abarPTeb From PallLa been

WHITE CHOCOLATEe PUMPKIN MOousse Caxke

2 CUPs CrusHeb craHam

crackers

174 CUP sUGar

1/2 CUP (1 STICK) BUTTEr, MeLTeD

FiLLnG:

6 TaBLESPOONS FresH Key LiIme

Juice

11/4 OUNCES (1 enveLore)

Packace unflavorep geLatin

21/2 CUPS Heavy Cream, DIVIDED

10 (1-OUNce) sQuares wHite

cHocOoLare, CHOPPED

3 (8-OUNCe) Packaces cream

cHeese, sorFTened

1CUP suGar

11/2 TaBLEeSPOONS LIMe ZzesT

11/2 OUNCes WHITe cHoCcoLarte,
Grarep Or sHaveD INTO CUrLs,

FOIr GarnisH

2 CUPs warer

{LUNCHBOXBUNCH.COMM}

Crust:

1

MIX TOGETHEr THE Cracker Crumass, sucar, anb BuTTer. Press THe MIXTure INTO THe BOTTOM anb 1-INCH Uk

THe sibes OF a 10-INCH SPINNGFOrmM Pan. set asibe.

fiLLna:

N amebium sauceran over mebium Heart, abpb THE LInMe Juice. WHISK IN THeE GelLaTtin anb 1/2 CUP OF
THE Heavy Cream anb BIriNG TO a simmer. remove THe Pan From THe HeaT. abb 10 Ounces OF WHITE

cHOCcOLaTe anb STIF UNTIL SMOOTH. alLLOwW TO COCL.

usIiNG an eLeCTric mixer, BLenb TOGETHEI THE Cream CHeese, suGar anb LIme ZzesT 1N a mebium B0OwWL,

UNTIL SMOOTH. SLOWLY BeaT IN THe COOoLED WHITE CHOCOLaTe MIXTure INTo Ccream cHeese mixrure.

UsSING CLean, Dry Bearers, BeaT THe remalining 2-CukPs Heavy cream in a small BOWL, UNTIL IT FOrms
SOFT PeaKs, FOLD IT INTO THEe WHITe CHOCOLaTe MIXTure anb POUr INTO THe Ple CrusT. Cover anb Freeze

OVerniGHT.

remaove From Freezer anb rfun a sHare KNiFe arounb INsIDe OF SPHANGFONM Pan 1O HeLP LOOseN THe Pie.
reLease sPrinGForM NG From THe BOTTONN OF THE Pan anb TransrFer THe Pie TO a serving pLarte. arare or
CUrL THe wHiTe cHocoLaTe over THe TOP anb GarnisH WITH Canbieb LiIme PeeL. CUT INTO WeDGES WITH a

KNIFe THAaT Has Been DIPPED INTO HOT warer anb serve.

PUMPKIN SPICe CasHeVW CHeese DIP

1Can 16 Oz PUMPKIN

(unsweetenen, Pure)

2 Ccraw casHews

(SOareD anb braineb)

2 cwarer

(Use sOareD NUT warer)

74C MarLe syrur

(sweeTen 10 Taste)

2-37TBS crareseeD Ol

(OLIVe/PUMPKIN seeD OlIL)

1/2TSP sea saLT (TO TasTe)

174 C Lemon Juice

(Crance or Tancerine)

1TSP Cinnamaon

1TSSk NUTMeG

/72 TSP cavenne

SOaK THE ravw casHews OverniGHT IN saLTteb warter. brain BUT reserve tHe warer FOr THe DIP.
PreHear THe oven TO 250

abD THe Drained casHews, PUMPKIN, MarLe syrur, Lemaon Juice, OlL, saLT anb SPICES TO a FOOD

Processor Or HGH sPeeD BLenDer .

apb THe LarTer InarFew skPLasHes ar a 1ime. abb More IF Neebed. YOU WanT TO Process THe CHeese INTO
ATHCK TexXTure - a BIT THICKEr THaN HUMIMUS, Process UNTIL THeE DeSIreD TeXTUre Is reaCHeD @t LeasT 2

mINuUTES ON HIGH).

DO aTasTte TeST. abD IN MOore sPIces/saLT/sweeTener/L.emon Juice as You see fiT, You can aLso anb N
apbITIoNAL flavor CHaNGEers Like Harssa FOr SMOKY/SPICY TasTe, OF CrusHeD SaGe FOr a warn HersenD

flavor. or extra BLack peppPer For a perrery flavor.

wHenN Your flavor I1s PerFecT, POUr YOUIr CHEESE INTO YOUIr BaKING/SENVING DISH. SPINKLE a FEW MOoDEST
SPICes ON TOP. YOU Can aLso TOP WITH a Few PUMPKIN seebSs as a Nice GarnisH. THe seeb WILL TOasT Uk
NICELY IN THE OVeN. SHALLOW DISHES WILL resuLT IN a firmer/orier enb ProbuCT. DEESP DISHES WILL KeeP YOI

SMOOTH Creamy Texture.

FOI" a SHaLLOW DISH, Baxke ar 250 FOr 50+ MINuUTES. FOIr THE seP DISH WHEere YOu ONnLY want TO warm THe
cenTer anb Crisk THe TOP, YOU ONLY NeeD TO Bake art 250 FOI 20-30 MINUTES. THE CHeese DIFP WILL DIYO UT

THE LONGEer YOU Barke IT

serve warm), You can aLso CHILL anb firm uP IN THe FripGe IF YOU'D LIKE a COLD DIP, Serve WITH VeGGIes,

crackers, Breab cuses. You can aLso DrizzLe Ol anb/or marLe syruP 0N THe TOP IF YOU WOUILD LIKe.
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VeG-aLl CcasseroLe

maom

2 (1602) Cans OF veG-alLl,

braneop

1CUP OF Mavonnalise

1 Can cream OF CHICKeN sOuUP

1Can OF warter CHesTNuUTS,

sLiceD

1Can oF cornritz cracker

Crumss FOr TOPPING

PraLine sweet POoTaroes

maom

MiIX aLL INGreblienTs anb Bake 1IN Greaseb casseroLe DISH FOI 350 bearees FOr 30 minuTes.

TOP WITH Cracker CrumBs & Bake FOr 10 more minutes.

4 CUPS masHeD sweeT

poTaroes, braneb

172 CUP WHITe suGar

2 TaBLesPOONs vaniLLa exTract

4eGGS, Bearen
/2 PINT, HEAVY cream

1/4 POUIND BUTTEr

1CUP PACKED Brown suGar
12 cuP aLl. Purrose flour

11/4 CUPS CHOPPED PeCans

aslaco DIFP

raeetren srewart

BUTTEr ONe 2 Quart casseroLe DIsH. PreHeart TO 350 beGrees F.

INa mixXinG BOWL, COmMBINe THe sweeT POTaToes, suGar, vaniLLa exTracT, eGGs & Cream. BLendb welLL anb

SPreab evernLy In acasseroLe DISH.

pPrepare THe TOPPING BY CONMBINING THE BUTTEr, Brown suaar, flour & Pecans. mix UNTIL CrumaBLY &

SPriNKLEe Over sweeT POTaTo miXTure, Baxke 30 minuTes IN a preHearted oven.

7Oz CanoF articCHOKe Hear'1s,

branebp

1CUP aslaGo cHeese, sHrebbebD

80Z sOUr cream

1TaBLesPOON GarLic

2 CUPS OF mavonnalse

SaLT & PePPer TO TasTe

1

2.

comeline aLL INGrebienTs INTO a BOWL anb MIX WeLL.

warm upP THe DIP IN ToasTer oven anb serve WITH veGeTaBLes Or Crackers.

THANKSGIVING 2018



FUSTIC PESTO TAI'TLETS

abarPTeb From LUNCHBOXBUNCH.COM

3 BOXEeS OF PHYLLO DOUGH

SHELLS, Frozen

174 C. Preparebd PesTo

6 TBS OF Drieb cranBerries

172 C. sHrepbeD FONTINa or

SWISS cHeese

Beer IoLLUPS

mom

MIXTOGETHEr LasT THree INnGreblienTs.

PLACE SHELLS IN MINiMUFfin TN,

Bake aCCorbing TO Packace DIreCTIoNs.

2-80z PHILADELPHIA Cream

CHeese, SOFTeneD

160z Jar HorserabisH

LITTLe MILK

2 Jars OF Drieb Beer

comBINe aLL INGrebIenTs eXCerT THe BeeF INTO a BOWL anb MIX WeLL.

skreab miXrure on Beer sLices anb MoLL UP.

HeIrsebD CHeese STURFFED Mmiint sweeT PePPers

MakInNGTHYMerorHeaL TH.COom

1.5 LBS MiNIsweeT PePrers

12 OUNCES HEerBeD cHeese™

1 TaBLesPOON HoONEY

w

PreHear THe Oven TO 400 DeGrees F. LiINe a LarGe BakinG SHeeT WITH ParCHMeNT PaPer anb SeT asibe.

CUT aLL THEe PEerPPErs IN HaLF LENGTHWISE anb remaove any seeps, Lay THeM CUT-sIiDe-uUpP ON THe BakinG

SHeEeT. SPOON THE seasoned GoaT CHeese INTO THe cenTer OF eaCH PePPer HalLF,

LIGHTLY DrrizzLe THe PepPPers WITH HONEeY, anb SPINKLe WITH SaLT IF DesireD. YOuU Can aLso GarnisH t=Hem

WITH FresH HErss IF YOU LIKe, BUT IT'S NOT Necessary. Bake FOr 10 MINUTES, serve warm.

fic+ GoaT cHeese CrosTiIN WITH FrieD saGe Leaves

CHOWHOUND

18weeT BacueTTe

1/3 CUP OLIve OIL
KOsHer saLT

20 sace Leaves

4 0unces coar cHeese

173 cuP fic uam

HeaT THe Oven TO 400°F anD arranGe arack 1IN THe MIDDLE, CUT THE BaGgUIEeTTE ON THE BIas INTO aBouUT 20
(1/2-INCH-THICK) SLICES anb PLace ON a BaxkiNG SsHeeT. UsING 1 TaBLesPOON OF THE OLIVe OIL, LIGHTLY BrusH

€acH sLiCe. SPrNKLe WITH SaLT anb Bake UNTIL LIGHTLY TOasTeD anbD Crisk, aBouT 8 minuTes. LET COCL.

meanwHILe, LINne a pPLate WITH Parper TOWELS anb SET asibe, HeaT THe remaining oLive OlL Ina smatL
FIYING Pan over mepium-Lovw HeaT. wHEeN THE OIL sHIMMers, GENTLY PLace 2 TO 3 sace Leaves ar a
TIme INTO THEe HOT OIL UNTIL THEY Darken 1IN CoLOr anb any BUBBLING suBsIDES, IMmMmeDIaTeLY remaove THe
Leaves WITH TONGS OF a sLOTTED SPOON anb Transker TO THeE ParPer-ToweL-LINeED PLaTe, repeart WITH THE

remamning sace Leaves, seT asibe.

SPreab 1 TeasPO0n OF THE GOaT CHeese ON eacH CrosTiNi, TOP WITH a HearinG 1/2 Teaspoon OF THe fig

Jam, anb GarnisH witH a Friep sace Lear.

THEe TOasTs Can Be mabe UP TO a Day aHeabD anb STorebD ar room temeerarure inan armcHT conrainer.

THE saGe Can aLso Be PreparedD a bay aHeaD, LOOSELY WrakkeD 1IN a Paker TOweL, anb SToreb Inan airtiGHT

conrainer.
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SPINAaCH saLab WITH HOmMermabe Dressing

mom
1/2 C suGcar 1. WHISK TOGETHEI aLL DIressING INGrebienTs anb abb TO TasTe.
1TBS Lemon Juice 2, Dress saLab rGHT BerFore servina.
172 C Ol
174 C vineGar

1TBS KeTCHUP

1TSP saLT

SPINAaCH, MUSHIrooms,

HarbBOILED eGGS, BaCON BITS

CIroCKpPOT Creameb COoIrm

DamnbeLICious.com

3X16.25 OZ WHOLE KernaL corm, 1. pLace Corn iNTo a sLow COOOKEr. STIF IN MILLK, suGar anb PerPPer UnTiL WeLL COmMBINED. WITHOUT STITING,
praneo TOP WITHBUTTEr anb Cream cHeese, Cover anb COOK ON HIGH HeaT FOr 2-3 HOUrS.

1CUP MiLK 2. uncover anb STIr UnTiL BuTTer anb Cream cHeese are weLL comasinen.

1TBS suGar 3. cover anb COOK ON HIGH HeaT FOIr an abDITIoNaL 15 minuTes.

/4 TSP PepPPer 4, serve immepliaTeLy.

8 Oz Cream cHeese, cuBeD

/2 CUP (1 STICK) BUTTET,

unsaLrteb

TOMAaTO BasiL sauce FOIr Turkey

mom
/2 Cmavonaisse 1. COOK Mmavonnaise, miLk anb BasiL over mebium HeaT UNTIL IT THICKeNS anb BeGINS TO BOIL.
172 CMILK 2, STIFINTOMAaToEes anb serve WITH HOT TUrkey.
/4 TSP DIriedD Basie 3. lusuaLLyY DouBLe TO 1CUP May anb 1 CUP MILK).
CHOPPED TOMAaToO
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