flipping as needed until and internal temp of 157-160
(temperature will carry up to 165 during the resting stage) is recorded on the thickest part of
the back leg (thigh).
If you do not want to finish on the grill you can finish it breast side up in a 350 oven and cook
until recommended internal temperature is achieved. Let the bird rest for at least 25 minutes
before carving.

The Side Dishes
The Basics
Turkey Stock
By Parker Bosley
To make really great stuffing, you need turkey stock. You can also use chicken stock that you
have made in advance. You can make your stock ahead of time by pre-ordering a Turkey Pack
from Fresh Fork, which contains a drum, a wing and a turkey back (leftovers from making our
turkey breast lunch meat.) If you don’t have any stock put away, use the wings and neck to
make a small portion of stock that you can use for the stuffing.
If using a whole turkey, lay it (uncooked) on its back and remove the first two joints from the
wings. Pull the neck from the cavity. Chop the wing pieces and neck. Brown these bones in
a heavy bottom stock pot or roast them in a very hot oven with a little bit of lard or cooking
oil (do not use olive oil.) Use a pair of tongs to turn the bones from time to time.

10

When the bones are nicely browned, remove the pan from the heat and place all the bones in
a stock pot. Set the pan where you browned the bones over high heat and add two or three
cups of water. Bring to a boil and scrape the bottom of the pan to release the brown bits.
Add this deglazing liquid to the stock pot. Fill the stock pot with more water to cover the
bones by three or four inches and bring to a boil over high heat. Begin skimming until there is
little or no scum on the top.
Add a large onion (peeled and chopped), a carrot (peeled and chopped) and a stalk of celery
(chopped.) Lower the heat to medium or medium low. The stock should bubble slightly but
not continue at a hard boil. Add a tablespoon of dried thyme and a bay leaf.
If you have the time, cook the stock for four to five hours. Let it cool and then strain the
stock through a damp towel. Place the stock in the refrigerator overnight.

Traditional Bread Stuffing
By Parker Bosley
This recipe will produce stuffing to fill an 8 1/2 x 11 baking dish. Appx. 10 –12 servings
1 loaf of FFM whole wheat bread
(equals 12 to 14 cups of cubed
bread)
2 tsp salt
Turkey or chicken stock
Optional additions:
1 lb ground pork, browned in a nonstick sauté pan; including the
rendered fat

1 tsp pepper
3 tsp dried sage
1 cup diced onion
1 cup diced celery

3 apples peeled, cored and diced
1 cup chopped walnuts
Sautéed or braised greens

Directions
Sauté the onions and celery using a couple of tablespoons of lard or butter. These vegetables
should soften a bit and color but they should not brown.
Place the cubed bread in a large bowl and add the sautéed onion and celery, the salt, pepper
and sage. Mix the ingredients together and then begin adding stock to moisten the bread.
Check after each addition of liquid: the stuffing should come together and hold when you
squeeze a handful together. The amount of moisture is your call: very soft or somewhat dry.
Ideally, you should make the stuffing on Tuesday or Wednesday before the holiday. Refrigerate
until ready to use. If you have made the stock, moisten before refrigerating. Allow to come to
temp on counter and then bake, covered in foil at 375 until heated through (30 min) and then
15 min with foil removed to brown.
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Rye Bread Stuffing with Sausage, Apples & Bacon

Adapted from a Food & Wine Magazine Recipe
1.5 lbs ground salt and pepper pork
sausage or green onion brats casings
removed
2 1-lb loaves of rye bread, crusts
removed and sliced 1/2” thick
1 lb bacon, cut into 1/4” pieces
4 oz unsalted butter, cut into tbsp
sized portions
3 medium tart apples, peeled, cored
and cut into 1/2” chunks

1 small (appx 1 lb) head green
cabbage, coarsely chopped
1 lb cremini or stemmed shiitake
mushrooms, cut into quarters
1 tbsp dried sage, crumbled
1 tbsp dried thyme
6 cups turkey or chicken stock
Salt & Pepper

Directions
Turn oven to 375 and cook sausage until no longer pink inside. Can also be done on the stove
top, breaking into small pieces as you brown. Remove sausage, and most of the drippings.
Turn the oven to 325. Bake the bread for 8 to 10 minutes, or until crisp and dried out. Let
cool, then cut the bread into 1/2-inch dice. Leave the oven on.
Cook the bacon in a large heavy-bottomed pot (can use same from browning sausage) with a
few tablespoons of water over low heat until the water has evaporated and the bacon is crisp
and golden (about 12 minutes.) Transfer the bacon to a plate and pour off about half the fat.
Melt the butter in the bacon fat and drippings. Add the apples, cabbage and mushrooms and
cook over high heat, stirring frequently, until lightly browned, about 10 minutes. Transfer to a
large bowl, then stir in the sausage, bacon, sage and thyme. Let cool. Add the bread and toss
well. Stir in the stock, a bit at a time, allowing it to be completely absorbed before adding
more. Season the stuffing with salt and pepper.
The stuffing can be prepared through here and refrigerated for up to 3 days. Bring to room
temperature before baking. This recipe prepares more than enough to fill the baking dish, so
make some extras for leftovers.
Butter a 9-by-13-inch baking dish, and then fill with stuffing. Cover the dish with foil and
bake for 45 minutes, or until the stuffing is heated through. Uncover and bake for 15 minutes
longer, or until the top is crisp and golden.

Adam Lambert’s Bread Pudding
2 lbs medium diced bread
¾ cup heavy cream
2 whole eggs

½ cup each fine diced carrot, onion,
celery, fennel bulb
1 cup chopped dried sour cherries or
cranberries
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2 tsp fresh picked and chopped
thyme leaves

1 tbsp dried rubbed sage
2 tbsp kosher salt

Directions
Sweat carrot, onion, celery, fennel in a skosh of oil over a medium flame. Once translucent,
approx. 3 minutes, remove from heat and dump the vegetables onto a sheet pan with a few
paper towels to absorb the extra oil.
Place your diced bread into a large mixing bowl. Next whip together your heavy cream and
eggs. Dump cream mixture over your bread and mix. The bread should be very moist, but not
completely soaked. Add remaining ingredients and mix again.
Transfer your bread mixture to a buttered baking dish. Cover with foil and bake in the oven @
350 for 45-50 mins, or until the pudding is completely set up and no longer raw in the middle.
Once finished, remove foil and place aside to rest until you get hungry.

Traditional Gravy
By Parker Bosley
Although you can use any all-purpose flour, I have found that Stutzman Farms’ whole wheat
four adds a bit of flavor depth to the final product. For richer flavor and color, cover the
bottom of the roasting pan with chopped onion, celery and carrot. Lay the turkey on this bed
of vegetables rather than using a roasting rack. The vegetables with caramelize and add to
the color and flavor of the gravy.
3 tbsp flour

Juices from the roasting pan

1 cup milk

Salt and pepper

2-3 cups turkey stock

Water or additional stock to thin
the gravy if necessary

Mix the flour and milk in a small bowl and set aside.
Remove the turkey from the roasting pan, wrap with foil, and either return to the oven to
keep it warm or keep on carving board. Set the roasting pan over medium-high heat and add
2 or 3 cups of turkey stock or water. Scrape the bottom of the pan. When all the glaze and
vegetables have been released from the bottom pan, strain the liquid into a sauce pan and
add the milk-flour mixture.
Bring the gravy to a boil and cook for 3-4 minutes. If the gravy is too thick add water or
stock. If it is too thin add another tablespoon of flour that has been mixed with some water or
stock. Season with salt and pepper.
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OR, if you choose you can add the flour, without the milk, directly to the pan juices. As you
scrape the pan to release the brown bits, the flour will take on color. Add stock, the milk
and/or water and bring to the boil. Strain the gravy into a sauce pan to keep warm.

Salsa Verde
by Adam Lambert
1 bunch flat leaf parsley
1 bunch cilantro
1 clove peeled and minced garlic
1 jalapeño minced (optional)

½ cup-3/4 cup sunflower oil (or a
good
quality EVOO)
Kosher salt
1 lemon zested and juiced

Directions
Pick the leaves off of the washed parsley and cilantro. Using a sharp knife and working small
or manageable amounts, chop the herbs trying not to pulverize them (hint: the less knife
strokes the longer the herbs with stay green). Add enough sunflower oil to just loosen up the
herbs. (Adding oil immediately after chopping herbs will slow down the oxidation process and
keep them green longer).
Next add the minced garlic, jalapeño, lemon juice and zest and stir to incorporate. Finally
season with kosher salt to your liking (should be around ½ tablespoon-1 tablespoon). Make
sure to stir before you drizzle over food.

Apple and Pear Agro Dolce: a local substitution for cranberry sauce
by Adam Lambert
Agro Dolce (I think technically agrodolce, but it think it reads easier as two words) is a
category of sweet and sour sauces typical to Italian cuisine. It involves balancing intensely
sweet and intensely sour flavors.
In this case, we will use pears and apples. Peel, core, and slice your apples into whatever
size chunks you want. Cook them with a little oil on a very low flame for an hour or two. The
goal is to caramelize them.
In a heavy stainless pot, add 2 cups of sugar and enough water to make the sugar look like
wet sand (about 2 tablespoons). Over medium heat, cook the sugar to an amber color. This
takes about 10 minutes. With a basting brush, wash down the sides of the pan so that the
extra sugar doesn’t turn to rock candy on the side of the pan.
As the sugar turns amber, add approximately 1/3 cup apple cider vinegar. Whisk with a long
handled whisk. Expect this to be noisy as the sugar and vinegar and heat react. Add ½ cup
red wine (or just enough until the mixture tastes balanced). Add a pinch of salt. Fold in the
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apples and pears. Cook down for approximately 20 minutes until it thickens some, stirring
often. Serve over turkey, dressing, or anything you like.

Corn Custard
By Parker Bosley
4 cups corn (2 pkg FFM frozen,
thawed)
1 tbsp buter
1 tbsp minced onion

1 tbsp flour
1 cup cream
5 eggs
Salt and pepper

Directions
Place the butter in a non-stick sauté pan set over medium-high heat. Add the onions and
cook for 3-4 minutes. Add the flour and stir to combine. Add the frozen corn with its liquid.
Raise the heat to high. Toss and stir the corn to evaporate nearly all the liquid. Add the
cream and boil for 2-3 minutes.
In a large bowl, beat the eggs with salt and pepper. Slowly whisk in the corn-onion mixture.
Taste and add more salt and pepper if needed. Pour the mixture into a baking dish and bake
at 350 degrees for about 30 minutes or until the custard has set. It should be a little soft in
the center.

Simple Roasted Brussels Sprouts
By Parker Bosley
Brussels Sprouts
¼ lb bacon (optional)

Fresh thyme
Salt and pepper

Directions
Remove the sprouts from the stalk. Trim the end of the sprouts and remove any dead leaves.
Cut large sprouts in half. Blanch in boiling salted water and shock in ice water. Drain well.
Cut the bacon into small pieces. Cook in a heavy bottom pan and render off the fat but don’t
crisp the bacon. In a mixing bowl, toss the sprouts with the bacon grease and bacon pieces.
If not using bacon, use olive oil.
On a sheet tray, add a few sprigs of fresh thyme and roast the sprouts in a 400 degree oven,
appx 20 minutes (depending on size of sprouts.) At first, cover the sprouts with foil then
remove the foil the last 5 minutes. The sprouts should be softened but not mushy. Transfer to
a serving bowl and season with salt and pepper.
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Cauliflower with Garlic and Olive Oil
By Parker Bosley
1 head cauliflower, stem pieces
separated from the core

1 tbsp lemon juice

1 tbsp minced flat leaf parsley

Salt and pepper

½ cup olive oil

Directions
Boil the cauliflower pieces in salted water just until tender. Drain and return to the cooking
pan. Add lemon juice, olive oil, salt and pepper. Return to the heat and toss until pieces are
coated with olive oil.

Shaved Raw Vegetable Salad
By Adam Lambert
2 candy striped beets (chioggia)

Apple cider vinegar

1 kohlrabi

½ stick of cinnamon

1 butternut squash

2 whole cloves

1 carrot

2 whole allspice berries

1 turnip

1 bay leaf

2 apples

4 whole black peppercorns

10-15 cored and thinly sliced Brussels
sprouts

Sunflower oil

3 cups apple cider

Kosher salt

To make the vinaigrette:
In a small pot, add apple cider, mulling spices and bring to a simmer. Reduce until you are left
with about a ½ cup of cider syrup. Strain and cool completely.
In a bowl, add ½ cup of apple cider reduction, 4 tablespoons of apple cider vinegar and stir to
combine. While whisking, slowly drizzle in about 1/2 - 3/4 cup of oil and season with salt. The
vinaigrette should be fully emulsified, sweet yet balanced with the acid from the vinegar and
salt to blend all ingredients together. If your vinaigrette breaks, no worries, just stir or shake
to reincorporate before dressing the salad.
To make the salad:
Have a large strainer or colander set up in an ice water bath.
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Peel all vegetables. Using a mandolin, carefully slice all vegetables (except the squash,
apples, and Brussels sprouts) as thin as possible. As you are cutting, reserve vegetables in the
ice water bath.
Using a vegetable peeler, peel thin ribbons of squash and reserve in ice bath (the squash is a
bit more fibrous than the other vegetables, peeling the ribbons give them a better texture
when eating raw).
Core the Brussels sprouts and thinly shred on a mandolin (do not put in ice bath).
Using the julienne attachment on your mandolin, shred the peeled apple, making sure to
avoid the seeds and the core (do not put in ice bath).
Strain all the vegetables in the water bath and combine with the Brussels sprouts and apples.
Next, dress with the cider vinaigrette to your liking and a pinch of salt.
The addition of blue cheese or some nuts would work well in the recipe.

Brandy Glazed Carrots
By Parker Bosley
2 lbs carrots, peeled and cut into
coins

½ cup butter

½ cup brown sugar

Water (as needed)

½ cup brandy

Directions
In a sauté pan, melt the butter. Add the brown sugar and whisk together. Add the carrots and
toss with the butter and sugar. Over medium heat, cook the carrots, beginning to caramelize
them. Add brandy and allow it to flame up and burn out. As the moisture reduces down, add
some water, a little at a time, to keep the carrots cooking and to prevent sticking. Cook until
desired done-ness is achieved. Test by piercing the carrots with a fork.

Glazed Sweet Potatoes
By Parker Bosley
4-5 tbsp butter
4 medium sweet potatoes
1/2 cup brown sugar
3-4 tbsp maple syrup (optional)

1/2 tsp salt (omit if using salted
butter)
freshly grated nutmeg and/or 1/2 tsp
cinnamon (optional)

Use an 8 1/2 x 11 baking dish or similar in size oval dish.
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Directions
Peel the sweet potatoes and slice. Thickness will determine cooking time.
Grease the baking dish with some of the butter and lay the sweet potato slices in the dish
over lapping like roofing tiles.
Dot the potatoes with small pieces of butter. Season with salt if using. Sprinkle the brown
sugar evenly over the potatoes. Pour the syrup over the sugar if using. Season with cinnamon
and/or nutmeg.
Cover the dish with foil and bake for 45 minutes to 1 hour. Bake until the slices are tender.
You can make the dish ahead of time and bake just before serving. If you are taking the dish
to a gathering, bake it first and then rewarm on site.

Sweet Potato “Casserole”
By Trevor Clatterbuck
3 # sweet potatoes

2 tsp flour

1# onion (about 2 medium onions)

2 tablespoons butter

Salt and pepper to taste

¾ cup milk

1 ½ cups shredded cheese (dry and
sharp), such as Flat Rock Abondance,
Wabash Gruyere, Mayfield Gouda,
Guilford Sheep’s Parm, or Hulls Trace
Cheddar

Optional:
¾ cup breadcrumb or chopped oats

½ tsp salt

Herbs: parsley, sage, thyme to taste
¾ cup cream

¼ cup butter
Directions
Preheat oven to 375.
Scrub your sweet potatoes well. Peel or not peel, up to you (I keep the skins on.) Slice them
very uniformly into discs of the same thickness. The easiest way to do this is with a mandolin
or food processor.
Peel your onion and slice into thick discs, leaving them intact as whole slices.
Toss the sweet potatoes with salt and pepper and oil. Brush the onions with oil. On a
prepared flat top or outdoor grill, partially cook the potatoes and onion. You want the heat
to be hot and char them a little. This is easier with thicker slices to prevent losing them.
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In a small saucepan, melt the butter. Add the flour to the butter and stir in over the heat.
Add the cream and milk and bring to a soft boil, stirring constantly until it starts to thicken.
The desired thickness of your roux is about that of a thick batter.
In a casserole dish, arrange the sweet potato slices with onion slices mixed in. Add shredded
cheese between, under, and over the potatoes. Pour the roux over top and sprinkle some
cheese on top.
If you want a crumb topping, add the oats and small pieces of butter and salt into the food
processor. Spin until oats and butter are combined and the oats are chopped up. Similarly, if
using bread crumbs, just mix the melted butter and bread crumbs and sprinkle over gratin.
Bake at 400 until knife inserted into potatoes enters easily. Approximately 20 minutes
depending on how far the potatoes were precooked.

Sweet Potatoes and Celery
By Parker Bosley
4 cups cooked, mashed sweet
potatoes

2 cups bread crumbs

4-5 stalks celery, chopped

Salt and pepper

2 tbsp butter

1 tsp dried sage

1 cup minced onion
Directions
Melt the butter in a non-stick sauté pan and add the celery and onion. Cook until the celery
softens.
Mix the cooked celery and onions with the bread crumbs and sage. Add this mixture to the
sweet potatoes and season well with salt and pepper. Put the mixture into a baking dish.
Bake the casserole in a 350 degree oven until very hot, about 30 minutes.

Potatoes with Onion Casserole
By Parker Bosley
1 lb potatoes

1 tsp dried thyme

1 ½ cups thinly sliced onion

1 cup stock

2 tbsp butter

Salt and pepper
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Directions
Sauté the onions in the butter using a non-stick pan. Keep the heat at medium. The onions
should soften but not brown. Peel and slice the potatoes. Layer them with salt and pepper
and thyme. Spread the onions over the potatoes and pour the stock over the onions. Season
well with salt and pepper.
Bake the potatoes at 350 degrees for about 1 hour. Add more stock or water if the top layers
of potatoes begin to dry or curl.

Home Fries with Cabbage and Bacon
By Adam Lambert
4 lbs of potatoes, washed of any dirt

Kosher salt

½ head of green cabbage, cored and
thinly sliced/ julienned

Black pepper

½ lb of pork bacon (or standard
bacon), julienned (“Lardons”)

½ bunch parsley washed and
chopped

1 onion chopped

Cast Iron or heavy bottom skillet

1 clove sliced garlic

Sunflower oil

Apple cider vinegar

Directions
Place potatoes in a large stockpot and cover with cold water. Place over medium-high heat
and bring up to a simmer. Do not let the water come to a full, hard boil as it can break the
potato skin. Cook until potatoes until knife tender but not fragile and falling apart, about
10-15 minutes once a simmer has been reached.
Remove potato from water and set aside to cool to room temp. Once cooled, uniformly dice
into small pieces.
In a hot cast iron skillet, add 1 tablespoon of oil and the julienned bacon. Cook, stirring
often, until the fat has rendered out and the bacon is crispy but not burnt or overcooked.
Remove the bacon from the skillet and reserve on some paper towels (leave the fat in the
skillet).
Add the onion to the skillet and sweat in the fat for a few minutes. Next add the potatoes.
There should be a good amount of fat in the skillet at this point. The potatoes will essentially
fry and absorb the fat. Cook the potatoes until they start to brown. Add the garlic and cook
for 2 minutes, careful not to burn. Add the thinly julienned cabbage and a good pinch of salt
(the salt with help break down the cabbage).
Cook until the cabbage is tender and its liquid has combined and cooked down a little with
any remaining fat. Finally, add 2 tablespoons of vinegar, chopped parsley and season with salt
and pepper to taste. Enjoy!
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Braised Turnips
By Parker Bosley
1 ½ lbs turnips

2 tbsp tomato paste

2 tbsp butter, 1 onion, peeled and
diced

1 tsp dried thyme

1 carrot, peeled and diced

Salt and pepper

2 stalks celery, diced
1 ½ cups stock or water

1 bay leaf
2 tsp butter, softened
1 tbsp flour

Choose a pan that can be moved from the top of the stove to the oven.
Directions
Peel and cut the turnips into small wedges. Set aside.
Melt the butter in the pan set over medium heat. Add the onion, celery, and carrot. Cover
and cook for about 5 minutes. Do not let the vegetables brown.
Lay the turnips on top of the onion, carrot and celery mixture and add the stock, tomato
paste, thyme and bay leaf. Cover and braise in a 350 degree oven for 30 or 40 minutes. The
turnip pieces should be tender.
While the turnips are braising, mix the 2 tsp softened butter & 1 tbsp flour butter and flour
together to form a paste. Set aside.
Remove the turnips from the braising pan to a serving dish and keep warm. Strain the
braising liquid into a small sauce pan and bring to the boil. Whisk in pieces of the butterflour mixture until the sauce is thickened. Season with salt and pepper and pour over the
turnips.

Potato and Root Veggies Mashed
3 lbs potatoes

2 cups heavy cream

1 lb root veggies: rutabagas,
parsnips, turnips; all peeled

1 clove garlic peeled and smashed
4 oz butter

Directions
Place the potatoes, skin on, in a pot and cover with cold water. Place over medium heat and
bring to a simmer. Cook until they can be easily pierced with a knife.
In another pot, bring salted water up to boil. Add root veggies and bring water down to a
simmer. Cook until tender, remove from water.
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In a 3rd and final pot bring cream, garlic, and butter to a simmer for about 20 min then
remove garlic from cream. With a paring knife, carefully peel the hot potatoes, cut them into
small chunks and pass through a ricer or tamis. Next pass the turnips through.
Add root vegetables to your stand mixing bowl and turn on to a low setting. Slowly add your
warm cream/ butter liquid to the potatoes. Turn the mixer on medium high speed and whip to
desired consistency. Finish seasoning with kosher salt.
Never process potatoes in the food processor as they will create a thick and sticky paste.

Glazed Turnips
By Parker Bosley
Thinly sliced turnips

1/3 cup brandy

3 tbsp butter

Salt and pepper

2 tbsp brown sugar
Directions
Peel and slice the turnips (same thickness as scalloped potatoes.) Blanch in boiling salted
water for 1 minute. Drain and toss to allow water to evaporate.
Have ready a non-stick sauté pan. Melt the butter in the sauté pan set over medium-high heat
and add the brown sugar. When the sugar has melted, add the turnip slices. Toss to coat the
slices with sugar and butter.
When the turnips can be easily pierced with a knife point add the brandy and flame it. Cook
until the moisture evaporates and the turnips are glazed and caramelized.

Sausage and Turnips
By Parker Bosley
1 lb sausage: brats, etc—fresh, not
smoked

2 tbsp butter

2 tbsp oil

Salt and pepper

6-8 turnips with greens

1 cup stock

Directions
Turn your oven to 350. Remove the turnips from the greens. Roughly chop the greens, and
discard the stems. Wash and dry the greens thoroughly.
If using sausage links or brats, remove casing and slice into 1" pieces, then sauté in the oil a
few minutes to brown. Does not have to be cooked all the way through. If browning bulk
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sausage, break apart with the edge of a wooden spoon as you go. Remove the sausage from
the sauté pan and place the pieces in a lightly oiled casserole dish.
Scrub the turnips. Peel them if they're tough or large. Dice into ~ 1⁄4" cubes. Blanch in boiling
salted water and refresh in ice water 2 minutes. Drain well.
Heat up the skillet to medium-high where you cooked the sausage and pour off any excess oil.
Melt the butter on top of the drippings, and add the turnips. Raise the heat and toss the
turnips in the butter. Add in the greens and stir to coat, and season with salt and pepper. Add
the stock and cook until the liquid has reduced by half.
Turn off the heat on the skillet and mix the sausage into the turnips. Transfer it all to the
baking or casserole dish. If making ahead, stop here, cool, cover and refrigerate and bring to
room temp an hour before baking.
Bake for 30-45 minutes, or until the turnips can be pierced with a knife point.

Winter Vegetable Hash
By Adam Lambert
1 sweet potato

¾ cup golden raisins

1 butternut squash (or any winter
squash)

2 cups Spiced Rum

1 celeriac

5 springs of Parsley chopped

1 large onion
2 cloves garlic
1 Tablespoon fresh picked and
chopped thyme leaves
Zest of ½ a lemon

Kosher salt
¼ cup fresh bread crumbs
¼ cup chopped biscotti cookies
Sunflower or vegetable oil
¾ cup chopped peeled and blanched
hickory nuts

Directions
FIRST STEP IS EXTREMELY DANGEROUS: in a 1 qt or small pot, heat the rum to a simmer and
using a long candle lighter, light the rum on fire (keep your head back away from the pot
when you light it. If flame is too high, turn down heat or cover to extinguish). Continue to
cook for about 1 minute and remove from heat (the goal is to cook off the alcohol). Add the
raisins to the pot (they should be covered by the cooked rum) and let rehydrate until needed.
Preheat your oven to 400. Next, peel and uniformly dice the sweet potato, squash, and
celeriac. Fine chop the onion and garlic. Over medium-high heat, heat a large Dutch oven or
deep-sided pan with a few tablespoons of oil. Add the onion and sweat for a few minutes,
next add the garlic. Cook garlic for another minute (careful not to burn).
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Add the chopped vegetables making sure not to over-crowd the pan: you want to get a little
bit of color, and if it’s too crowded they’ll just steam. Sauté until the vegetables begin to
soften, about 5-8 minutes. Next stir in lemon zest, strained raisins, herbs, hickory nuts and
season with salt to taste.
Combine the breadcrumbs and biscotti together and sprinkle over top of the vegetables. Place
into the oven uncovered for about 7 minutes, or until the breadcrumbs start to brown.
Remove from oven and enjoy.

Turnips with Apples and Onion Spiked with Brandy
By Parker Bosley
6 turnips

1 cup turkey stock

2 medium onions

¼ cup brandy (apple jack would be
good if available)

3 apples
6 tbsp butter

Salt and pepper

Directions
Peel and slice the onion into semi-circles. Melt 3 tablespoons of butter in a non-stick sauté
pan over medium heat. Add the sliced onions stir and toss to coat with the melted butter. As
they soften and create some moisture in the pan, raise the heat to medium-high. Be careful
that the onions do not burn. When the onions develop some color, add the stock. Raise the
heat to high and evaporate the liquid. Season the onions with salt and pepper. Spread the
cooked onions in the casserole dish to form an even layer.
Peel the turnips and cut into ½ inch pieces. Blanche in boiling salted water for 2-3 minutes
and then refresh in ice water. Use the sauté pan where the onions were cooked and set it
over medium heat. Melt 2 tablespoons of butter, and add the turnips (first making sure they
are completely drained.) Toss the turnips in the butter to coat and raise the heat to medium
high. Add the dried thyme. Cook the turnips for 3-4 minutes. Season with salt and pepper and
then add them to the onions in the casserole dish.
Peel and core the apples. Cut into pieces similar to the turnips. Use the same sauté pan set
over medium heat. Melt 2 tbsp of butter and add the apples; toss to coat. Add a tablespoon
of honey if you choose. Add the cooked apples to the casserole. You can make the dish to
this point and finish the next day. Place the casserole in a 350 degree oven and roast for 45
minutes to an hour until the turnips can be easily pierced with a knife point.
Optional: Add ¾ to 1 cup of cream during the final 10 minutes of cooking.
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Harvard Beets (or Sweet & Sour Beets)
By Parker Bosley
5 medium beets

1 tsp salt

1/2 tbsp cornstarch

1/4 cup + 1 tsp apple cider vinegar

1/4 cup sugar
Directions
Cut off most of greens and stems from the bulb, all but 2 inches of beet tops. This is called
the tap root, and when kept on during boiling it helps preserve some of the color from
leaching out. Wash the greens and keep them for another use. Wash beets, add to a pot and
cover with water, a teaspoon of salt and a teaspoon of vinegar (which helps prevent more
color loss as well.) Add more water when necessary to keep the water above the beets and
cook until the beets can be pierced easily with the point of a knife (about 30-35 minutes.)
Smaller beets can be removed sooner than the large ones.
When the beets are done, drain the boiling water and plunge them into ice water to chill.
When they're completely cooled, cut off a thin slice from both the root and the stem end and
then slip off the skin. These cooked beets will keep well in the fridge for a few days.
To continue with the recipe, cut the cooked beets in half, and then into either a large dice or
in semi-circle slices. Heat up the sugar, the cornstarch and the remaining vinegar in a small
pot and whisk until thickened and bubbling, and add in the beets. Stir and cook the beets
until the sauce becomes thick and tacky, and has totally dressed the beets. Serve warm.

Braised Greens
By Adam Lambert
1 lb greens
1 large onion, very finely chopped/
julienned

1 jalapeno seeded, stemmed, minced
(optional)
1 orange zest and juiced

1 large carrot chopped into a very
small dice 1/8” x 1/8”

1 cup white wine

2 cloves peeled minced garlic

Sunflower oil

1 qt stock

Kosher salt
Directions
Make sure greens are completely washed of dirt (they will be very gritty if not properly
cleaned) and free of stems and larger veins.
In a deep-sided pot over a medium-high flame, heat a few tablespoons of sunflower oil. Once
hot, but not smoking, sweat the onions few about 3-4 minutes. Next add the carrots and
continue to cook for an additional 3-4 minutes. Add the garlic and jalapeño if you are using it
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and cook for 2 minutes. Next, add the greens and cook down until almost dry (that is until the
liquid they release during cooking has mostly evaporated). Add orange juice and zest, stir in
and cook for 1 minute. Add the white wine, stir and cover.
Once the wine has evaporated, add stock a little at a time and keep covered in between.
Cook the greens down until they are tender, about 30 minutes and there is just a little bit of
cooking liquid left (remember you are not trying to make soup, the liquid should just be
enough to dress the greens).
Finish seasoning with salt and you can add a touch more orange juice or apple cider vinegar to
brighten it up.

Braised Collard Greens
By Parker Bosley
4-5 cups of cooked, chopped greens

2 tbsp sunflower seed oil

½ cup of minced onion

Salt and pepper

Directions
Sauté the onion in the oil just to soften. about 10 minutes, over medium heat. Add the
cooked greens and season with salt and pepper. And toss. Raise the heat to high and
completely reheat the greens.

Quiche with Bacon and Greens
By Parker Bosley
Pre-baked pie shell

1 cup cream or half and half

2 egg yolks

Salt, pepper and nutmeg

2 cups chopped cooked greens

½ tsp dried thyme (optional)

1 egg

½ cup grated cheddar, jack or
gruyere cheese

Directions
Sautéed chopped bacon in a pan and then using a slotted spoon, remove to a plate. Wash and
roughly chop some greens, and then cook in the drippings.
Whisk the egg yolk and whole eggs with the cream. Add dried thyme if using, and some salt
and pepper.
Scatter the greens and the bacon over the bottom of a pre-baked pie shell. Pour the egg and
cream mixture over the bacon and greens and bake the quiche in a 350 degree oven for 30-40
minutes or until it is set. You could bake the quiche in a casserole without the pie crust and
serve as a side dish.
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Bacon and Winter Squash Soup
By Parker Bosley
1 winter squash such as butternut
1 large onion
4 slices bacon

1 cup chicken/turkey stock
Salt and pepper to taste

Directions
If using a butternut squash, cut the “neck” from the bulb end of the squash. Slice the top
and bottom of the squash off to create flat surfaces. Set the squash halves on end and slice
down the middle. On the bulb end, remove the seeds with a spoon.
For easy cleanup, cover a cookie sheet with aluminum foil. Lay the squash skin side up on the
sheet pan, maybe add a little water to the pan. Wrap the tray in foil. Roast at 350 degrees
for about an hour or until the squash is soft (depends on size of squash). The neck portion
will take longer, which is why you should separate the squash into parts so that the bulb can
be removed when it is done.
While the squash is roasting, cut the bacon into 1” pieces. Sauté the bacon in a heavy bottom
pot that will be used to make the soup. Adjust the heat to prevent the bacon pieces from
becoming crisp.
Peel and slice the onion. When the bacon has rendered its fat, add the onion. Cook the
onion until very soft and beginning to color.
Remove the flesh from the roasted squash and add it to the bacon and onion mixture. Add
the chicken stock and enough water to cover the ingredients. Cook for about an hour. Purée
the soup in a food processor, blender, or with an immersion blender. Pass the soup through a
screen to further smooth it out.
Taste and season with salt and pepper. Remember that the bacon has salt so you likely won’t
need much extra. Garnish the soup with herbs, sour cream, whipped cream or an herb
butter. Extra soup freezes well.

Acorn Squash with Bacon Cream
By Parker Bosley
2 acorn squash

1 tsp dried thyme

2 slices bacon

½ cup cream

Directions
Cut the squash in quarters. Cut from stem to bottom. Wrap the pieces in foil. Roast the
pieces on a baking tray until they are very soft. While the squash is roasting, dice the bacon
into small pieces and sauté to render most of the fat. Pour off the fat and add ½ cup of
cream. Boil for 2-3 minutes to thicken.
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Remove the squash from the oven and cut the pieces in half—cutting across the wedge-- to
make 16 pieces. Season with salt and pepper. Arrange the pieces on a serving platter and
spoon a small amount of bacon cream over each. Add a little fresh pepper.
The squash are served in their shell. However, if you prefer, bake the squash cut in half.
When the squash are cool enough to handle scoop out the flesh and mix with salt and pepper.
Mash but do not purée. Make small mounds of the cooked squash on the serving platter. With
the back of a spoon make an indentation in each and then place some bacon cream in each.
This dish could be prepared in advance. Reheat the squash and the bacon cream and
assemble just before serving.

Sweet Potato and Squash Purée
By Parker Bosley
The ratio of sweet potato to squash is up to your individual tastes. Cut squash in half from
top to bottom and cover the pieces with foil. Place the squash on a baking tray that has been
lined with foil to make cleaning the tray much easier. Roast the squash in a 350 degree oven
until the pieces are very soft. Remove the squash from the oven and let cool. Scoop out the
pulp from the shell, and set aside.
Peel the sweet potatoes and cook in boiling water until they can be easily pierced with a
knife. Drain and return the sweet potatoes to the pan and set it over medium high heat for a
minute or two to evaporate moisture and “dry” the sweet potatoes. Puree the squash and
sweet potatoes together. The only seasoning you will need is a very little salt and pepper,
and maybe some freshly grated nutmeg as an optional addition.

Beet Tapenade
By Adam Lambert
2 lbs Red Beets

Kosher salt

½ cup finely grated, fresh parmesan
cheese

4 springs thyme

1/3 cup minced shallot

2 cloves garlic

¼ chopped capers

2 spring rosemary

1 tbsp dijon mustard

1 teaspoon coarse ground black
pepper

1 tbsp chopped flat leaf parsley

2 cups white wine

1 tbsp sherry vinegar

1 cup water

½ aioli or mayonnaise

1 tbsp olive oil
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Directions
Place beets, wine, water, olive oil, thyme and rosemary in a baking dish. Season with salt and
pepper then cover in foil. Place in a 400 degree oven for approx. 45 minutes or until the
beets can be pierced but are not soft or squishy.
While hot, carefully peel the beet with a paper towel (the skin should come off with ease).
Use a paring knife to remove any remaining skin. Let beets cool for 20 minutes or so, then
refrigerate.
Once cold, uniformly small dice each beet and set aside. Add the beets, shallot, parsley,
capers, dijon, mayo, and sherry vinegar to a food processor. Pulse until all ingredients have
come together and texture is that of a chunky, spreadable paste. Finish seasoning with kosher
salt, and feel free to add more vinegar or dijon if desired. A squeeze of lemon juice and/or
lemon zest. Serve with crostini.

Trevor’s Cornbread
1 cup cornmeal

1 cup yogurt or milk or buttermilk

1 cup flour

2 eggs

½ tsp baking powder

½ cup honey

½ tsp salt and ¼ tsp pepper

½ cup plus ¼ cup melted butter

Directions
In a mixing bowl, whisk together the cornmeal, flour, salt, and baking powder. In a separate
bowl, combine honey and ½ cup melted butter. Stir until combined. Beat in 2 eggs. Mix in
the yogurt/buttermilk/milk.
Add the wet ingredients into the dry ingredients and mix thoroughly. At this point, you may
add caramelized onions or kernels of corn as you desire.
Preheat a heavy cast iron pan in the oven at 400 degrees. Add the remaining ¼ cup butter to
the pan and be sure to wipe the sides of the pan with the butter using a brush or paper towel.
Add your batter to the prepared pan and bake at 400 degrees until edges pull away and a
toothpick inserted comes out clean. The time varies depending on how many batches you
make at once and how large of a pan you have (which determines the depth of the batter).
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Desserts
Apple Crisp
By Parker Bosley
6-8 apples (enough to make a 1 ½ - 2
inch thick layer in the baking dish)

½ tsp cinnamon

4 tbsp butter

1/8 tsp fresh grated nutmeg
(optional)

2 tbsp sugar or 1 ½ tbsp honey

8 ½ x 11 baking dish

Peel, core and slice or chop the apples. Melt the butter. Mix the apples, sugar or honey,
butter, cinnamon and nutmeg together to coat the apple pieces. Set aside.
For the topping:
1 cup rolled oats

1 tsp cinnamon

½ cup corn meal

¾ cup soft butter

½ cup whole wheat flour

1 cup brown sugar or ¾ cup honey

Place the topping dry ingredients and the butter in a bowl. Use a large metal or wooden
spoon to smear them together using the back of the spoon against the bowl. When the
mixture is combined, add the sugar or honey and mix thoroughly. Heat the oven to 350
degrees. Layer the apples in the baking dish. Cover the apples with the topping. Smooth it
out to cover all apple pieces. Bake for 1 hour in the middle of the oven.

Pumpkin Cornbread
From “Spoon Fork Bacon” Blog
1 cup pumpkin or winter squash
puree

2 teaspoon baking powder

¼ cup brown sugar

1 egg

¾ teaspoon ground cinnamon
½ tsp ground ginger
¼ tsp ground nutmeg
¼ tsp ground cloves
1.25 cups cornmeal
1 cup flour (if using whole wheat,
increase baking powder by 1
teaspoon)

½ teaspoon salt
½ cup unsalted butter, melted,
divided into two ¼ cup portions
1 cup buttermilk or Velvet View
original yogurt
2 tablespoons honey, warmed (plus a
little extra to drizzle on the top of
the finished product)
Salt and pepper to taste
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Pan: We prefer cast iron, like a 9 inch cast iron skillet. If not, use an 8x8 or 9x9 baking pan,
greased.
Directions
Preheat oven to 400 degrees. Place cast iron skillet in the oven.
In a mixing bowl, combine the pumpkin/squash puree with spices. In a separate mixing bowl,
whisk together cornmeal, flour, baking powder, and salt. In a third bowl, whisk together eggs,
¼ cup butter (melted, note only ¼ cup), buttermilk/yogurt, and warm honey.
Pour the wet ingredients (eggs and butter mixture) into the dry ingredients and stir until well
mixed. Fold in the pumpkin mixture. For an extremely fluffy cornbread, take one egg white
and beat until very stiff peaks form. Fold that into the mixture quickly right before putting in
the oven.
Remove hot cast iron pan from oven. Add remaining ¼ cup melted butter. Swirl to coat all
sides. Pour batter into the skillet or baking pan. Bake until a toothpick comes out clean. This
depends a lot on the size of the pan: for an 9 inch cast iron skillet, this is approximately 35
minutes. Remove from the oven and drizzle with honey. Allow it to rest for 15 minutes.
Serve.

Pumpkin Bread Pudding
By Parker Bosley
4 cups of cubed sweet egg bread

1 tsp cinnamon

2 cups pumpkin (or sweet potato
puree)

Fresh grated nutmeg (optional)

1 cup whole milk

8 ½ x 11 baking dish

¾ cup honey or 1 cup brown sugar
½ tsp salt

2 eggs
Pastry Cream (recipe below)

Directions
Using a whisk, combine all the ingredients except the bread.
When the pumpkin mixture is well blended, spread it out in the baking pan to create the first
layer. Cover the pumpkin mixture with the cubed eggy-bread and then pour the pastry cream
over the bread as the top layer. Bake the pudding in a 350 degree oven for 40 minutes.
Remove from the oven and cool.
This bread pudding could be made and assembled two or three hours before baking. Or you
could prepare all three parts of the recipe the day before. Assemble and bake the pudding
during the dinner. Cool and serve warm.
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Pastry Cream
By Parker Bosley
2 cups of whole milk

¾ cup sugar

6 egg yolks

5 tbsp flour

Directions
Heat the milk in a heavy-bottomed pan.
Beat the egg yolks with the sugar in a large bowl. Add the flour and mix it into the egg yolks
and sugar. Slowly add the hot milk into the egg yolks whisking while adding. Return the
mixture to the pan and cook over medium heat while whisking constantly. When the pastry
cream has thickened, lower the heat to simmer and cook the mixture for two or three
minutes continuing to whisk.
Pass the cooked custard through a screen into the mixing bowl. Add the vanilla. Place over a
bowl of ice water and whisk to cool the mixture.

Humble Pie Baking Crust Recipe
Courtesy of Diane Sikorski
2 ½ cups all purpose flour

2/3 cup butter

2 tablespoons sugar

2/3 cup lard

2 teaspoons salt

¼ to 2/3 cup cold water

By hand: Toss flour, sugar and salt together in large mixing bowl. Cut butter and lard into
flour. Drizzle water around flour and fat mixture and gently toss, then “scrunch” or pull
together into a ball.
In food processor: Put flour, sugar, salt, butter and lard into the bowl of food processor with
the cutting blade. Pulse until the mixture resembles a course meal. Add water a bit at a time
and pulse until dough pulls together in a ball.

Humble Pie Baking Crumb Topping
Courtesy of Diane Sikorski
1 cup flour or 1 cup oats, chopped

1 teaspoon salt

2/3 cup brown sugar, light or dark

Optional: 1 teaspoon vanilla extract
or 1 teaspoon cinnamon

2/3 cup butter
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Directions
Cut all ingredients together in a bowl with a pastry cutter or add to a food processor and
pulse until combined.

Whole Wheat Pâte Brisée (Butter Pie crust)
By Parker Bosley
Here are two variations based on flour. With Stutzman Golden White Pastry Flour (soft red
winter wheat):
95 grams butter

190 grams flour

1 whole egg

1 tsp salt

1 egg white
With Stutzman Hard Red Winter Wheat (traditional whole wheat):
95 grams butter

190 gram flour

2 whole eggs

½ tsp salt

3 tbs ice water
Directions
In a bowl, whisk the egg to beat it. If recipe calls for egg white, keep the white separate. If
using water in the dough, beat the water with the egg.
Cut your butter into small pieces and place in the freezer. In a food processor, pulse the flour
and salt to combine. Add the butter and cut into the flour with the processor. Pulse the
machine until the butter and flour create a mixture with no chunks of butter. The mixture
will be somewhat like a coarse cornmeal.
Add the eggs followed by the egg white (if using that variation). Pulse the machine until the
mixture comes together to form a ball.
Turn the dough out onto the counter and form it into a disk that is about 1 inch think. Wrap it
in plastic wrap and refrigerate for at least 3 hours.

Southern Sweet Potato Pie
2 cups peeled, cooked sweet
potatoes

1/4 teaspoon salt

¼ cup melted butter

1/4 teaspoon ground ginger

2 eggs
1 cup sugar

1/4 teaspoon ground cinnamon
1 cup milk

2 tablespoons bourbon
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Directions
Preheat the oven to 350 degrees F. Using an electric mixer, thoroughly mix all the ingredients
but the milk. Once well mixed, add the milk and continue to mix. Pour filling into the pie
crust and bake for 35 to 45 minutes, or until a knife inserted in the center comes out clean.
Cool to room temperature before serving. Top with whipped cream.
Sweet Potato Brownies
1/3 cup freshly brewed hot coffee
OR boiling water

1 cup sugar

1 ounce unsweetened chocolate,
finely chopped (you can use semi/
bittersweet in a pinch)

1/4 teaspoon salt

1/2 cup cocoa powder
3/4 cup all-purpose flour

1/4 cup canola oil

1/2 teaspoon baking powder

2/3 cup sweet potato purée

1/3 cup semi-sweet chocolate
chips, carob chips, or cocoa nibs

2 teaspoons pure vanilla extract

1/4 cup chopped nuts, optional

Chocolate Frosting (optional):
1 can (400 ml) full-fat coconut milk, chilled overnight in fridge
1 bag chocolate chips
1 teaspoon vanilla extract

Directions
Preheat oven to 350°F and line an 8×8-inch baking pan with parchment paper. Combine
coffee and 1 ounce chocolate in a small bowl and let sit 1 minute. Whisk until completely
melted and smooth. Place coffee-chocolate mixture in a large bowl. Whisk in the oil, sweet
potato purée, vanilla, sugar, cocoa powder, and salt. Mix until thoroughly combined.
In a separate bowl, mix together the flour and baking powder. Stir in the chocolate chips.
Gently fold the dry ingredients into the wet ingredients with a spatula until all the ingredients
are incorporated. Pour the batter into the prepared baking dish and bake for 30 to 35
minutes or until a toothpick inserted into the center comes out clean. Cool completely.
FOR FROSTING: Open the can of coconut milk and scoop out the chilled fat from the top into
a medium saucepan, while leaving the liquid at the bottom of the can. Save remaining liquid
and use it for smoothies later. Place chocolate chips in the saucepan with the coconut fat.
Heat on low, stirring occasionally with spatula, until melted and well combined. Transfer
mixture to medium bowl and cover with plastic wrap. Place in fridge for several hours (3 to 4depends on bowl and temperature of fridge) or until completely chilled and firm (not solid).
Remove bowl from fridge and whip with electric beaters until creamy and lightened in color.
Beat in vanilla. Use as desired. If you choose to use the frosting, you probably will only need
half of the batch it prepares. You can easily save the rest for another use by freezing it.
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After The Feast: The Leftovers
Make More Stock
Because you can never have too much.
Remove all the meat from the bones. Chop the carcass, the wings and the leg bones. Break
and roughly chop these. Place these bones in a stock pot. Add a chopped onion, carrot and a
stalk of celery. Bring to the boil and skim for two or three minutes. Add a bay leaf and some
dried thyme. Lower the heat to medium and cook for four or five hours.
Strain the stock through a damp cloth, cool and refrigerate. The next day, remove the fat
from the top of the stock and return the stock to the stove. Simmer to reduce and
concentrate the flavor. You do not have to do this on Friday after the feast. Refrigerate the
bones and do this on Sunday or Monday.

Turkey Leftovers
If you have a lot of meat left over from the feast, divide it into portion—based on your family
size—and freeze the portions in plastic bags. Weeks later you’ll be able to enjoy and
remember your Thanksgiving Day once again.

Turkey Mac and Cheese
By Parker Bosley
8 oz. macaroni (measure before
cooking)

2 cup shredded cheese: cheddar,
jack or gruyere

4 tbsp butter

½ cup grated parmesan (optional)

2 tbsp flour

salt and pepper

3 cups milk
Directions
Cook the macaroni in boiling salted water and drain. Set aside.
While the macaroni is cooking, melt the butter in a heavy bottom sauce pan over medium
high heat. Add the flour and whisk to make sure that all the flour is moistened by the butter.
Slowly whisk in the milk and then add the cheese. Cook until the mixture is thickened.
Season with salt and pepper.
Place the drained macaroni in the baking dish. Pour half of the cheese over it. Cover with
turkey. Finish with the remainder of the sauce. Bake for 30 minutes in a 350 degree oven.
Optional: Melt 2 tbsp of butter in a non-stick sauté pan. Add ½ cup bread crumb. Toast the
bread crumbs and then cover the cheese sauce with them.
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Leftovers Casserole
Layer turkey, bread stuffing, mashed potatoes or squash-sweet potatoes. Bake at 350 until
very hot and completely heated through.

Baked Eggs Leftover Casserole
Place a layer of turkey in a baking dish and cover it with stuffing or mashed potatoes. Place
the baking pan in a 350 degree oven until both the turkey, stuffing and potatoes are
completely reheated. Bring the pan from the oven and break eggs directly onto the surface.
Season the eggs with salt and pepper and return to the oven to cook to your preference. Soft
cooked is best.

Fried, Once-Mashed Potatoes
By Parker Bosley
2 cups mashed potatoes
1 egg, beaten
½ cup grated onion

¼ cup flour
salt and pepper to taste

Directions
Mix potatoes, egg, onion, flour and salt and pepper. Blend very well. Make patties (1/4 cup
of mixture) and fry in a combination of oil and butter (about 2 tbsp of each). Turn the cakes
to brown both sides about 4 minutes each. Serve with re-heated turkey gravy.
Optional: Add ½ cup of grated cheese to the mixture or cover the fried patties with cheese
and run under the broiler for a couple of minutes.

Turkey Pot Pie
By Parker Bosley
Use a half recipe of your favorite pie crust recipe.
Fill the pie dish with turkey, cooked carrots, celery and onions. Add turkey gravy. Cover the
pie with round of crust. Pinch the crust to seal it to the rim of the pie dish. Bake for 20
minutes in a 400 degree oven. Lower the heat to 350 and bake for an additional 25 to 40
minutes.
Instead of making a pie crust, you could cover the top of the “pie” with mashed potatoes.
Bake for about 45 minutes at 350.
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Soup, Soup & More Soup
Squash & Sweet Potato Soup
By Parker Bosley
3 cups squash-sweet potato mash

1 tsp dried thyme

½ cup bacon

2-3 cups turkey stock

1 cup onion
Directions
Combine sautéed bacon and onion, the squash-sweet potato, the thyme and the stock. Cook
on medium for an hour. Purée the soup in the food processor. Pass it through a screen.
Season with salt and pepper.
Optional: Use mashed potatoes or mashed root veggies instead of the squash-sweet potato
purée.

Turkey Noodle Soup
By Parker Bosley
Peel and chop an onion, a carrot and a stalk of celery. Combine these with cooked turkey in
3-4 cups of stock. Cook over medium high. When the carrots are softened add noodles.
Season with salt and pepper.

Sandwiches
Some may prefer cold turkey sandwiches in the days following the feast more than the roast
bird itself. Top with some leftover braised greens and homemade mayonnaise.

Mayonnaise
By Parker Bosley
1 whole egg and 2 egg yolks
¼ tsp dry mustard or Dijon mustard
½ tsp salt
A few drops of lemon juice

1 ½ - 2 cups sunflower oil or olive oil
or a combination of both
Additional salt and lemon juice as
needed for your taste

Directions
Place the egg and egg yolks, the mustard, salt and a teaspoon of lemon juice in the food
processor and spin for a minute. Begin adding oil in a stream through the feeder tube with
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the blade spinning. Check consistency and taste after about one cup of oil has been added.
Add more lemon juice or salt to taste. Add more oil to obtain the thickness that you prefer.
Store the mayonnaise in a sealed container in the refrigerator. It is good for three or four
days.
If the issue of uncooked eggs is of concern, here is another method:
3 egg yolks

Lemon juice

¼ tsp dry mustard or Dijon mustard

1 ½ -2 cups oil

¼ tsp salt

Salt and white pepper

Directions
Place the egg yolks in a metal bowl and set the bowl over simmering hot water. Use a wire
whisk or a hand held mixer to whip the yolks. This will take three or four minutes. The yolks
will become thick and pale in color. Remove the bowl from the hot water and place it on a
damp towel to prevent its sliding on the counter. Whisk in the salt, mustard and two
teaspoons of lemon juice. Continue whisking. Or, you can place the “cooked” egg yolks in
the food processor and then finish the recipe. Slowly add the oil a few drops at a time while
whisking constantly. When the mayonnaise reaches the consistency you prefer taste and add
more salt or lemon juice.
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