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asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1.
2.

combine all ingredients into a bowl and mix well.

warm up the dip in toaster oven and serve with vegetables or crackers.

rustic pesto tartlets

[ adapted from lunchboxbunch.com 1

3 boxes of phyllo dough
shells, frozen

Ya C prepared pesto
6 tbs of dried cranberries

Y5 ¢ shredded fontina or
Swiss cheese

1.
2.
3.

mix together last three ingredients.
place shells in mini muffin tin.

bake according to pkg directions.

feta phyllo triangles

[ kitchen aid great baking + more ]

Y2 I feta cheese, drained
+ crumbled

1 pkg (3 0z) cream cheese

Y2 ¢ cottage cheese

Ya ¢ grated romano cheese

Vs 1sp pepper
dash nutmeg
2 eggs

1 lo frozen prepared phyllo

dough, thawed

1 ¢ (2 sticks) butter or
margarine, melted

1.

place feta cheese, cream cheese and cottage cheese in a bowl. attach bowl and flat
beater to mixer.

tum to speed 4 and beat until fluffy, about 1 minute. stop + scrape the bowl.

add romano cheese, pepper + nutmeg. tumn to speed 2 + add eggs, one at a time,
beating 30 seconds after each addition. increase to spee4 and beat 15 seconds.

place 1 sheet phyllo dough on a flat surface. cover remaining phyllo dough with a slightly
damp towel. brush sheet with butter, top with another sheet and brush again with butter.
cut lengthwise into strips, about 2 72 inches wide.

place 1 tsp cheese mixture on a bottom corner of the strip. fold over into a triangle shape
and continuing to fold like a flag (or a paper football. iykyk.) brush with butter and place on
greased baking sheet.

repeat with remaining phyllo dough and cheese mixture. work quickly as phyllo dough
dries out quickly.

bake at 350°f until golden brown, about 15-20 minutes. serve immediately.
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spinach salad with homemade dressing

[ mom 1]

Y2 C sugar

1 tbs lemon juice
Y2 ¢ oll

Ya c vinegar

1 tbs ketchup

1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons

1. whisk together all dressing ingredients and add to taste.
2. dress salad right before serving.

make ahead tip
mix all the dressing ingredients together the night before. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
toppings salad bar style, since i can’t stand onions.

green bean casserole

[ campbell’s soup ]

2 24 ¢ french’s french fried
onions, divided

8 ¢ cooked cut green
beans

2 cans (10.5 07)
campbell's condensed
cream of mushroom soup

1T ¢ mik
2 tsp soy sauce

Vs tsp ground black
pepper

1. preheat the oven to 350°f (175°C).

2. stir 1V fried onions, green beans, soup, milk, soy sauce and pepper together in a 3-quart
casserole dish.

3. bake in the preheated oven until hot, about 25 minutes.

stir casserole; top with remaining 1% ¢ fried onions. bake 5 minutes more.

honey rosemary carrots

[ all recipes ]

4 large carrots, peeled and
cut diagonally into ¥4 inch
slices

Y4 ¢ water
2 tbs butter
Y4 C honey

1 sprig fresh rosemary,
leaves stripped

1. Dbring carrots, water and butter to a boil in a small saucepan; reduce heat to medium and
simmer for 10 minutes. add honey and rosemary; continue simmering until carrots are
tender, about 5 minutes more.
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praline sweet potatoes

[ mom 1]

4 ¢ mashed sweet
potatoes, drained

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
Y2 ¢ all purpose flour

1V4 ¢ chopped pecans

1.
2.

butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

pumpkin cornbread

[ all recipes ]

1 ¢ mik

Ya ¢ white sugar

1 thbs butter

1 ¢ pumpkin puree
2 ¢ cornmeal

2 eggs, separated
Y2 tsp salt

veg-all casserole

[ mom 1]

preheat oven to 375°f (190°c). grease an 8 inch square baking dish.

stir milk, sugar and butter together in a saucepan over medium-high heat until butter and
sugar melt, 1 to 2 minutes.

mix milk mixture and pumpkin puree together in a bowl. add cornmeal into pumpkin
mixture 2 ¢ at a time, stirring batter well after each addition. stir egg yolks and salt into
batter.

beat egg whites in a glass or metal bow! until stiff peaks form. lift your beater or whisk
straight up the tip of the peak formed by the egg whites will form sharp peaks. fold egg
whites into batter. pour batter into prepared baking dish.

bake in the preheated oven until a toothpick inserted into the center of the combread
comes out clean, about 35 minutes.

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.

top with cracker crumbs + bake for 10 more minutes.
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whole wheat stuffing with pancetta, chestnuts +

parmesan
[ bon apetit ]

1-lb loaf rustic whole
wheat bread, cut (with
crust) into %2 to % inch
cubes (about 10 ¢)

2 tbs (or more) extra-virgin

N

position rack in center of oven and preheat to 375°f. toss bread cubes and 2 tbs oil in
large bowl. spread in single layer on large rimmed baking sheet. sprinkle with salt and
freshly ground black pepper. bake until bread cubes are golden and slightly crunchy,
stirring occasionally, about 15 minutes. cool slightly, then return bread cubes to same
large bowl.

olive oll 2. sauté pancetta in heavy large skillet over medium heat until crisp, adding oil if dry, about
4 07 ¥ inch thick slices 6 minutes. tilting skillet to allow pan drippings to accumulate at one end and using
oancetta (italian bacon) slotted spoon, transfer pancetta to bowl with bread cubes. add chestnuts and shallots
cut into % inch cubes ’ to drippings in skillet; sauté until beginning to brown, about 6 minutes. add thyme and

‘ rosemary; stir T minute. transfer mixture to bowl with bread. do ahead can be made 1 day
7.25-7.41 oz jar whole ahead. cover; chil.
steamed chestnuts or o . . , .
vacuum-packed roasted 3. preheat oven to 375°f. generously butter 13x9x2 inch glass baking dish. boil 3 ¢ broth
chestnuts.* broken into in medium saucepan until reduced to 1 %2 ¢, 6 to 8 minutes. whisk eggs in another large
% inch piéces bowl. mix in cheese. gradually whisk in broth. pour broth mixture over chestnut-bread

mixture. sprinkle with black pepper and stir well.
1 ¢ chopped shallots , , , . . . .
4., transfer stuffing to prepared baking dish. cover dish with foil and bake 25 minutes. remove

(about 4 large)
1 tsp minced fresh thyme

¥ tsp minced fresh
rosemary

3 ¢ low-salt chicken broth
2 large eggs

1 ¢ finely grated parmesan
cheese

foil and bake uncovered until top is golden brown and slightly crisp around edges, about
20 minutes longer.

thanksgiving 2009 | 6



cranberry + vanilla bean sorbet
[ adapted from bon appétit, november 2009 1

12 oz pkg fresh cranberries
(about 3 ¢)

2 V2 ¢ water
1 % ¢ granulated sugar
Y2 tsp kosher salt

1 vanilla bean, split
lengthwise

Y4 ¢ fresh lemon juice

1.

combine cranberries, water, sugar and salt in a large heavy saucepan. scrape in seeds
of the vanilla bean. add bean to mixture and bring to a boil over medium heat, stirring until
sugar dissolves. reduce heat to low and simmer until cranberries pop and are soft, stirring
occasionally, about 10 minutes. cool to room temperature.

remove vanilla bean from cranberry mixture. working in batches, puree cranberry mixture
in blender. strain into a large bowl; discard solids. stir in lemon juice. refrigerate cranberry
mixture until well chilled, at least 4 hours or overnight.

transfer to ice cream maker and process according to manufacturer’s instructions.

nutmeg maple cream pie

[ smitten kitchen ]

9 inch pie crust,
either store bought or
homemade

% ¢ maple syrup

2 Y4 ¢ heavy cream
4 large egg yolks

1 large egg

Ya tsp kosher salt

Y tsp freshly grated
nutmeg

1 tsp vanilla extract

par-bake pie crust place your pie tin fitted with a rolled out, trimmed and crimped pie
dough in the freezer until firm, about 10 to 15 minutes. heat oven to 375°f. dock frozen
pie shell with a fork. lightly coat a large square of foil with nonstick spray and press it
tightly against the entire pie dough. [i find with a frozen crust and tight foil, you can skip
pie weights.] bake 10 to 12 minutes or until the crust is pale but beginning to set. carefully
peel off foil, pressing back any parts that have bubbled up and patching any tears with an
extra scrap of dough and return to the oven for bake 5 to 10 more minutes until crust is
golden brown and lightly crisp. set aside until needed.

lower oven temperature to 300°f.

prepare filing in a medium saucepan — larger than you think you'll need, because it can
bubble over. over medium-high heat, reduce maple syrup to %2 ¢, which takes about 5 to
7 minutes. whisk in cream and bring back to a simmer, briefly. remove from heat and pour
into a medium bowl with a pouring spout, if you have one.

in a medium bowl, whisk together yolks and whole egg. whisking constantly, slowly drizzle
cream mixture into eggs. strain mixture through a fine-mesh sieve back into the bowl with
the pouring spout, if using. stir in salt, nutmeg and vanilla.

bake pie pour filling into crust and transfer to a rimmed baking sheet. bake until pie is
firm to touch but jiggles slightly when moved, about 1 hour. let cool to room temperature
before serving with a sprinkling of powdered sugar, softly whipped cream and a few
gratings of nutmeg, if you wish.

do ahead

pie keeps well in the fridge for up to 5 days.
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rustic pesto tartlets

[ adapted from lunchboxbunch.com 1

3 boxes of phyllo dough 1. mix together last three ingredients.

shells, frozen 2. place shells in mini muffin tin.

Y C prepared pesto 3. bake according to pkg directions.

6 tbs of dried cranberries

Y2 ¢ shredded fontina or
Swiss cheese

feta phyllo triangles

[ kitchen aid great baking + more ]

2 |o feta cheese, drained 1. place feta cheese, cream cheese and cottage cheese in a bowl. attach bowl and flat
+ crumbled beater to mixer.

1 pkg (3 0z) cream cheese 2. tumto speed 4 and beat until fluffy, about T minute. stop + scrape the bowl,

Y2 ¢ cottage cheese 3. add romano cheese, pepper + nutmeg. tum to speed 2 + add eggs, one at a time,

Y ¢ grated romano cheese beating 30 seconds after each addition. increase to spee4 and beat 15 seconds.

4, place 1 sheet phyllo dough on a flat surface. cover remaining phyllo dough with a slightly

Y8 tsp pepper , . o
damp towel. brush sheet with butter, top with another sheet and brush again with butter.

dash nutmeg cut lengthwise into strips, about 2 2 inches wide.

2 eggs 5. place 1 tsp cheese mixture on a bottom corner of the strip. fold over into a triangle shape
1 Ib frozen prepared phyllo and continuing to fold like a flag (or a paper football. iykyk.) brush with butter and place on
dough, thawed greased baking sheet.

1 ¢ (2 sticks) butter or 6. repeat with remaining phyllo dough and cheese mixture. work quickly as phyllo dough
margarine, melted dries out quickly.

7. bake at 350°f until golden brown, about 15-20 minutes. serve immediately.

spinach salad with homemade dressing

[ mom ]
Y2 ¢ sugar 1. whisk together all dressing ingredients and add to taste.
1 tbs lemon juice 2. dress salad right before serving.
¥ c ol make ahead tip
Y c vinegar mix all the dfessing ingredients togethgr ’I[he night beforel. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
1 1bs ketchup toppings salad bar style, since i can’t stand onions.
1 tsp salt
spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons
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green bean casserole

[ campbell’s soup ]

2 % ¢ french's french fried 1. preheat the oven to 350°f (175°c).

onions, divided 2. stir 17 fried onions, green beans, soup, milk, soy sauce and pepper together in a 3-quart
8 ¢ cooked cut green casserole dish.

beans

bake in the preheated oven until hot, about 25 minutes.
2 cans (10.5 0z)
campbell's condensed
cream of mushroom soup

stir casserole; top with remaining 1% ¢ fried onions. bake 5 minutes more.

1 ¢ mik
2 tsp soy sauce

Y4 tsp ground black
pepper

cheesy hashbrown casserole

[ all recipes ]

2 Ib package frozen hash 1. gather all ingredients and preheat the oven to 350°f (175°c).

brown potatoes, thawed 2. combine hash browns, cheddar cheese, condensed soup, sour cream, ¥2 ¢ melted
2 ¢ shredded cheddar butter, onion, salt and pepper in a large bowl.

cheese 3. transfer mixture to a 3-quart casserole dish.

1 can (10.5 0z) condensed

, add remaining ¥ ¢ melted butter and comflakes to a saucepan over medium heat; stir
cream of chicken soup

gently until comflakes are coated in butter.

8 oz sour cream 5. sprinkle comflake mixture on top of casserole.

% ¢ butter, meited, divided . cover casserole and bake in the preheated oven until hot and top is crispy, about 40
1 tsp salt minutes.

Y4 tsp ground black 7. serve warm and enjoy!

pepper

make ahead tip
2 ¢ crushed cornflakes want it cheesier? add in a can of cheddar cheese soup!

veg-all casserole

[ mom ]
2 cans (16 oz) veg-all, 1. mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
drained 2. fop with cracker crumbs + bake for 10 more minutes.

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can comn

ritz cracker crumbs
for topping
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whole wheat stuffing with pancetta, chestnuts +

parmesan
[ bon apetit ]

1-lb loaf rustic whole
wheat bread, cut (with
crust) into %2 to % inch
cubes (about 10 ¢)

2 tbs (or more) extra-virgin

N

position rack in center of oven and preheat to 375°f. toss bread cubes and 2 tbs oil in
large bowl. spread in single layer on large rimmed baking sheet. sprinkle with salt and
freshly ground black pepper. bake until bread cubes are golden and slightly crunchy,
stirring occasionally, about 15 minutes. cool slightly, then return bread cubes to same
large bowl.

olive oll 2. sauté pancetta in heavy large skillet over medium heat until crisp, adding oil if dry, about
4 07 ¥ inch thick slices 6 minutes. tilting skillet to allow pan drippings to accumulate at one end and using
oancetta (italian bacon) slotted spoon, transfer pancetta to bowl with bread cubes. add chestnuts and shallots
cut into % inch cubes ’ to drippings in skillet; sauté until beginning to brown, about 6 minutes. add thyme and

‘ rosemary; stir T minute. transfer mixture to bowl with bread. do ahead can be made 1 day
7.25-7.41 oz jar whole ahead. cover; chil.
steamed chestnuts or o . . , .
vacuum-packed roasted 3. preheat oven to 375°f. generously butter 13x9x2 inch glass baking dish. boil 3 ¢ broth
chestnuts.* broken into in medium saucepan until reduced to 1 %2 ¢, 6 to 8 minutes. whisk eggs in another large
% inch piéces bowl. mix in cheese. gradually whisk in broth. pour broth mixture over chestnut-bread

mixture. sprinkle with black pepper and stir well.
1 ¢ chopped shallots , , , . . . .
4., transfer stuffing to prepared baking dish. cover dish with foil and bake 25 minutes. remove

(about 4 large)
1 tsp minced fresh thyme

¥ tsp minced fresh
rosemary

3 ¢ low-salt chicken broth
2 large eggs

1 ¢ finely grated parmesan
cheese

foil and bake uncovered until top is golden brown and slightly crisp around edges, about
20 minutes longer.
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pumpkin stuffed with everything good

[ epicurious ]

Y |b stale bread

Y3 ¢ heavy cream

4 glices bacon

4 pumpking

24 garlic cloves

Y ¢ chives or scallions

1 tbs minced thyme

Ya o gruyere/emmenthaler

pinch freshly grated
nutmeg

1. center a rack in the oven and preheat the oven to 350°f. line a baking sheet with a
silicone baking mat or parchment, or find a dutch oven with a diameter that's just a tiny bit
larger than your pumpkin. if you bake the pumpkin in a casserole, it will keep its shape,
but it might stick to the casserole, so you'll have to serve it from the pot—which is an
appealingly homey way to serve it. if you bake it on a baking sheet, you can present it
freestanding, but maneuvering a heavy stuffed pumpkin with a softened shell isn't so
easy. however, since i love the way the unencumbered pumpkin looks in the center of the
table, i've always taken my chances with the baked-on-a-sheet method and so far, i've
been lucky.

2. using a very sturdy knife—and caution—cut a cap out of the top of the pumpkin (think
halloween jack-o-lantern). it's easiest to work your knife around the top of the pumpkin at
a 4b5-degree angle. you want to cut off enough of the top to make it easy for you to work
inside the pumpkin. clear away the seeds and strings from the cap and from inside the
pumpkin. season the inside of the pumpkin generously with salt + pepper and put it on
the baking sheet or in the pot.

3. toss the bread, cheese, garlic, bacon and herbs together in a bowl. season with
pepper—you probably have enough salt from the bacon and cheese, but taste to be
sure—and pack the mix into the pumpkin. the pumpkin should be well filed —you might
have a little too much filling, or you might need to add to it. stir the cream with the nutmeg
and some salt + pepper and pour it into the pumpkin. again, you might have too much or
too little—you don't want the ingredients to swim in cream, but you do want them nicely
moistened. (it's hard to go wrong here.)

4. put the cap in place and bake the pumpkin for about 2 hours —check after 90 minutes —
or until everything inside the pumpkin is bubbling and the flesh of the pumpkin is tender
enough to be pierced easily with the tip of a knife. because the pumpkin will have exuded
liquid, 1 like to remove the cap during the last 20 minutes or so, so that the liquid can bake
away and the top of the stuffing can brown a little.

5. when the pumpkin is ready, carefully, very carefully—it's heavy, hot and wobbly —bring it
to the table or transfer it to a platter that you'll bring to the table.

serving

6. you have a choice—you can either spoon out portions of the filling, making sure to get a
generous amount of pumpkin into the spoonful, or you can dig into the pumpkin with a
big spoon, pull the pumpkin meat into the filling and then mix everything up. i'm a fan of
the pull-and-mix option. served in hearty portions followed by a salad, the pumpkin is a
perfect cold-weather main course; served in generous spoonfuls, it's just right alongside
the thanksgiving turkey.

storing

7. it'sreally best to eat this as soon as it's ready. however, if you've got leftovers, you can
scoop them out of the pumpkin, mix them up, cover + chill them; reheat the next day.

cranberry + vanilla bean sorbet
[ adapted from bon appétit, november 2009 1

12 oz pkg fresh cranberries
(about 3 ¢)

2 V2 ¢ water
1 V2 ¢ granulated sugar
Y2 tsp kosher salt

1 vanilla bean, split
lengthwise

Y4 ¢ fresh lemon juice

1. combine cranberries, water, sugar and salt in a large heavy saucepan. scrape in seeds
of the vanilla bean. add bean to mixture and bring to a boil over medium heat, stirring until
sugar dissolves. reduce heat to low and simmer until cranberries pop and are soft, stirring
occasionally, about 10 minutes. cool to room temperature.

2. remove vanilla bean from cranberry mixture. working in batches, puree cranberry mixture
in blender. strain into a large bowl; discard solids. stir in lemon juice. refrigerate cranberry
mixture until well chilled, at least 4 hours or overnight.

3. transfer to ice cream maker and process according to manufacturer's instructions.
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nutmeg maple cream pie

[ smitten kitchen ]

9 inch pie crust, 1. par-bake pie crust place your pie tin fitted with a rolled out, trimmed and crimped pie
either store bought or dough in the freezer until firm, about 10 to 15 minutes. heat oven to 375°f. dock frozen
homemade pie shell with a fork. lightly coat a large square of foil with nonstick spray and press it

tightly against the entire pie dough. [i find with a frozen crust and tight foil, you can skip
pie weights.] bake 10 to 12 minutes or until the crust is pale but beginning to set. carefully
2 %4 ¢ heavy cream peel off foil, pressing back any parts that have bubbled up and patching any tears with an
4 large egg yolks extra scrap of dough and retumn to the oven for bake 5 to 10 more minutes until crust is
golden brown and lightly crisp. set aside until needed.

% ¢ maple syrup

1 large egg

4 tsp kosher salt lower oven temperature to 300°.

prepare filing in a medium saucepan — larger than you think you'll need, because it can
bubble over. over medium-high heat, reduce maple syrup to %2 ¢, which takes about 5 to
7 minutes. whisk in cream and bring back to a simmer, briefly. remove from heat and pour
1 tsp vanilla extract into a medium bow! with a pouring spout, if you have one.

Va tsp freshly grated
nutmeg

4. ina medium bowl, whisk together yolks and whole egg. whisking constantly, slowly drizzle
cream mixture into eggs. strain mixture through a fine-mesh sieve back into the bowl with
the pouring spout, if using. stir in salt, nutmeg and vanilla.

5. bake pie pour filing into crust and transfer to a immed baking sheet. bake until pie is
firm to touch but jiggles slightly when moved, about 1 hour. let cool to room temperature
before serving with a sprinkling of powdered sugar, softly whipped cream and a few
gratings of nutmeg, if you wish.

make ahead tip
pie keeps well in the fridge for up to 5 days.

gingerbread pumpkin trifle

[ food.com ]

2 packages (14 oz) bake the gingerbread according to the package directions; cool completely.

gingerbread mix meanwhile, prepare the pudding and set aside to coal.

1 package (5 ¥5 07)

) , , stir the pumpkin pie filling, sugar and cardamom into the pudding.
vanilla pudding mix

o crumble 1 batch of gingerbread into the bottom of a large, pretty bowl.
1 can (80 oz) pumpkin pie . _ ‘ ' .
filing pour Y2 of the pudding mixture over the gingerbread, then add a layer of whipped topping.

¥ ¢ packed brown sugar repeat with the remaining gingerbread, pudding and whipped topping.

Y5 tsp ground cardamom sprinkle of the top with crushed gingersnaps, if desired.

or ¥s tsp ground cinnamon

@ N o s N

refrigerate overnight.

12 oz container frozen
whipped topping

Y2 ¢ gingersnaps (optional)
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asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1. combine all ingredients into a bowl and mix well,
2. warm up the dip in toaster oven and serve with vegetables or crackers.

rustic pesto tartlets

[ adapted from lunchboxbunch.com 1

3 boxes of phyllo dough
shells, frozen

Ya C prepared pesto
6 tbs of dried cranberries

Y5 ¢ shredded fontina or
Swiss cheese

cheese straws

[ all recipes ]

1. mix together last three ingredients.
2. place shells in mini muffin tin.

3. bake according to pkg directions.

2 ¢ all-purpose flour

2 ¢ shredded sharp
cheddar cheese

% ¢ margarine

1 tsp baking powder
Y tsp cayenne pepper
Vo tsp salt

Y2 ¢ water

1. preheat oven to 400°f (205°c). grease or line a baking sheet with parchment paper.

2. combine the flour, baking powder, cayenne pepper, salt, grated cheese + butter or
margarine in a bowl + mix until well combined. add water a little bit at a time to make a
very stiff dough.

3. on a lightly floured surface, roll pieces of the dough into just slightly thicker than pencil
shaped sticks. cut sticks into 4 to & inch lengths. arrange the pieces on the baking sheet.

4, bake at 400°f (205°c) for 5 minutes or until browned.

spinach salad with homemade dressing

[ mom 1]

Y2 ¢ sugar

1 1bs lemon juice
Y2 ¢ ol

Va ¢ vinegar

1 tbs ketchup

1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons

1. whisk together all dressing ingredients and add to taste.
2. dress salad right before serving.

make ahead tip
mix all the dressing ingredients together the night before. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
toppings salad bar style, since i can’t stand onions.
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veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1.
2.

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
top with cracker crumbs + bake for 10 more minutes.

green bean casserole

[ campbell’s soup ]

2 24 ¢ french’s french fried
onions, divided

8 ¢ cooked cut green
beans

2 cans (10.5 0z)
campbell's condensed
cream of mushroom soup

1 ¢ mik
2 tsp soy sauce

Y4 tsp ground black
pepper

preheat the oven to 350°f (175°c).

stir 1% fried onions, green beans, soup, milk, soy sauce and pepper together in a 3-quart
casserole dish.

bake in the preheated oven until hot, about 25 minutes.

stir casserole; top with remaining 1% ¢ fried onions. bake 5 minutes more.

parmesan roasted butternut squash

[ epicurious ]

% ¢ finely grated
parmigiano reggiano

% C heavy cream
2.5 lbs butternut squash
3 sage leaves

O -

peel and cube a butternut squash.
toss the squash with heavy cream, grated parmigiano-reggiano, salt + pepper.
spread into a baking dish in an even layer. bake for 30-35 minutes at 400°f,

roast until the squash is tender and the top is deeply browned and bubbly, creating a
gratin-like crust.

if the top isn't nicely browned at 35 minutes, giving it another 5 minutes (or a minute or
two under the broiler while keeping a close eye on it) will help develop that irresistible
cheesy crust.
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praline sweet potatoes

[ mom ]
4 ¢ mashed sweet 1. butter one 2 quart casserole dish. preheat to 350°f,
potatoes, drained 2. in-amixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
Y2 ¢ white sugar well and spread evenly in a casserole dish.
2 tbs vanilla extract 3. prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
4 eggs, beaten crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

Y2 pint, heavy cream
Y o butter
1 ¢ packed brown sugar

Y2 ¢ all purpose flour

1V4 ¢ chopped pecans

whole wheat stuffing with pancetta, chestnuts +

parmesan
[ bon apetit ]

—

1-lb loaf rustic whole position rack in center of oven and preheat to 375°f. toss bread cubes and 2 tbs oil in

wheat bread, cut (with large bowl. spread in single layer on large rimmed baking sheet. sprinkle with salt and
crust) into ¥2 to % inch freshly ground black pepper. bake until bread cubes are golden and slightly crunchy,
cubes (about 10 ¢) stirring occasionally, about 16 minutes. cool slightly, then retumn bread cubes to same
2 tbs (or more) extra-virgin large bow.
olive oll 2. sauté pancetta in heavy large skillet over medium heat until crisp, adding oil if dry, about
4 07 ¥ inch thick slices 6 minutes. tilting skillet to allow pan drippinlgs to accumulate at one end and using
pancetta (italian bacon), s\otted §pooh, trgnsfer par)cettg to blovvll with bread cubes. addlchestnuts and shallots
cut into % inch cubes to drippings in skﬂl\et; sauté until bggmmng to brovyn, about 6 minutes. add thyme and
rosemary; stir 1 minute. transfer mixture to bowl with bread. do ahead can be made 1 day
7.25-7.41 oz jar whole ahead. cover; chill,
steamed chestnuts or . ' , _ ,
vacuum-packed roasted 3. prehea't oven to 375°f, ggnerous\y butter 13x9x2 mohlglass bak!ng dish. pon 3 ¢ broth
chestnuts,* broken into in med|u'm' saucepan until reduceq tol 1%c, 608 mmute;. whisk eggs in another large
¥ inch pieces bowl. mix in cheese. gradually whisk in broth. pour broth mixture over chestnut-bread

mixture. sprinkle with black pepper and stir well.
1 ¢ chopped shallots

4, transfer stuffing to prepared baking dish. cover dish with foil and bake 25 minutes. remove
(about 4 large) , ‘ : , ,
foil and bake uncovered until top is golden brown and slightly crisp around edges, about
1 tsp minced fresh thyme 20 minutes longer.

Y2 tsp minced fresh
rosemary

3 ¢ low-salt chicken broth
2 large eggs

1 ¢ finely grated parmesan
cheese

tomato basil sauce for turkey

[ mom ]
Y2 ¢ mayonnaise 1. cook mayonnaise, milk and basil over medium heat until it thickens and begins to boil.
Y2 ¢ milk 2. stirin tomatoes to serve with hot turkey.
Y4 tsp dried basil 3. iusually double to 1 ¢ mayo + 1 ¢ milk.

chopped tomato
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easy cranberry orange relish

[ all recipes ]

1 medium navel orange grate 2 tsp zest from orange; set aside. peel orange + divide into segments.

12 oz fresh cranberries 2. place segments, zest, cranberries, sugar + cinnamon in a food processor; pulse until

Y ¢ white sugar finely chopped.

3. transfer to a bowl. cover + refrigerate until flavors have blended, at least 2 hours + up to 3

¥ tsp ground cinnamon days

Nnotes
if you prefer a sweeter relish, you can increase the sugar to % c.
you can add chopped walnuts or pecans for crunch, if you like.

nutmeg maple cream pie

[ smitten kitchen ]

par-bake pie crust place your pie tin fitted with a rolled out, trimmed and crimped pie
dough in the freezer until firm, about 10 to 15 minutes. heat oven to 375°f. dock frozen
pie shell with a fork. lightly coat a large square of foil with nonstick spray and press it
tightly against the entire pie dough. [i find with a frozen crust and tight foil, you can skip
pie weights.] bake 10 to 12 minutes or until the crust is pale but beginning to set. carefully
peel off fol, pressing back any parts that have bubbled up and patching any tears with an
extra scrap of dough and return to the oven for bake 5 to 10 more minutes until crust is
golden brown and lightly crisp. set aside until needed.

9 inch pie crust, 1.
either store bought or
homemade

% ¢ maple syrup
2 Vs C heavy cream
4 large egg yolks

1 large egg

4 tsp kosher salt lower oven temperature to 300°.

prepare filing in a medium saucepan — larger than you think you'll need, because it can
bubble over. over medium-high heat, reduce maple syrup to %2 ¢, which takes about 5 to
7 minutes. whisk in cream and bring back to a simmer, briefly. remove from heat and pour
into a medium bowl with a pouring spout, if you have one.

Ya tsp freshly grated
nutmeg

1 tsp vanilla extract

4. ina medium bowl, whisk together yolks and whole egg. whisking constantly, slowly drizzle
cream mixture into eggs. strain mixture through a fine-mesh sieve back into the bowl with
the pouring spout, if using. stir in salt, nutmeg and vanilla.

5. bake pie pour filling into crust and transfer to a rimmed baking sheet. bake until pie is
firm to touch but jiggles slightly when moved, about 1 hour. let cool to room temperature
before serving with a sprinkling of powdered sugar, softly whipped cream and a few
gratings of nutmeg, if you wish.

do ahead
pie keeps well in the fridge for up to 5 days.

gingerbread pumpkin trifle

[ food.com ]

2 packages (14 0z)
gingerbread mix

1 package (5 ¥ 02)
vanilla pudding mix

1 can (80 0z) pumpkin pie
filing
Y2 ¢ packed brown sugar

Y3 tsp ground cardamom
or ¥5 tsp ground cinnamon

12 oz container frozen
whipped topping

Y2 ¢ gingersnaps (optional)

@ N OO0 N

bake the gingerbread according to the package directions; cool completely.

meanwhile, prepare the pudding and set aside to cool.

stir the pumpkin pie filling, sugar and cardamom into the pudding.

crumble 1 batch of gingerbread into the bottom of a large, pretty bowl.

pour Y2 of the pudding mixture over the gingerbread, then add a layer of whipped topping.
repeat with the remaining gingerbread, pudding and whipped topping.

sprinkle of the top with crushed gingersnaps, if desired.

refrigerate overnight.
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asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1.
2.

combine all ingredients into a bowl and mix well.

warm up the dip in toaster oven and serve with vegetables or crackers.

fig + goat cheese crostini with fried sage leaves

[ chowhound ]

1 sweet baguette
Y3 ¢ olive ol
kosher salt

20 sage leaves

4 oz goat cheese

¥s ¢ fig jam

heat the oven to 400°f and arrange a rack in the middle. cut the baguette on the bias into
about 20 (72 inch thick) slices and place on a baking sheet. using 1 tbs of the olive oll,
lightly brush each slice. sprinkle with salt and bake until lightly toasted and crisp, about 8
minutes. let coal.

meanwhile, line a plate with paper towels and set aside. heat the remaining olive ail in a
small frying pan over medium-low heat. when the oil shimmers, gently place 2 to 3 sage
leaves at a time into the hot oil until they darken in color and any bubbling subsides.
immediately remove the leaves with tongs or a slotted spoon and transfer to the paper-
towel-lined plate. repeat with the remaining sage leaves. set aside.

spread 1 tsp of the goat cheese on each crostini, top with a heaping V2 tsp of fig jam and
garmnish with a fried sage leaf.

make ahead tip

the toasts can be made up to a day ahead and stored at room temperature in an airtight
container. the sage can also be prepared a day ahead, loosely wrapped in a paper towel
and stored in an airtight container.

stuffed mushrooms

[ airfryerfanatics.com 1]

16 oz mini/baby portobello
mushrooms

1 Ib mild ground pork
sausage, cooked/drained

8 0z pkg cream cheese,
softened

2 tbs fresh chopped
parsley

1 garlic clove, crushed
Y ¢ grated parmesan

A

O R S <

clean the mushroom and remove the stems. place the stems in a food processor.

add in the cooked sausage, cream cheese, parsley, garlic clove and cheese to the
Processor.

blend to make it a finely chopped consistency.

spray the air fryer basket or foil with olive oil cooking spray.
stuff each mushroom and place on the foil or basket.
spray evenly with another coat of cooking spray

cook in the air fryer at 390°f for 8 minutes.

carefully remove and serve.
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honey rosemary carrots

[ all recipes ]

4 large carrots, peeled and
cut diagonally into ¥ inch
slices

Ya ¢ water
2 tbs butter
Y4 C honey

1 sprig fresh rosemary,
leaves stripped

1.

bring carrots, water and butter to a boil in a small saucepan; reduce heat to medium and
simmer for 10 minutes. add honey and rosemary; continue simmering until carrots are
tender, about 5 minutes more.

green bean casserole

[ campbell’s soup ]

2 23 ¢ french’s french fried
onions, divided

8 ¢ cooked cut green
beans

2 cans (10.5 0z)
campbell’'s condensed
cream of mushroom soup

1 ¢ mik
2 tsp soy sauce

Y tsp ground black
pepper

preheat the oven to 350°f (175°c).

stir 1% fried onions, green beans, soup, milk, soy sauce and pepper together in a 3-quart
casserole dish.

bake in the preheated oven until hot, about 25 minutes.

stir casserole; top with remaining 1%5 ¢ fried onions. bake 5 minutes more.

praline sweet potatoes

[ mom 1]

4 ¢ mashed sweet
potatoes, drained

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
Y2 ¢ all purpose flour

1% ¢ chopped pecans

1.
2.

butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.
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veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs

1. mix allingredients and bake in greased casserole dish for 350°f for 30 minutes.
2. top with cracker crumbs + bake for 10 more minutes.

white chocolate pumpkin mousse cake

[ adapted from paula deen ]

crust

2 ¢ crushed graham
crackers

Ya ¢ sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1% oz (1 envelope) pkg
unflavored gelatin

22 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1Y% tsp pumpkin pie
spice

1% oz white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. in a medium saucepan over medium heat, add the apple cider. whisk in the gelatin and
Y2 ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to gamish. cut into wedges with a knife
that has been dipped into hot water and serve.

pumpkin sangria

[ inspired by the painted burro in somerville ]

1 bottle of whatever
red wine you prefer.
i use merlot

1 jar of pumpkin butter
pumpkin spice to taste

1. mix the wine and butter together. it will be thick, so think about what bottle/pitcher you will
be using.

2. add pumpkin spice or sugar to taste.
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pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin
(unsweetened, pure)

2 C raw cashews
(soaked and drained)

Y2 c water
(use soaked nut water)

Ya ¢ maple syrup
(sweeten to taste)

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

Y2 tsp sea salt (to taste)

Y4 ¢ lemon juice
(orange or tangerine)

1 tsp cinnamon
1 1sp nutmeg
Y2 tsp cayenne

nutty cheeseball

[ recipe box, pam 1]

soak the raw cashews overnight in salted water. drain but reserve the water for the dip.
preheat the oven to 250°f.

add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
food processor or high speed blender.

add the water in a few splashes at a time. add more if needed. you want to process the
cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
reached (at least 2 minutes on high).

do a taste test. add in more spices/salt/swestener/lemon juice as you see fit. you can
also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice garnish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

—

72 tbs melted butter

1 %2 tbs flour blended in
1 egg, beaten slightly

1 V2 ths vinegar

1 V2 tbs sugar

1 V2 ths milk

8 oz cream cheese,
softened

Y8 ¢ chopped nuts

L oA

cook all of the ingredients except cream cheese until thickened.

combine cream cheese 1o the thickened mixture in a stand mixer.

whip until light + fluffy.

add in % ¢ of nuts into the mixture.

refrigerate until hardened.

once hardened, shape into a ball and put nuts around the outside of serving platter.

dried beef roll-ups

[ betty crocker cookbook | mom 1]

2x8 oz philadelphia cream
cheese, softened (16 0z)

5 oz jar horseradish
little milk
2 jars of dried beef

1.
2.

combine all ingredients except the beef into a bowl and mix well,

spread mixture on beef slices and roll up.
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roasted mushrooms with garlic + thyme

[ cakescottage.com 1]

32 even sized open cap
mushrooms

4 cloves garlic

1 tsp garlic powder

2 tbs thyme fresh

3 tbs lemon juice

salt + pepper

6 tbs olive/veg all

10 tbs breadcrumbs, fresh
6 tbs butter, unsalted

lightly fry the mushrooms, cap-side down, in hot oil for 2-3 minutes.

arrange the mushrooms in a 9x13” cooking dish (or whatever rectangular oven-proof dish
you have on hand) with the stalks facing upwards.

in a small bowl, mix together the butter (make sure its softened), garlic, thyme, lemon juice
and seasoning.

spoon a little garlic butter on to each mushroom, then lightly press breadcrumbs on top.

either refrigerate for later use or bake immediately in the oven for 15 minutes or golden
around the mushroom cap.

baked kosher salami

[ princesspinkygirl.com 1]

1 kosher salami, any size

1 jar apricot preserves
(12 0z)

Y2 jar dijon mustard
(6-8 oz jar)

ok~ 0o

slice salami about Y8 to ¥4 inch thick, but not all the way through.

leave it intact enough at the bottom so it will hold together

place salami, apricot preserves and dijon mustard all in a large ziplock bag.

shake the bag so the marinade covers the entire salami + let it sit overnight in the fridge.

bake at 350°f for 30-40 minutes and then place under broiler for a few minutes to toast
the top.

cut up salami and use toothpicks to serve. use extra marinade as a dipping sauce.

spinach salad with homemade dressing

[ mom 1]

Y2 ¢ sugar

1 tbs lemon juice
Y2 ¢ oll

Y4 C vinegar

1 tbs ketchup

1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons

1.
2.

whisk together all dressing ingredients and add to taste.

dress salad right before serving.

make ahead tip

mix all the dressing ingredients together the night before. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
toppings salad bar style, since i can’t stand onions.

or use the immersion blender to make the dressing. it emulsifies and doesn’t separate.
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slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel
com, drained

1 ¢ mik

1 tbs sugar

Ya tsp pepper

8 0z cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.

praline sweet potatoes

[ mom 1]

4 ¢ mashed sweet
potatoes, drained

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
Y2 ¢ all purpose flour

1V4 ¢ chopped pecans

1.
2.

veg-all casserole

[ mom 1]

butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1.
2.

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.

top with cracker crumbs + bake for 10 more minutes.
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roasted fall vegetables

[ lovegrowswild.com 1]

Y3 ¢ olive oll

4 medium carrots, cut into
1 inch thick pieces

4 ¢ red new potatoes cut
into 172 inch thick pieces

1 ¢ sweet potatoes, cut
into 172 inch thick pieces

2 tsp black pepper
1 tsp sea salt

1 tsp dried oregano
1 tsp dried thyme

1 tsp dried basil

Mo np -

preheat the oven to 400°f.
divide chopped vegetable s onto 2 baking sheets and drizzle with olive oil.
sprinkle vegetables with salt, pepper and dried herbs and gently toss to coat.

spread vegetables into an even layer on baking sheets and bake at 400°f for 45-50
minutes, flipping halfway through cooking time.

bourbon chocolate pecan pie

[ taste of home ]

1 ¢ all purpose flour
1 tbs sugar

Y2 tsp salt

3 eggs

6 thbs butter

1 ¢ dark brown sugar,
packed

¥2 ¢ light com syrup
Y2 ¢ dark com syrup
Y4 ¢ bourbon

2 tbs butter

Y2 tsp salt

1 V2 ¢ pecan halves
divided
% ¢ 60% cacao,

bittersweet chocolate
baking chips

in a small bowl, combine the flour, sugar and salt. cut in butter until mixture resembles
coarse crumbs. add water; toss with a fork until mixture forums a ball. flatten into a disk.
wrap dough in plastic wrap and refrigerate for 30 minutes or until easy to handle.

on a floured surface, roll out dough to fit a 9 in deep dish pie plate. transfer pastry to pie
plate; trim to %2 in beyond edge of plate and flute edges.

in a large bowl, beat the eggs, brown sugar, com syrups, bourbon, butter and salt until
blended. stirin 1 ¢ pecans and V2 ¢ chocolate chips. pour filling into crust sprinkle with
remaining pecans and chips. bake at 325°f for 50-60 minutes or until crust is golden
brown and filling is puffed. cool completely on a wire rack.
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white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. inamedium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

pumpkin sangria

[ inspired by the painted burro in somerville ]

1 bottle of whatever
red wine you prefer.
i use merlot

1 jar of pumpkin butter
pumpkin spice 1o taste

1. mix the wine and butter together. it will be thick, so think about what bottle/pitcher you will
be using.

2. add pumpkin spice or sugar to taste.
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pumpkin spice cashew cheese dip
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dried beef roll-ups

fig + arugula salad

slow cooker creamed com

honey maple roasted carrots

roasted mushrooms with garlic + thyme

praline sweet potatoes

. slow cooker mashed potatoes
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. tomato basil sauce

. slow cooker cranberry relish

. white chocolate pumpkin mousse cake
. bourbon chocolate pecan pie

. pumpkin sangria



baked kosher salami
[ princesspinkygirl.com 1]
1 kosher salami, any size 1. slice salami about ¥ to % inch thick, but not all the way through.
1 jar apricot preserves 2. leave it intact enough at the bottom so it will hold together
(12 0z) 3. place salami, apricot preserves and dijon mustard all in a large ziplock bag.
g—Jgroiijgr]) musterd 4. shake the bag so the marinade covers the entire salami + let it sit overnight in the fridge.
5. bake at 350°f for 30-40 minutes and then place under broiler for a few minutes to toast

the top.
cut up salami and use toothpicks to serve. use extra marinade as a dipping sauce.

pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1]

1 can 15 oz pumpkin
(unsweetened, pure)

soak the raw cashews ovemight in salted water. drain but reserve the water for the dip.

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

2. preheat the oven to 250°1,

2 Craw cashevv; add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
(soaked and drained) food processor or high speed blender.
V2 C water 4, add the water in a few splashes at a time. add more if needed. you want to process the
(Use soaked nut water) cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
Ya ¢ maple syrup reached (at least 2 minutes on high).
(sweeten to taste) 5. do ataste test. add in more spices/salt/sweetener/lemon juice as you see fit. you can
2-3 tbs grapeseed oll also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
(olive/pumpkin seed oil) for a warm herbed flavor. or extra black pepper for a peppery flavor.
¥ tsp sea salt (o taste) 6. when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
Y4 ¢ lemon juice few modest spices on top. you can also top with a few pumpkin seeds as a nice garmish.
(orange or tangering) the seed will toast up nipely in the oven. shallow dishes will result in a firmer/drier end
- ‘ product. deep dishes will keep your smooth creamy texture.
Sp cinnamon

P 7. for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
1 1sp nutmeg to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
1 tsp cayenne the cheese dip will dry out the longer you bake it.

8. serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

asiago dip
[ rae ellen stewart ]
7 0z can of artichoke combine all ingredients into a bowl and mix well.
hearts, drained 2. warm up the dip in toaster oven and serve with vegetables or crackers.
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dried beef roll-ups

[ betty crocker cookbook | mom ]

2x8 oz philadelphia cream
cheese, softened (16 0z)

5 0z jar horseradish
little milk
2 jars of dried beef

fig + arugula salad

[ inspiralized app |

1.
2.

combine all ingredients except the beef into a bowl and mix well.
spread mixture on beef slices and roll up.

3 ¢ arugula, packed

1 large golden beet,
peeled, bladed, noodles
trimmed

3-4 figs, stems removed,
quartered

1 tbs unsalted sunflower
seeds

for the dressing
2 tbs extra virgin olive oll
1 tbs red wine vinegar
1 tsp honey
Y2 tsp dijon mustard

1 tsp freshly squeezed
lemon juice

salt + pepper, to taste

—

in a small bowl, whisk together all of the ingredients for the dressing. set aside.

in a large mixing bowl, add in the arugula and golden beet noodles. pour in the dressing

and toss to combine.
set aside in the refrigerator for 10 minutes.

remove, add in the figs and sunflower seeds and toss to combine again.

slow cooker creamed corn

[ damndelicious.com 1

3 x 15.25 oz whole kernel
com, drained

1 ¢ mik

1 tbs sugar

Y4 1sp pepper

8 oz cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

place corn into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.
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honey maple roasted carrots

[ the cafe sucrefarine.com 1

4 los carrots, peeled +
sliced on along angle
into pieces approximately
3 inches long

4 tbs extra virgin olive ol
2 ths pure maple syrup

4 tbs honey

3 tsp ground coriander

2 tsp sea salt

2 tsp freshly ground
black pepper

2 tbs sesame seeds
2 tbs fresh thyme
2 tbs thinly sliced chives

1 ¢ pomegranate seeds

preheat oven to 4507. lightly oil a sheet pan.

place carrots on prepared pan and drizzle with olive oil, maple syrup and honey. sprinkle
with coriander, sea salt + pepper. toss to coat (i like to use my hands for this to get them
well coated, but a spatula will work too). spread carrots out on pan in a single layer.

roast for 10 minutes, then stir to redistribute. return to oven and roast for another 15-20
minutes, stirring every 5 minutes. carrots are finished when they are tender and some of
the edges are caramelized.

sprinkle sesame seeds and herbs over carrots and stir. taste and season with a bit more
sea salt + pepper, if needed. transfer to a serving bowl and scatter with the pomegranate.
serve hot.

roasted mushrooms with garlic + thyme

[ cakescottage.com 1]

32 even sized open cap
mushrooms

4 cloves garlic

1 tsp garlic powder

2 tbs thyme fresh

3 tbs lemon juice

salt + pepper

6 tbs olive/veg oll

10 tbs breadcrumbs, fresh
6 tbs butter, unsalted

lightly fry the mushrooms, cap-side down, in hot oil for 2-3 minutes.

arrange the mushrooms in a 9x13” cooking dish (or whatever rectangular oven-proof dish
you have on hand) with the stalks facing upwards.

in a small bowl, mix together the butter (make sure its softened), garlic, thyme, lemon juice
and seasoning.

spoon a little garlic butter on to each mushroom, then lightly press breadcrumbs on top.

either refrigerate for later use or bake immediately in the oven for 156 minutes or golden
around the mushroom cap.

praline sweet potatoes

[ mom 1]

4 ¢ mashed sweet
potatoes, drained

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

72 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
Y2 ¢ all purpose flour

1% ¢ chopped pecans

1.
2.

butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

thanksgiving 2015 | 4



slow cooker mashed potatoes

[ pinterest ]

5 lbs red potatoes

1 ¢ chicken broth

3 cloves garlic

Y2 ¢ butter

1%2 ¢ sour cream

1 ¢ grated parmesan
1 tsp salt

2 tbs oregano

veg-all casserole

[ mom 1]

wash and cut your potatoes into quarters

place in slow cooker with broth, garlic and butter and cook on low 6-8 hours. potatoes
should be easily pierced with a fork when done.

add sour cream, parmesan, salt and oregano.

use a potato masher to mash and blend until well combined and the potatoes are the
desired consistency.

serve or keep warm in slow cooker until time to serve.

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
top with cracker crumbs + bake for 10 more minutes.

tomato basil sauce for turkey

[ mom 1]

Y2 C mayonnaise
Y2 ¢ milk

Y4 tsp dried basil
chopped tomato

cook mayonnaise, milk and basil over medium heat until it thickens and begins to bail.
stir in tomatoes to serve with hot turkey.

i usually double to 1 ¢ mayo + 1 ¢ milk.

slow cooker cranberry relish

[ pinterest ]

Y2 ¢ brown sugar
Y2 ¢ white sugar

Y4 tsp cinnamon

Y2 C orange juice
Y2 ¢ water

12 oz fresh cranberries

add all ingredients but the cranberries, stir well.
add in cranberries and stir to coat.

tum on slow cooker for 3 hours, stirring every hour. then mash the cranberries.
continue to heat on high with the lid off for 45 minutes.

let cool and transfer to serving dish.
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white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. inamedium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

pumpkin sangria

[ inspired by the painted burro in somerville ]

1 bottle of whatever
red wine you prefer.
i use merlot

1 jar of pumpkin butter
(1 use trader joe’s, but
can be harder to find.
or you can make your
own.)

pumpkin spice to taste

1. mix the wine and butter together. it will be thick, so think about what bottle/pitcher you will
be using.

2. add pumpkin spice or sugar to taste.

thanksgiving 2015 | 6



thanksgiving

2016

guest list

1.

o =2 © 0N o ok W

0.
1.

stacey
david
kerri
korey
craig
jen
mike w.
lara
mike s.
tara
maryrose

menu

-2 © 0N o Ok N

asiago dip

dried beef rolls

pumpkin cashew cheese dip

slow cooker creamed com

praline sweet potatoes

veg-all casserole

roasted mushrooms with garlic + thyme
white chocolate pumpkin mousse cake
chocolate bourbon pecan pie

apple pie

pumpkin sangria



asiago dip

[ rae ellen stewart ]

7 oz can of artichoke 1. combine all ingredients into a bowl and mix well.

hearts, drained 2. warm up the dip in toaster oven and serve with vegetables or crackers.

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

dried beef roll-ups

[ betty crocker cookbook | mom |

2x8 oz philadelphia cream 1. combine all ingredients except the beef into a bowl and mix well.

cheese, softened (16 0z) 2. spread mixture on beef slices and roll up.

5 0z jar horseradish
little milk
2 jars of dried beef

pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin
(unsweetened, pure)

2 C raw cashews
(soaked and drained)

Y2 ¢ water
(use soaked nut water)

Ya ¢ maple syrup
(sweeten to taste)

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

2 tsp sea salt (to taste)

Ya C lemon juice
(orange or tangerine)

1 tsp cinnamon
1 1sp nutmeg
2 tsp cayenne

soak the raw cashews ovemight in salted water. drain but reserve the water for the dip.
preheat the oven to 250°f.

add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
food processor or high speed blender.

add the water in a few splashes at a time. add more if needed. you want to process the
cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
reached (at least 2 minutes on high).

do ataste test. add in more spices/salt/sweetener/lemon juice as you see fit. you can
also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice gamish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

thanksgiving 2016
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slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel
com, drained

1 cmik

1 tbs sugar

Y4 tsp pepper

8 oz cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.

praline sweet potatoes

[ mom 1]

4 ¢ sweet potatoes

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y2 b butter

1 ¢ packed brown sugar
Y2 ¢ all purpose flour

1% ¢ chopped pecans

veg-all casserole

[ mom ]

drain and mash the sweet potatoes.
butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise
1 can cream of chicken

1 can water chestnuts,
sliced

1 can comn

ritz cracker crumbs

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
top with cracker crumbs + bake for 10 more minutes.

roasted mushrooms with garlic + thyme

[ cakescottage.com |

32 even sized open cap
mushrooms

4 cloves garlic

1 tsp garlic powder

2 tbs thyme fresh

3 tbs lemon juice

salt + pepper

6 ths olive/veg ol

10 tbs breadcrumbs, fresh
6 tbs butter, unsalted

lightly fry the mushrooms, cap-side down, in hot oil for 2-3 minutes.

arrange the mushrooms in a 9x13" cooking dish (or whatever rectangular oven-proof dish
you have on hand) with the stalks facing upwards.

in a small bowl, mix together the butter (make sure its softened), garlic, thyme, lemon juice
and seasoning.

spoon a little garlic butter on to each mushroom, then lightly press breadcrumibs on top.

either refrigerate for later use or bake immediately in the oven for 156 minutes or golden
around the mushroom cap.
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white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1.

mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1.

in a medium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

bourbon chocolate pecan pie

[ taste of home ]

1 ¢ all purpose flour
1 tbs sugar

V2 tsp salt

3 eggs

6 tbs butter

1 ¢ dark brown sugar,
packed

Y2 ¢ light com syrup
Y2 ¢ dark com syrup
Ya ¢ bourbon

2 tbs butter

Y2 tsp salt

1 %2 ¢ pecan halves
divided
% ¢ 60% cacao,

bitterswest chocolate
baking chips

in a small bowl, combine the flour, sugar and salt. cut in butter until mixture resembles
coarse crumbs. add water; toss with a fork until mixture forums a ball. flatten into a disk.
wrap dough in plastic wrap and refrigerate for 30 minutes or until easy to handle.

on a floured surface, roll out dough to fit a 9 in deep dish pie plate. transfer pastry to pie
plate; trim to Y2 in beyond edge of plate and flute edges.

in a large bowl, beat the eggs, brown sugar, corm syrups, bourbon, butter and salt until
blended. stirin 1 ¢ pecans and 2 ¢ chocolate chips. pour filling into crust sprinkle with
remaining pecans and chips. bake at 325°f for 50-60 minutes or until crust is golden
brown and filling is puffed. cool completely on a wire rack.
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pumpkin sangria

[ inspired by the painted burro in somerville ]

1 bottle of whatever 1. mix the wine and butter together. it will be thick, so think about what bottle/pitcher you will
red wine you prefer. be using.
| use merlot 2. add pumpkin spice or sugar to taste.

1 jar of pumpkin butter
(i use trader joe’s, but
can be harder to find.
or you can make your
own.)

pumpkin spice to taste
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roasted mushrooms with garlic + thyme

[ cakescottage.com 1]

32 even sized open cap
mushrooms

4 cloves garlic

1 tsp garlic powder

2 tbs thyme fresh

3 tbs lemon juice

salt + pepper

6 tbs olive/veg all

10 tbs breadcrumbs, fresh
6 tbs butter, unsalted

lightly fry the mushrooms, cap-side down, in hot oil for 2-3 minutes.

arrange the mushrooms in a 9x13” cooking dish (or whatever rectangular oven-proof dish
you have on hand) with the stalks facing upwards.

in a small bowl, mix together the butter (make sure its softened), garlic, thyme, lemon juice
and seasoning.

spoon a little garlic butter on to each mushroom, then lightly press breadcrumbs on top.

either refrigerate for later use or bake immediately in the oven for 15 minutes or golden
around the mushroom cap.

pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin
(unsweetened, pure)

2 C raw cashews
(soaked and drained)

Y2 ¢ water
(use soaked nut water)

Ya ¢ maple syrup
(sweeten to taste)

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

Y2 tsp sea salt (to taste)

Y4 ¢ lemon juice
(orange or tangerine)

1 tsp cinnamon
1 1sp nutmeg
Y2 tsp cayenne

asiago dip

[ rae ellen stewart ]

soak the raw cashews overnight in salted water. drain but reserve the water for the dip.
preheat the oven to 250°f.

add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
food processor or high speed blender.

add the water in a few splashes at a time. add more if needed. you want to process the
cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
reached (at least 2 minutes on high).

do ataste test. add in more spices/salt/sweetener/lemon juice as you see fit. you can
also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice garmish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

combine all ingredients into a bowl and mix well.
warm up the dip in toaster oven and serve with vegetables or crackers.
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baked kosher salami
[ princesspinkygirl.com 1]
1 kosher salami, any size 1. slice salami about ¥ to % inch thick, but not all the way through.
1 jar apricot preserves 2. leave it intact enough at the bottom so it will hold together
(12 0z) 3. place salami, apricot preserves and dijon mustard all in a large ziplock bag.
g—Jgroiijgr]) musterd 4. shake the bag so the marinade covers the entire salami + let it sit overnight in the fridge.
5. bake at 350°f for 30-40 minutes and then place under broiler for a few minutes to toast
the top.
6. cut up salami and use toothpicks to serve. use extra marinade as a dipping sauce.

veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
top with cracker crumbs + bake for 10 more minutes.

honey rosemary carrots

[ all recipes ]

4 large carrots, peeled and
cut diagonally into ¥ inch
slices

Y4 ¢ water
2 tbs butter
Y4 ¢ honey

1 sprig fresh rosemary,
leaves stripped

1.

bring carrots, water and butter to a boil in a small saucepan; reduce heat to medium and
simmer for 10 minutes. add honey and rosemary; continue simmering until carrots are
tender, about 5 minutes more.

praline sweet potatoes

[ mom ]

4 ¢ sweet potatoes

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
¥2 ¢ all purpose flour

1V4 ¢ chopped pecans

drain and mash the sweet potatoes.
butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.
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slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel
com, drained

1 ¢ mik

1 tbs sugar

Ya tsp pepper

8 0z cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

1. place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.

white chocolate pumpkin mousse cake

[ adapted from paula deen ]

crust

2 ¢ crushed graham
crackers

Ya ¢ sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1% 0z (1 envelope) pkg
unflavored gelatin

2> ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Ya ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 oz white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. ina medium saucepan over medium heat, add the apple cider. whisk in the gelatin and
Y2 ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to gamish. cut into wedges with a knife
that has been dipped into hot water and serve.
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asiago dip

[ rae ellen stewart ]

7 oz can of artichoke 1. combine all ingredients into a bowl and mix well.

hearts, drained 2. warm up the dip in toaster oven and serve with vegetables or crackers.

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

rustic pesto tartlets

[ adapted from lunchboxbunch.com 1

3 boxes of phyllo dough 1. mix together last three ingredients.

shells, frozen 2. place shells in mini muffin tin.

Y4 G prepared pesto 3. bake according to pkg directions.

6 tbs of dried cranberries

Y5 ¢ shredded fontina or
Swiss cheese

pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin 1. soak the raw cashews overmnight in salted water. drain but reserve the water for the dip.

(nsweetened, pure) preheat the oven to 250°f.

2 C raw cashews

, add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
(soaked and drained)

food processor or high speed blender.
Y2 ¢ water 4

add the water in a few splashes at a time. add more if needed. you want to process the
(use soaked nut water)

cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
Y4 ¢ maple syrup reached (at least 2 minutes on high).

(sweeten to teste) 5. do ataste test. add in more spices/salt/sweetener/lemon juice as you see fit. you can

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

2 tsp sea salt (to taste)

Ya C lemon juice
(orange or tangerine)

1 tsp cinnamon
1 1sp nutmeg
Y2 tsp cayenne

also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

6. when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice gamish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

7. fora shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

8. serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.
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dried beef roll-ups

[ betty crocker cookbook | mom ]

2x8 o0z philadelphia cream 1. combine all ingredients except the beef into a bowl and mix well,

cheese, softened (16 0z) 2. spread mixture on beef slices and roll up.
5 0z jar horseradish

little milk

2 jars of dried beef

herbed cheese stuffed mini sweet peppers

[ makingthymeforhealth.com 1]

1.5 Ibs mini sweet peppers 1. preheat the oven to 400°f. line a large baking sheet with parchment paper and set aside.

12 0z herbed cheese 2. cutall the peppers in half lengthwise and remove any seeds. lay them cut-side-up on the

1 tbs honey baking sheet. spoon the seasoned goat cheese into the center of each pepper half.

3. lightly drizzle the peppers with honey and sprinkle with salt if desired. you can also garmish
with fresh herbs if you like, but it's not necessary. bake for 10 minutes, serve warm.

fig + goat cheese crostini with fried sage leaves

[ chowhound ]

1 sweet baguette 1. heat the oven to 400°f and arrange a rack in the middle. cut the baguette on the bias into

1 G olive ol about 20 (72 inch thick) slices and place on a baking sheet. using 1 tbs of the olive all,
lightly brush each slice. sprinkle with salt and bake until lightly toasted and crisp, about 8

kosher salt minutes. let cool.

20 sage leaves 2. meanwhile, line a plate with paper towels and set aside. heat the remaining olive oil in a

4 oz goat cheese small frying pan over medium-low heat. when the oil shimmers, gently place 2 to 3 sage

leaves at a time into the hot oil until they darken in color and any bubbling subsides.
immediately remove the leaves with tongs or a slotted spoon and transfer to the paper-
towel-lined plate. repeat with the remaining sage leaves. set aside.

Y3 ¢ fig jam

3. spread 1 tsp of the goat cheese on each crostini, top with a heaping 72 tsp of fig jam and
garnish with a fried sage leaf.

make ahead tip
the toasts can be made up to a day ahead and stored at room temperature in an airtight
container. the sage can also be prepared a day ahead, loosely wrapped in a paper towel
and stored in an airtight container.

spinach salad with homemade dressing

[ mom ]
Y2 ¢ sugar 1. whisk together all dressing ingredients and add to taste.
1 tbs lemon juice 2. dress salad right before serving.
¥ ¢ ol make ahead tip
Y4 ¢ vinegar mix all the dfessing ihgrediems together Fhe night beforel. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
1 tbs ketchup toppings salad bar style, since i can’t stand onions.
1 tsp salt
spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons
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slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel 1. place com into a slow cooker stir in milk, sugar and pepper until well combined. without
cormn, drained stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.
1 ¢ mik 2. uncover and stir until butter and cream cheese are well combined.

1 tbs sugar 3. cover and cook on high heat for an additional 15 minutes.

Ya tsp pepper 4. serve immediately.

8 oz cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

tomato basil sauce for turkey

[ mom ]
Y2 C mayonnaise 1. cook mayonnaise, milk and basil over medium heat until it thickens and begins to boil.
Y2 ¢ milk 2. stirin tomatoes to serve with hot turkey.
Ya tsp dried basil 3. iusually double to 1 ¢ mayo + 1 ¢ milk.

chopped tomato

veg-all casserole

[ mom ]
2 cans (16 oz) veg-all, 1. mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
drained 2. top with cracker crumbs + bake for 10 more minutes.

1 ¢ mayonnaise

1 can cream of chicken
sSoup

1 can water chestnuts,
sliced

1 can comn

ritz cracker crumbs
for topping

praline sweet potatoes

[ mom ]
4 ¢ mashed sweet 1. butter one 2 quart casserole dish. preheat to 350°f,
potatoes, drained 2. in-amixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
Y2 ¢ white sugar well and spread evenly in a casserole dish.
2 tbs vanilla extract 3. prepare the topping by combining the butter, brown sugar, flour + pecans. mix until

4 eggs, beaten crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

Y2 pint, heavy cream
Y o butter
1 ¢ packed brown sugar

Y2 ¢ all purpose flour

1V4 ¢ chopped pecans
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white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. inamedium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

pumpkin sangria

[ inspired by the painted burro in somerville ]

1 bottle of whatever
red wine you prefer.
i use merlot

1 jar of pumpkin butter
(1 use trader joe’s, but
can be harder to find.
or you can make your
own.)

pumpkin spice to taste

1. mix the wine and butter together. it will be thick, so think about what bottle/pitcher you will
be using.

2. add pumpkin spice or sugar to taste.
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baked kosher salami

asiago dip

rustic pesto tartlets

dried beef roll-ups

fig + goat cheese crostini with fried sage leaves
pumpkin spiced cashew cheese dip

smoked turkey

veg-all casserole

praline sweet potatoes

. slow cooker creamed com

. tomato basil sauce for turkey
12,
13,

white chocolate pumpkin mousse cake

chocolate bourbon pecan pie



baked kosher salami

[ princesspinkygirl.com 1]

1 kosher salami, any size 1. slice salami about ¥ to % inch thick, but not all the way through.
1 jar apricot preserves 2. leave itintact enough at the bottom so it will hold together
(12 oz) 3. place salami, apricot preserves and dijon mustard all in a large ziplock bag.
g—Jgroiijgr]) mustard 4. shake the bag so the marinade covers the entire salami + let it sit overnight in the fridge.
5. bake at 350°f for 30-40 minutes and then place under broiler for a few minutes to toast
the top.
6. cut up salami and use toothpicks to serve. use extra marinade as a dipping sauce.
asiago dip
[ rae ellen stewart ]
7 0z can of artichoke combine all ingredients into a bowl and mix well.
hearts, dreined 2. warm up the dip in toaster oven and serve with vegetables or crackers.

1 ¢ asiago cheese,
shredded

8 oz sour cream
1 tbs garlic

2 C mayonnaise

salt + pepper to taste

rustic pesto tart

[ adapted from eatingwell.com ]

1 lo prepared whole-wheat
pizza dough

Y4 C prepared pesto
6 tbs of dried cranberries

2 ¢ shredded fontina
Or swiss cheese

1.
2.

preheat oven to 400°f. coat a large baking sheet with cooking spray.

sprinkle work surface and dough with flour. press dough out and roll, stretch or toss it
into a 14 inch circle. place on prepared baking sheet. spread pesto on the dough to
within 1/8” of the edge. sprinkle cranberries and cheese evenly over the pesto. fold 1-1.5
inches of the border over the filing all the way around, leaving the center exposed.

bake the tart until browned and bubbling, 20 - 25 minutes. cool on the pan for 5 minutes
before cutting into 12 pieces

fig + goat cheese crostini with fried sage leaves

[ chowhound ]

1 sweet baguette

Y3 ¢ olive ol
kosher salt
20 sage leaves 2
4 oz goat cheese
Y3 ¢ fig jam
3.

heat the oven to 400°f and arrange a rack in the middle. cut the baguette on the bias
into about 20 (72 inch thick) slices and place on a baking sheet. using 1 tbs of olive oil,
lightly brush each slice. sprinkle with salt and bake until lightly toasted and crisp, about 8
minutes. let cool.

meanwhile, line a plate with paper towels and set aside. heat the remaining olive ail in a
small frying pan over medium-low heat. when the oil shimmers, gently place 2 to 3 sage
leaves at a time into the hot oil until they darken in color and any bubbling subsides.
immediately remove the leaves with tongs or a slotted spoon and transfer to the paper-
towel-lined plate. repeat with the remaining sage leaves. set aside.

spread 1 tsp of the goat cheese on each crostini, top with a heaping 2 tsp of the fig jam
and garmish with a fried sage leaf.

make ahead tip

toasts can be made ahead and stored at room temperature in an airtight container. the
Sage can be made ahead, loosely wrapped in a paper towel and stored in an airtight
container.



pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin
(unsweetened, pure)

2 C raw cashews
(soaked and drained)

Y2 c water
(use soaked nut water)

Ya ¢ maple syrup
(sweeten to taste)

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

Y2 tsp sea salt (to taste)

Y4 ¢ lemon juice
(orange or tangerine)

1 tsp cinnamon
1 1sp nutmeg
Y2 tsp cayenne

soak the raw cashews overnight in salted water. drain but reserve the water for the dip.
preheat the oven to 250°f.

add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
food processor or high speed blender.

add the water in a few splashes at a time. add more if needed. you want to process the
cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
reached (at least 2 minutes on high).

do a taste test. add in more spices/salt/swestener/lemon juice as you see fit. you can
also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice garnish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

dried beef roll-ups

[ betty crocker cookbook | mom 1]

2x8 o0z philadelphia cream
cheese, softened (16 0z)

5 oz jar horseradish
litle milk
2 jars of dried beef

combine all ingredients except the beef into a bowl and mix well.

spread mixture on beef slices and roll up.

spinach salad with homemade dressing

[ mom 1]

Y2 ¢ sugar

1 1bs lemon juice
Y2 ¢ oll

Va ¢ vinegar

1 tbs ketchup

1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons

whisk together all dressing ingredients and add to taste.

2. dress salad right before serving.

make ahead tip

mix all the dressing ingredients together the night before. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
toppings salad bar style, since i can’t stand onions.



veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1.
2.

mix all ingredients and bake in greased casserole dish for 350°f for 30 minutes.
top with cracker crumbs + bake for 10 more minutes.

praline sweet potatoes

[ mom 1]

4 ¢ mashed sweet
potatoes, drained

Y2 ¢ white sugar

2 tbs vanilla extract

4 eggs, beaten

Y2 pint, heavy cream

Y o butter

1 ¢ packed brown sugar
¥2 ¢ all purpose flour

1V4 ¢ chopped pecans

1.
2.

butter one 2 quart casserole dish. preheat to 350°f.

in a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs + cream. blend
well and spread evenly in a casserole dish.

prepare the topping by combining the butter, brown sugar, flour + pecans. mix until
crumbly + sprinkle over sweet potato mixture. bake 30 minutes in a preheated oven.

slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kermel
com, drained

1 ¢ mik

1 tbs sugar

Y4 1sp pepper

8 0z cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.
serve immediately.

tomato basil sauce for turkey

[ mom ]

Y2 ¢ mayonnaise
Y2 ¢ milk

Y4 tsp dried basil
chopped tomato

1.
2.
3.

cook mayonnaise, milk and basil over medium heat until it thickens and begins to bail.
stir in tomatoes to serve with hot turkey.

i usually double to 1 ¢ mayo + 1 ¢ milk.



white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1.

mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1.

in a medium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

bourbon chocolate pecan pie

[ taste of home ]

1 ¢ all purpose flour
1 tbs sugar

V2 tsp salt

3 eggs

6 tbs butter

1 ¢ dark brown sugar,
packed

Y2 ¢ light com syrup
Y2 ¢ dark com syrup
Ya ¢ bourbon

2 tbs butter

V2 tsp salt

1 % ¢ pecan halves
divided
% ¢ 60% cacao,

bittersweet chocolate
baking chips

in a small bowl, combine the flour, sugar and salt. cut in butter until mixture resembles
coarse crumbs. add water; toss with a fork until mixture forums a ball. flatten into a disk.
wrap dough in plastic wrap and refrigerate for 30 minutes or until easy to handle.

on a floured surface, roll out dough to fit a 9 in deep dish pie plate. transfer pastry to pie
plate; trim to %2 in beyond edge of plate and flute edges.

in a large bowl, beat the eggs, brown sugar, com syrups, bourbon, butter and salt until
blended. stirin 1 ¢ pecans and V2 ¢ chocolate chips. pour filling into crust sprinkle with
remaining pecans and chips. bake at 325°f for 50-60 minutes or until crust is golden
brown and filling is puffed. cool completely on a wire rack.



thanksgiving

[ covid edition 1]

guest list
1. amanda
2. greg

3. jackie

menu
1. penny packers

2. garlic herb + cheese knots
3. pumpkin gooey butter cake



garlic, herb + cheese knots

[ cuisinart bread machine ]

dough
1 ¢ water, room temp
1% tbs olive oll
1 tsp kosher salt
3 ¢ bread flour (378 g)
3 ¢ nonfat dry milk powder
2 tbs potato flakes

2 tsp yeast, active dry,
instant or bread machine

2 tsp garlic powder
seasoning
2 s unsalted butter

3 large garlic cloves, finely
chopped

1 tbs fresh mixed herbs
(oregano, thyme and
parsley) finely chopped

Ya tsp kosher salt

put all dough ingredients, in the order listed, into bread pan fitted with kneading paddle.
secure bread pan into the bread maker.

press the prog button to select the dough program. press start/stop to begin the dough-
making process.

when the cycle is complete, remove dough and transfer to a lightly floured surface.
sprinkle all sides of the dough with garlic powder. line a baking sheet with parchment.

divide the dough into 12 equal pieces, cover loosely with plastic wrap. roll each into a
10 inch rope and shape into a knot. transfer to the prepared baking sheet, cover loosely
with plastic wrap. rest for approximately 30 minutes. preheat oven to 350°f.

while garlic knots are resting, prepare the seasoning. put the butter in a small saucepan
set over medium heat. melt the butter and then remove from heat. stir in the chopped
garlic, herbs and salt. reserve for the baked knots.

bake the knots in the preheated oven for 15-18 minutes, or until lightly browned. remove
from the oven and immediately brush with reserved butter/herb mixture. let cool 5-10
minutes before serving.

pumpkin gooey butter cake

[ paula deen | food.com 1]

cake

18 Va oz package yellow
cake mix

1 egg
8 tbs butter, melted
filling

8 0z package cream
cheese softened

15 oz can pumpkin
3 eggs

1 tsp vanilla

8 tbs butter, melted

16 0z box
powdered sugar

1 tsp cinnamon

1 tsp nutmeg

cake

1.
2.
3.

preheat oven to 350°1,
combine all of the cake ingredients and mix well.
pat batter into a lightly greased 13x9 inch baking pan with hands into an even layer.

filling

L T A

in a large bowl, beat the cream cheese and pumpkin until smooth.
add the eggs, vanilla and butter. beat together.

next, add the powdered sugar, cinnamon and nutmeg. mix well.
spread pumpkin mixture over cake batter and bake for 40-50 minutes.
make sure not to over bake as the center should be a little gooey.
serve with fresh whipped cream or cinnamon-flavored ice cream.
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nutty cheeseball

asiago dip

rustic pesto tart

pumpkin spice cashew cheese dip
dried beef roll-ups

spinach salad with homemade dressing
veg-all casserole

sweet potato gratin

slow cooker creamed comn

tomato basil sauce for turkey

. port wine cranberry sauce
. white chocolate pumpkin mousse cake

. chocolate bourbon pecan pie

apple bourbon cider



nutty cheeseball

[ recipe box, pam 1]

1 V2 ths melted butter

1 72 tbs flour blended in
1 egg, beaten slightly

1 V2 ths vinegar

1 %2 tbs sugar

1 V2 ths milk

8 oz cream cheeses,
softened

Y8 ¢ chopped nuts

asiago dip

[ rae ellen stewart ]

cook all of the ingredients except cream cheese until thickened.
combine cream cheese 1o the thickened mixture in a stand mixer.
whip until light + fluffy.

add in % ¢ of nuts into the mixture.

refrigerate until hardened.

L T A

once hardened, shape into a ball and put nuts around the outside of serving platter.

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream
1 tbs garlic
2 C mayonnaise

salt + pepper to taste

1. combine all ingredients into a bowl and mix well.

2. warm up the dip in toaster oven and serve with vegetables or crackers.

rustic pesto tart

[ adapted from eatingwell.com 1]

1 o prepared whole-wheat
pizza dough

Y ¢ prepared pesto
6 tbs of dried cranberries

Y2 ¢ shredded fontina
or swiss cheese

1. preheat oven to 400°f. coat a large baking sheet with cooking spray.

2. sprinkle work surface and dough with flour. press dough out and roll, stretch or toss it
into a 14 inch circle. place on prepared baking sheet. spread pesto on the dough to
within 1/8” of the edge. sprinkle cranberries and cheese evenly over the pesto. fold 1-1.5
inches of the border over the filing all the way around, leaving the center exposed.

3. bake the tart until browned and bubbling, 20 - 25 minutes. cool on the pan for 5 minutes
before cutting into 12 pieces
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pumpkin spice cashew cheese dip
[ lunchboxbunch.com 1]

1 can 15 oz pumpkin 1. soak the raw cashews overnight in salted water. drain but reserve the water for the dip.

(unswestened, pure) preheat the oven to 250 degrees.

2 C raw cashews

, add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
(soaked and drained)

food processor or high speed blender.
Y2 ¢ water 4

add the later in a few splashes at a time. add more if needed. you want to process the
(use soaked nut water)

cheese into a thick texture - a bit thicker than hummus. process until the desired texture is

Ya ¢ maple syrup reached (at least 2 minutes on high).

(sweeten 10 taste) 5. do ataste test. add in more spices/salt/sweetener/lemon juice as you see fit. you can
2-3 tbs grapeseed oll also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
(olive/pumpkin seed oll) for a warm herbed flavor. or extra black pepper for a peppery flavor.

2 tsp sea salt (to taste) 6. when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a

few modest spices on top. you can also top with a few pumpkin seeds as a nice garmish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth, creamy texture.

Y4 ¢ lemon juice
(orange or tangerine)
1 tsp cinnamon ‘ . .
7. for a shallow dish, bake at 250 for 50+ minutes. for the dish where you only want to warm
1 tsp nutmeg the center and crisp the top, you only need to bake at 250 for 20-30 minutes. the cheese
¥ tsp cayenne dip will dry out the longer you bake it

8. serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

dried beef roll-ups

[ betty crocker cookbook | mom 1]

2x8 oz philadelphia cream 1. combine all ingredients except the beef into a bowl and mix well.
cheese, softened (16 02) 2. spread mixture on beef slices and roll up.
5 oz jar horseradish
little milk

2 jars of dried beef

spinach salad with homemade dressing

[ mom ]
Y2 ¢ sugar 1. whisk together all dressing ingredients and add to taste.
1 tbs lemon juice 2. dress salad right before serving.
¥ c ol make ahead tip
Y4 ¢ vinegar mix all the dressing ingredients together the night before. store in a shaker bottle or a

mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
110s ketchup toppings salad bar style, since i can’t stand onions.
1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons
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veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1. mix allingredients and bake in greased casserole dish for 350°f for 30 minutes.
2. top with cracker crumbs + bake for 10 more minutes.

sweet potato gratin

[ all recipes bookmark ]

cooking spray

2 C heavy cream

V2 stick unsalted butter

2 cloves garlic, minced

1 tbs fresh parsley

1 tbs fresh thyme leaves

1 ths minced fresh sage

1 tbs minced fresh rosemary
1 V2 tsp sea salt

% tsp ground black pepper

3 Ibs sweet potatoes,
peeled thinly sliced

1 %2 ¢ gruyere cheese,
shredded

preheat the oven to 400°f. grease a baking dish with cooking spray.

2. combine cream, butter and garlic in a saucepan. bring to a simmer; remove from heat and

mix in parsley, thyme, sage, rosemary, salt + pepper.

3. arrange half of the sweet potato slices in the prepared baking dish; cover with 2 of the

gruyere cheese. pour cream mixture on top. arrange remaining sweet potato slices over the
cream. sprinkle remaining cheese on top,

4. bake in the preheated oven until golden brown and bubbly, about 30 minutes.

slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kernel
corn, drained

1 ¢ mik

1 tbs sugar

Ya tsp pepper

8 oz cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

1. place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.
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tomato basil sauce for turkey

[ mom ]
Y2 ¢ mayonnaise 1. cook mayonnaise, milk and basil over medium heat until it thickens and begins to boil.
Y2 ¢ milk 2. stirin tomatoes to serve with hot turkey.
Y tsp dried basil 3. iusually double to 1T ¢ mayo + 1 ¢ milk.

chopped tomato

port wine cranberry sauce (instant pot)

[ all recipes - bookmark ]

1% Ibs of fresh cranberries 1. combine cranberries, sugar, port and salt into the instant pot. close and seal the lid.
select high pressure according to manufacturer's instructions; set timer for 5 minutes.

1% ¢ white sugar . .
allow 10-15 minutes for pressure to build.

Y2 ¢ port
P 2. release pressure using the natural release method according to instructions, 10-40

minutes. unlock and remove lid. add cinnamon stick and select saute function. cook until
1 cinnamon stick sauce thickens, 5 to 10 minutes. remove and discard cinnamon stick.

1 pinch of salt

3. blend sauce with an immersion blender for a smoother consistency. let cool, sauce will
naturally thicken.

bourbon apple punch

[ food network kitchen 1]

3 red apples 1. slice the apples into thin rings and place on a parchment-lined baking sheet. stud each

2 ths whole cloves slice with 5-6 whole cloves and then freeze until solid, about 4 hours or overnight.

12 ¢ (3 qt) apple cider 2. stir together apple cider, bourbon, bitters and lemon juice in a bowl. refrigerate at least 2
hours.

750 ml bourbon (3 ¢)
20 dashes bitters

juice of 4 Y2 lemons (% c)

3. add the apple slices to the punch and serve.
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white chocolate pumpkin mousse cake

[ adapted from paula deen |

crust

2 ¢ crushed graham
crackers

Y4 C sugar

Y2 ¢ (1 stick) butter,
melted

filling
6 tbs apple cider

1Y oz (1 envelope) pkg
unflavored gelatin

2%2 ¢ heavy cream,
divided

10 (1 oz ) squares white
chocolate, chopped

3 (8 0z ) packages of
cream cheese, softened

1 ¢ sugar

%-1 ¢ pumpkin butter or
1-Y4 ¢ pumpkin pie filing
1%2 tsp pumpkin pie
spice

1%2 0z white chocolate,

grated or shaved into
curls, for gamish

2 C water

crust

1. mix together the cracker crumbs, sugar and butter. press the mixture into the bottom and
1 inch up the sides of a 10 inch springform pan. set aside.

filling

1. inamedium saucepan over medium heat, add the apple cider. whisk in the gelatin and
¥ ¢ of the heavy cream and bring to a simmer. remove the pan from the heat. add 10 oz
of white chocolate and stir until smooth. allow to coal.

2. using an electric mixer, blend together the cream cheese, sugar and pumpkin pie spice
in a medium bowl, until smooth. slowly beat in the cooled white chocolate mixture into
cream cheese mixture.

3. using clean, dry beaters, beat the remaining 2 ¢ heavy cream in a small bowl, until it forms
soft peaks. fold it into the white chocolate mixture. gently mix in the pumpkin butter/pie
filing to create a marbling effect. pour into the pie crust. cover and freeze overnight.

4. remove from freezer and run a sharp knife around inside of springform pan to help loosen
the pie. release springform ring from the bottom of the pan and transfer the pie to a
serving plate. grate or curl the vcolate over the top to garnish. cut into wedges with a knife
that has been dipped into hot water and serve.

chocolate bourbon pecan pie

[ allrecipes.com 1]

9 in pie shell

1 ¢ white sugar

1 ¢ light comn syrup

¥ ¢ butter

4 eggs beaten

Ya ¢ bourbon

1 tsp vanilla extract

Y tsp salt

6 0z semisweet choc chips

1 ¢ chopped pecans

preheat oven to 325°f,

2. inasmall saucepan, combine sugar, com syrup, and butter or margarine. cook over

medium heat, stirring constantly, until butter or margarine melts and sugar dissolves. cool
slightly.

3. inalarge bowl, combine eggs, bourbon, vanilla and salt. mix well. slowly pour sugar

mixture into egg mixture, whisking constantly. stir in chocolate chips and pecans. pour
mixture into pie shell.

4. bake in preheated oven for 50-55 minutes, or until set and golden. may be served warm or

chilled.
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thanksgiving

[ slow cooker + sofas | packers versus lions mashup 1

guest list
1. rick

2. lara

3. mike

4, craig

5. gavin

6. greg

7. jackie
menu

asiago dip

spicy sweet maple snack mix

hot pepper dip

apple butter-glazed cocktail franks

stuffing muffins

1
2
3
4
5
6. slow cooker cheesy hashbrown casserole
7. airfryer turkey breast

8. baked hawaiian roll turkey sliders

9. pumpkin gooey butter cake

1

0. lemon pecan slab pie

2023




asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1. combine all ingredients into a bowl and mix well,

2. warm up the dip in toaster oven and serve with vegetables or crackers.

spicy sweet maple snack mix

[ martha stewart ]

Y2 ¢ pure maple syrup

4 tbs unsalted butter

1 tbs white vinegar

1 tbs fresh thyme leaves
% tsp cayenne pepper
kosher salt

3 ¢ rice or corn cereal,
such as crispix or chex

2 ¢ mini pretzels

2 ¢ cheddar crackers or
goldfish or a combination

1 ¢ roasted, unsalted
peanuts

1 ¢ pepitas

hot pepper dip

[ julias simple southern ]

1. preheat oven to 275°f. combine maple syrup, butter, vinegar, thyme, cayenne and
1 tsp salt in a saucepan. bring to a boil, stirring, until butter has melted and mixture is
combined. remove from heat.

2. stir together remaining ingredients in a large bowl.
drizzle maple mixture over cereal mixture, stirring to evenly coat.

spread on a rimmed baking sheet. bake, stirring a few times, until crisp and golden, about
1 hour. let cool completely before serving.

5. the snack mix can be stored in an airtight container at room temperature up to one week.

8 oz cream cheese,
softened to room
temperature

Ya C red pepper jelly

pinch of red pepper flakes
(optional)

favorite crackers for serving

2 sprigs rosemary, garnish
(optional)

place the softened block of cream cheese on a serving plate or platter.

2. add the hot pepper jelly to a microwave safe bowl and microwave on high for
30 seconds.

3. stir the warmed jelly then spoon over the top of the cream cheese.
garnish with a pinch of red pepper flakes and rosemary sprigs, if desired.
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apple butter-glazed cocktail franks

[ food network 1

2 C apple butter
1 ¢ chicken stock
V4 ¢ bbg sauce
Ya C apple juice

2 tbs pure maple syrup
or honey

Y2 tsp red pepper flakes
kosher salt

1 Ib smoked cocktail franks

stuffing muffins

[ how to this and that.com ]

in the bow! of a medium slow cooker (3-quart), combine the apple butter, chicken stock,
bbg sauce, apple juice, maple syrup or honey, red pepper flakes and a pinch of salt.

whisk to thoroughly combine.

add the cocktalil franks, stirring to mostly submerge them in the sauce.

cover and cook on high until heated through, about 3 hours. serve warm in the sauce.

prepared stuffing
of your choice

1 egg per 1 box /
3 ¢ of prepared stuffing

olive ol

slow cooker cheesy hashbrown casserole-v2

[ adapted from lilluna.com/slow-cooker-hash-brown-casserole ]

L e

preheat oven to 450°1,

grease each muffin tin spot with olive oil.

prepare stuffing according to box or your recipe.

mix egg into prepared stuffing. scoop into muffin tin.
reduce heat to 425°f and bake 15 minutes. serve warm.

10.75 0z can
cream of chicken soup

10.75 oz can cheddar
cheese soup*

12 0z sour cream

30 oz hashbrown potatoes
shredded, frozen*

8 oz sharp cheddar
cheese, cubed

Y4 tsp black pepper
dash of hot sauce

1.

spray a slow cooker with cooking spray.

break up the bag of hashbrowns.

in a large bowl combine chicken soup, cheddar cheese soup, sour cream, hashibrowns,

cheese and black pepper. stir to combine.
pour into slow cooker and cook for 3 hours on high.
cover and cook an additional 30 minutes.
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air fryer turkey breast
[ dish in the kitchen.com 1]

1 bone in turkey breast 1. pat the turkey breast with paper towels to remove any moisture. sprinkle the salt and
pepper over the butter. in a small bowl, mix together the butter and garlic. rub the butter

3 tbs butter room :
mixture all over the turkey.

temperature

2. place the turkey into the basket of your air fryer, so the skin side is facing down. set it to
350°f for 20 minutes. flip the turkey breast over and set the air fryer for an additional 20

1 tsp salt minutes. after about 15 minutes, start checking the temperature of the turkey breast, you

1 tsp pepper want the internal temperature to be 165°f. if the turkey breast has not reached an intemnal

temperature of 165°f, set it for another 5 to 10 minutes, depending on your air fryer.

1 clove garlic, minced

3. remove turkey from the air fryer and allow it to rest for 10 minutes before slicing.

baked hawaiian roll turkey sliders
[ dish in the kitchen.com ]

24 hawaiian rolls 1. preheat oven to 350°f,

4 ¢ leftover turkey stuffing 2. slice the rolls in half while keeping the rolls attached together. place the bottom halves in a
9 x 13 baking dish.

3. spread the leftover stuffing in an even layer over the bottom halves then layer the turkey
slices over the stuffing.

16 oz leftover turkey; sliced
2 C cranberry sauce
26 tsp dijon mustard

15 the butt 4, inasmall bowl, mix half of the dijon mustard (1 ¥z tsp) into the cranberry sauce.
s butter

5. spread the cranberry mustard mixture over the turkey layer.

2 tsp worcestershire sauce ‘ . )
6. cover the sliders with the hawaiian roll tops.

4 tsp minced dried onion , o . . .
7. melt butter in a small bowl. mix in remaining dijon mustard, worcestershire sauce and

onion flakes into the melted butter.

8. spoon butter mixture over the rolls then scatter poppy seeds over all.

bake for 15 minutes or until tops have browned slightly. keep a close eye so they do not
brown too much.

10. let cool slightly, separate and serve warm.
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pumpkin gooey butter cake

[ paula deen | food.com 1]

cake

18 V4 oz package yellow
cake mix

1 egg
8 tbs butter, melted
filling

8 0z package cream
cheese softened

15 oz can pumpkin
3 eggs

1 tsp vanilla

8 tbs butter, melted

16 0z box
powdered sugar

1 tsp cinnamon

1 tsp nutmeg

cake

1.

preheat oven to 350°1,

2. combine all of the cake ingredients and mix well.

3. pat batter into a lightly greased 13x9 inch baking pan with hands into an even layer.
filling

1. inalarge bowl, beat the cream cheese and pumpkin until smooth.

2. add the eggs, vanilla and butter. beat together.

3. next, add the powdered sugar, cinnamon and nutmeg. mix well,

4, spread pumpkin mixture over cake batter and bake for 40-50 minutes.

5. make sure not to over bake as the center should be a little gooey.

6. serve with fresh whipped cream or cinnamon-flavored ice cream.

lemon pecan slab pie

[ food network | trisha yearwood ]

nonstick cooking spray
for the baking sheet

2 X 14.1 0z boxes
refrigerated pie crust
(4 crusts total)

2 ¢ firmly packed dark
brown sugar

1 ¢ granulated sugar
4 large eggs

2 sticks (1 ¢) unsalted
butter, melted

Yo ¢ milk
Vs ¢ all-purpose flour

4 tsp lemon zest +
6 tbs lemon juice

1 ths vanilla extract

2 ¢ chopped pecans +
3 ¢ pecan halves

1.

preheat the oven to 325°f spray a 17x12 inch rimmed baking sheet with nonstick cooking
spray.

unroll the pie crusts and place them in the prepared baking sheet. line them up so they
meet in the center of the baking sheet and overlap a bit. cut the crusts to fit together in a
rectangle slightly larger than the baking sheet, pinching the center seams together. crimp
the dough around the edges of the baking sheet and cut off any excess dough around
the edges. chill while preparing the filling.

in a large bowl, whisk together the brown sugar, granulated sugar and eggs until
incorporated. stir in the butter, milk, flour, lemon zest and juice, vanilla and 2 ¢ chopped
pecans until combined.

pour the mixture into the unbaked pie shell. arrange the pecan halves on top of the pie.
bake until the crust is golden brown and the filling is set but still a little loose in the center
(it will set as it cools), about 50 minutes. serve warm or at room temperature.
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thanksgiving

[ football mashup ]

guest list
1. craig
2. rick
3. gavin
4. derek
5. 1]
6. adam
7. jimmy
8. greg
9. jackie
menu
1. apple butter-glazed cocktail franks
2. asiago dip
3. apple butter cheese twists
4, cured salmon graviax
5. shrimp cocktalil
6. spinach salad with
ruby tuesday croutons
7. jalapeno + cranberry
stuffed turkey breast
8. Jalapeno + cranberry sauce
9. turkey legs, thighs and wings
10. instant pot/slow cooker apple butter
11. thanksgiving stuffing focaccia
12. herbed focaccia
13. slow cooker creamed com
14. veg-all casserole
15, slow cooker cheesy
hashbrown casserole
16. lemon pecan slab pie



asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1. combine all ingredients into a bowl and mix well,

2. warm up the dip in toaster oven and serve with vegetables or crackers.

apple butter-glazed cocktail franks

[ food network 1]

2 ¢ apple butter
1 ¢ chicken stock
Ya ¢ bbg sauce
Y4 ¢ apple juice

2 tbs pure maple syrup
or honey

Y2 tsp red pepper flakes
kosher salt
1 Ib smoked cocktalil franks

1. inthe bowl of a medium slow cooker (3-quart), combine the apple butter, chicken stock,
bbg sauce, apple juice, maple syrup or honey, red pepper flakes and a pinch of salt.

whisk to thoroughly combine.
add the cocktail franks, stirring to mostly submerge them in the sauce.
cover and cook on high until heated through, about 3 hours. serve warm in the sauce.

spinach salad with homemade dressing

[ mom 1]

Y2 ¢ sugar

1 tbs lemon juice
Y2 C ol

Y4 C vinegar

1 tbs ketchup

1 tsp salt

spinach, mushrooms,
hardboiled eggs, red
onion, cherry tomatoes,
bacon bits, croutons

1. whisk together all dressing ingredients and add to taste.
2. dress salad right before serving.

make ahead tip
mix all the dressing ingredients together the night before. store in a shaker bottle or a
mason jar with a spring shaker to remix right before serving. also, i usually serve the salad
toppings salad bar style, since i can’t stand onions.

ruby tuesday croutons

[ rachelcooks.com ]

4 ¢ pumpermickel bread
cubes (approximately
2 inch cubes)

4 tbs (V2 stick) unsalted
butter, melted

Y2 tsp garlic powder

V2 tsp salt

1. preheat the oven to 375°f.

2. inalarge bowl, combine the bread, garlic. powder and salt. drizzle butter over bread while
stirring. stir well until bread is coated by all ingredients and butter is absorbed.

3. spread the bread cubes into an even layer on a sheet pan. don't crowd the pan. bake
for 10 minutes, or until crisp. if you're using super fresh bread, they'll take a little longer to
become golden brown. if the bread is stale and dry, it may get crispy faster, so keep an
eye on it!
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cured salmon gravlax

[ recipetineats.com ]

1 tbs white peppercoms
(whole)

1 ¢ fresh dill, roughly
chopped (1 big bunch)

8 oz rock salt
8 oz white sugar

2 1b salmon, sashimi-
grade, bones removed,
skin on

mustard
cream sauce

Y2 ¢ thickened cream

Y3 ¢ dijon mustard (or hot
mustard if you want a kick)

2 tsp mustard powder
salt and pepper
to serve

rye bread slices or other
bread/crackers

lemon wedges

Y4 ¢ fresh dill, roughly
chopped (for garnish)

crush peppercomns with the side of a knife (or roughly grind using mortar and pestle).
combine peppercomns with salt, sugar and dill.

place 2 large pieces of cling wrap on a work surface, slightly overlapping. spread half the
salt mixture in the shape of the salmon.

place salmon on salt, skin side down. top with remaining salt mixture.

wrap with cling wrap. place in a large dish. top with something flat (like small cutting
board) then 3 x 400g / 14 oz cans (‘weights”).

refrigerate for 12 hours. there will be liquid in the dish. turn salmon over (will be gloopy/
wet), then replace weights and return to fridge. after another 12 hours, turm salmon over
again, replace weights. after another 12 hours, remove salmon from fridge. 36 hours total
for medium cure - perfect gravlax to my taste (see note 2 for description and more curing
times).

unwrap salmon, scrape off salt then rinse. pat dry. if ime permits, return to the fridge for
3 - 12 hours uncovered (dries surface better, let salt “settle” and permeate through flesh
more evenly).

sprinkle over the ¥ ¢ extra dill for garnish and flavor.

slice thinly on an angle, do not cut through skin (i.e. don't eat skin). serve with toasted
bread, mustard sauce, extra dill and lemon wedges.

mustard sauce

mix ingredients, making sure to season with salt and pepper. it should taste like a creamy
mustard - a touch of tartness, but mostly to add moisture to the dish. you can add lemon
juice and/or zest if you wish. serve with wedges so people can adjust to their taste.
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stuffing focaccia

[ food network 1

dough
2 tbs unsalted butter
4 stalks celery, finely diced
1 onion, finely diced

Y4 ¢ fresh sage leaves,
finely chopped

2 chicken bouillon cubes,
crushed (see cook’s note)

coarsely ground black
pepper

6 ¢ all-purpose flour
(see cook's note)

1% oz package active dry
yeast (2V4 tsp)

2 tsp sugar

2 Vo ¢ warm water
(80 to 85°1)

brine and finish
kosher salt

nonstick cooking spray, for
the plastic wrap, optional

flaky sea salt, for sprinkling
3 ths extra-virgin olive ol

Y2 ¢ + 1 tsp extra-virgin
olive oll

kosher salt

1 ¢ fresh parsley leaves,
finely chopped

1 lo sweet italian sausage,
removed from casing

1. for the dough melt the butter in a large skillet over medium heat until foaming but not
brown. add the celery and onion and cook, stirring often, until softened but not brown,
12 to 15 minutes. sprinkle with the sage, bouillon cubes and 1 tsp pepper and stirin ¥ ¢
water. cook, stirring often, until the bouillon is dissolved and has coated all the vegetables
and the water has evaporated, about 3 minutes. transfer to a plate and let cool to room
temperature.

2. meanwhile, whisk the flour, yeast and sugar in the bow! of a stand mixer. using the dough
hook on low speed, stir in the warm water and 2 tbs of the olive oil, mixing until the flour is
completely moistened. let stand 5 minutes.

3. add 2 tbs kosher salt and knead on medium speed for 5 minutes. (the dough will tighten
up, then begin to relax. after 5 minutes, it will be very wet and stick to the bottom of
the mixer but not the sides.) with the mixer on low, add the cooled vegetables and the
parsley.

4. rub 2 tbs olive oil around the bottom and sides of a large mixing bow! (big enough to hold
at least double the volume of the dough). using a scraper or spatula, transfer the dough
to the bowl, flipping once to coat completely with oil. cover with a plate and let sit until
doubled in size, about 2 hours.

5. meanwhile, heat 1 tsp olive oil in a medium pan over medium-high heat until shimmering.
add the sausage and cook, breaking it up with the back of a spoon, until golden and
crisp, about 5 minutes. transfer to a plate and let cool to room temperature.

6. pour the remaining ¥ ¢ olive oil into the bottom of an 18x13 inch rimmed baking sheet.
use your hands to evenly distribute the oil along the bottom and up the sides. scrape the
dough into the baking sheet, flattening it slightly with your hands. flip the dough once and
gently stretch it to fit into an even layer in the baking sheet. (the dough may not stretch to
the edges at this point. if it starts to pull back, let rest 10 minutes and re-stretch, making
sure to pull from the center as well as the edges to get an even thickness.) top evenly with
the sausage and use your fingertips to make dimples over the surface of the focaccia,
pressing firmly but not so hard you make holes in the dough.

7. for the brine and finish dissolve 1 tsp kosher salt in ¥4 ¢ warm water. drizzle over the
surface of the focaccia, letting it pool in the dimples. cover with an inverted baking sheet
or cover loosely with plastic. wrap that has been lightly sprayed with nonstick cooking
spray. let sit in a warm place for 45 minutes to relax and rise again.

meanwhile, preheat the oven to 450°f,

uncover the dough and sprinkle with flaky sea salt. bake, rotating the baking sheet once
halfway through, until the focaccia is deep golden brown on the top and bottom, 30 to
35 minutes. drizzle with the olive oil and let sit for 5 minutes. use a spatula to remove the
focaccia to a wire rack to cool completely.

cook’s note
you can use bouillon cubes, powder or paste here. the important part is to use the
amount of bouillon needed for 2¢ of water, based on the package directions. cubes often
vary in size and powder and paste have different concentrations. when measuring flour,
we spoon it into a dry measuring cup and level off excess. (scooping directly from the bag
compacts the flour, resulting in dry baked goods.)

put dough into a bowl that will allow it to double in size, cover with a plate and proof
dough in the oven by adding glass containers of hot water (150°) to the other racks in the
oven. do not tum the oven on and make sure to change out water during the proofing.
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herbed focaccia

[ cuisinart bread machine manual ]

1 ¢ plus 2 ts water, 1. place the crust ingredients, in the order listed, into the bread pan fitted with the kneading
room temperature paddle and secure in the cuisinart bread maker. press the menu button to select the
dough program. press start to mix, knead and rise. for best mixing results, scrape the pan

2 ths plus 1 tsp extra virgin )
10 to 15 minutes after the program has started.

olive oll
DY tsp italian herb blend 2. when cycle is completed, remove dough and transfer to a lightly floured surface. punch

down to deflate and let rest 10 minutes before continuing. brush a jelly roll pan with olive

172 tsp kosher salt oil and sprinkle with cornmeal.

3 ¢ plus 3 tbs bread flour 3. after dough has rested, roll out to the appropriate size and place on prepared pan. cover
176 tsp yeast, active dry, loosely with plastic. wrap and let rise in a warm place until about doubled, about 40 to 50
instant or bread machine minutes. preheat oven to 450°f,

4. with oiled fingertips, press indentations into the dough about 1 inch apart and ¥2 inch
deep. drizzle with olive oil. sprinkle evenly with salt, cheese and herbs. place in preheated
oven and bake until deep golden and puffed with a crispy crust, about 20 to 25 minutes.

5. do the brine method from other foccacia recipe and top with fresh sage, rosemary and
thyme.

apple butter cheese twists

[ pioneer woman website ]

—

1 ¢ shredded sharp preheat the oven to 400°1. line 2 baking sheets with parchment paper.

cheddar cheese 2. in-amedium bowl, combine the cheddar and parmesan cheeses.

V2 C grated parmesan 3. sprinkle a clean work surface with % ¢ of the cheese blend. place 1 puff pastry sheet
cheese over the cheese and sprinkle with another ¥4 ¢ of cheese blend. use a rolling pin to press
17.3 oz package puff the cheese into the pastry. roll the sheet into a 10x4 inch rectangle. repeat the rolling out
pastry sheets, thawed process with the second sheet of puff pastry and %2 ¢ of the cheese blend.

1 large egg, lightly beaten 4. brush the surface of one puff pastry sheet with egg wash. place the other sheet on one

of the prepared baking sheets, brush the surface with the apple butter, maintaining a

1 inch border and sprinkle with the remaining %2 ¢ of the cheese blend and thyme. top
2 tsp chopped fresh thyme with the second sheet, egg wash-side down, pressing the layers gently together. place
the assembled sheet in the refrigerator for 30 minutes or the freezer for 15 minutes.

Y4 C apple butter

5. transfer the chilled sheet to a cutting board. using a sharp knife or pizza cutter, cut
the pastry into % inch wide strips. transfer the strips to the prepared baking sheets,
spacing them at least 1 inch apart. pinch the ends to close and twist each end in the
opposite direction to create a spiral. if they start to untwist, gently press the ends into
the parchment. refrigerate the twists for 30 minutes or freeze them for 15 minutes. brush
the chilled twists with more egg wash and bake until golden brown and crisp, 20 to 25
minutes.

6. allow the twists to cool on a wire rack. serve warm or at room temperature.

make ahead tip
freeze assembled, unbaked twists until solid, transfer them to a zip-top freezer bag and
store in the freezer for up to 1 month. when you're ready to snack, brush each twist with
egg wash and bake!
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jalapenos + cranberry stuffed turkey breast

[ food network, jeff mauro ]

2-3 b turkey breast,
skinless and boneless

kosher salt + freshly
ground black pepper

2 tbs dijon mustard

1 ¢ fresh pumpernickel
breadcrumbs, recipe
follows

Y4 ¢ (4 tbs) unsalted butter,
melted

2 sprigs fresh sage,
chopped

2 sprigs fresh thyme,
chopped

N

preheat the oven to 400°f. set a wire rack over a baking sheet.

lay the turkey breast smooth-side down on a cutting board (remove any skin on the breast
prior to this step). slice the breast horizontally, parallel to the cutting board and cut along
the length of the breast but not all the way through, then open the breast like a book.
place a piece of plastic. wrap over the butterflied breast and, using a meat mallet, Ib. to an
even thickness of about ¥z inch.

sprinkle both sides of the turkey with salt and pepper, then spread the dijon on the inside
of the breast. let sit at room temperature for 2 hours or refrigerated up to 4 hours to
marinate. let come to room temperature, 1 hour.

meanwhile, in a small bowl, add the breadcrumbs, melted butter, sage and thyme. mix to
combine, then season with salt and pepper 1o taste.

spread about % c¢ of the jalapeno cranberry sauce (save the leftovers for topping!) over
the prepared breast, leaving a 1 inch border.

sprinkle the breadcrumibs on top of the cranberry sauce, pressing down to adhere.
(you want an even layer on top of the cranberry sauce.)

roll up the breast along the long side and secure seam side down. tie the breast with
butcher’s twine in 3 spots across the roll to hold everything in place. sprinkle with salt and
pepper, then transfer to the prepared sheet pan.

tent with foil and bake until the breast reaches an interal temperature of 160°f, 45 to 60
minutes. remove the foil and bake until the internal temperature reaches 165°f, another 15
minutes. remove from the oven. tent the turkey breast with the foil once more and rest for
10 to 15 minutes. slice and serve.

jalapeno + cranberry sauce

[ food network, jeff mauro ]

24 oz fresh or frozen
cranberries

2 C granulated sugar

1 jalapeno, minced
(stemmed and deseeded
for less heat)

zest of 1 orange + juice
kosher salt

1.

for the jalapeno cranberry sauce combine the cranberries, sugar, jalapeno, orange zest,

1 ¢ water and a pinch of salt in a medium saucepan. bring to a boil, then reduce the heat
to a simmer, stirring occasionally. simmer until the cranberries have burst and the sauce
has thickened, 20 to 25 minutes. allow to cool slightly.

fresh breadcrumbs

[ food network, jeff mauro ]

8 slices pumpemickel or
country white bread

3 tbs. extra-virgin olive ol

kosher salt and freshly
ground black pepper

preheat the oven to 350°f,

tear the bread and add to a food processor. pulse until the desired size crumb. add to

a bowl and toss with the olive oil, then season with salt and pepper to taste. spread the
crumbs on a sheet pan and bake, stirring the crumbs halfway through, until golden brown,
10 to 15 minutes. let cool.
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veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1. mix allingredients and bake in greased casserole dish for 350°f for 30 minutes.
2. top with cracker crumbs + bake for 10 more minutes.

slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel
com, drained

1 ¢ mik

1 tbs sugar

Ya tsp pepper

8 0z cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

1. place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.

slow cooker cheesy hashbrown casserole-v2

[ adapted from lilluna.com/slow-cooker-hash-brown-casserole ]

10.75 oz can
cream of chicken soup

10.75 oz can cheddar
cheese soup*

12 0z sour cream

30 0z hashbrown potatoes
shredded, frozen*

8 oz sharp cheddar
cheese, cubed

Y4 tsp black pepper

dash of hot sauce

spray a slow cooker with cooking spray.
break up the bag of hashbrowns.

in a large bowl combine chicken soup, cheddar cheese soup, sour cream, hashbrowns,
cheese and black pepper. stir to combine.

pour into slow cooker and cook for 3 hours on high.
cover and cook an additional 30 minutes.
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super easy instant pot apple butter

[ thriftyfrugalmom.com 1]

5.5 Ibs apples (whole,
unpeeled and uncored)

2 tbs vanilla

1 ¢ brown sugar

1 tsp ground cloves
4 tsp cinnamon

¥5 ¢ water

allspice to taste

splash of whiskey or
bourbon

8.
9.

peel and core apples, then slice into fourths. if the apples are really big, cut them into
sixths.

add apple slices and remaining ingredients to the insert of your instant pot.

put the lid on the instant pot, set vent to sealing, then press the pressure cook button (or
manual button on older models) and adjust the time to 15 minutes at high pressure.

when timer is finished, let pressure release naturally for 20 minutes. after 20 minutes, turn
the dial to the vent position and let remaining steam release. remove lid.

blend apple mixture with stick blender or regular blender until smooth. be very careful
since it will be quite hot!

i apple butter is still pretty runny, press the saute button on the instant pot, then press the
minus button and adjust to “less”.

saute until thickened to desired consistency, making sure that you stir occasionally. you'll
want to put the lid on for this since it tends to splatter a bit. alternatively, you can use the
slow cook setting instead and simmer that way, it will just take longer.

turn off instant pot and allow apple butter to cool.

spoon into jars and store in refrigerator for up to 1 week; or freeze for up to a year.

slow cooker instructions

1.

3.

add peeled, cored, sliced apples to slow cooker. cook on low for 6 to 8 hours, stirring
every couple of hours.

blend apples with immersion blender or blender. add all remaining ingredients except for
the water. (you only need the water for the instant pot recipe.)

cook on low for an additional 5 to 6 hours, stirring occasionally.

cook’s notes

this makes a very runny apple butter. ended up cooking it in a slow cooker for about 8

more hours on high. also, slow cook without the lid to help thicken up sauce and keep in
mind, apple butter will thicken as it cools.

lemon pecan slab pie

[ food network | trisha yearwood ]

nonstick cooking spray
for the baking sheet

2 x14.1 0z boxes
refrigerated pie crust
(4 crusts total)

2 ¢ firmly packed dark
brown sugar

1 ¢ granulated sugar
4 large eggs

2 sticks (1 ¢) unsalted
butter, melted

Yo ¢ milk
Y4 ¢ all-purpose flour

4 tsp lemon zest +
6 ths lemon juice

1 tbs vanilla extract

2 ¢ chopped pecans +
3 ¢ pecan halves

1.

preheat the oven to 325°f spray a 17x12 inch rimmed baking sheet with nonstick cooking
spray.

unroll the pie crusts and place them in the prepared baking sheet. line them up so they
meet in the center of the baking sheet and overlap a bit. cut the crusts to fit together in a
rectangle slightly larger than the baking sheet, pinching the center seams together. crimp
the dough around the edges of the baking sheet and cut off any excess dough around
the edges. chill while preparing the filling.

in a large bowl, whisk together the brown sugar, granulated sugar and eggs until
incorporated. stir in the butter, milk, flour, lemon zest and juice, vanilla and 2 ¢ chopped
pecans until combined.

pour the mixture into the unbaked pie shell. arrange the pecan halves on top of the pie.
bake until the crust is golden brown and the filling is set but still a little loose in the center
(it will set as it cools), about 50 minutes. serve warm or at room temperature.
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thanksgiving

[ football mashup packers v lions ]

guest list
1. craig

2. rick

3. gavin

4. adam

5. greg

6. jackie
menu

charcuterie board (gavin)
muhammara (craig)

asiago dip

pumpkin cashew cheese
shrimp cocktail (rick)
herbed focaccia

seven layer salad

slow cooker creamed com

©

jalapeno cranberry sauce

N
(@)

. slow cooker turkey breast with orange juice, apple cider and onion soup Mix

—
[N

. turkey legs

N
N

. veg-all casserole

N
wW

. fomato tart tan tan (craig)

2025

—
&

slow cooker cheesy hashbrown casserole

—
(@)

. stove top stuffing

&

mashed potatoes (gavin)

—
~

. pumpkin spice water pie

—
™

rosemary and thyme browned butter rice krispie treats

—
©

eggnog cheesecake dip with holiday cookies




asiago dip

[ rae ellen stewart ]

7 oz can of artichoke
hearts, drained

1 ¢ asiago cheese,
shredded

8 0z sour cream

1 tbs garlic

2 C mayonnaise

salt + pepper to taste

1.
2.

combine all ingredients into a bowl and mix well.
warm up the dip in toaster oven and serve with vegetables or crackers.

pumpkin spice cashew cheese dip

[ lunchboxbunch.com 1

1 can 15 oz pumpkin
(unsweetened, pure)

2 C raw cashews
(soaked and drained)

Y2 ¢ water
(use soaked nut water)

Ya ¢ maple syrup
(sweeten to taste)

2-3 tbs grapeseed oll
(olive/pumpkin seed oil)

Y2 tsp sea salt (to taste)

Y4 ¢ lemon juice
(orange or tangerine)

1 tsp cinnamon
1 tsp nutmeg
Y2 tsp cayenne

herbed focaccia

[ cuisinart bread machine manual ]

soak the raw cashews overmight in salted water. drain but reserve the water for the dip.
preheat the oven to 2560°f.

add the drained cashews, pumpkin, maple syrup, lemon juice, oil, salt and spices to a
food processor or high speed blender.

add the water in a few splashes at a time. add more if needed. you want to process the
cheese into a thick texture - a bit thicker than hummus. process until the desired texture is
reached (at least 2 minutes on high).

do a taste test. add in more spices/salt/swestener/lemon juice as you see fit. you can
also add in additional flavor changers like harissa for smoky/spicy taste. or crushed sage
for a warm herbed flavor. or extra black pepper for a peppery flavor.

when your flavor is perfect, pour your cheese into your baking/serving dish. sprinkle a
few modest spices on top. you can also top with a few pumpkin seeds as a nice gamish.
the seed will toast up nicely in the oven. shallow dishes will result in a firmer/drier end
product. deep dishes will keep your smooth creamy texture.

for a shallow dish, bake at 250°f for 50+ minutes. for the deep dish where you only want
to warm the center and crisp the top, you only need to bake at 250°f for 20-30 minutes.
the cheese dip will dry out the longer you bake it.

serve warm, you can also chill and firm up in the fridge if you'd like a cold dip. serve with
veggies, crackers, bread cubes. you can also drizzle oil and/or maple syrup on the top if
you would like.

1 ¢ plus 2 tbs water,
room temperature

2 tbs plus 1 tsp extra virgin

olive oil

2V tsp italian herb blend
1V2 tsp kosher salt

3 ¢ plus 3 tbs bread flour

1V2 tsp yeast, active dry,
instant or bread machine

1.

place the crust ingredients, in the order listed, into the bread pan fitted with the kneading
paddle and secure in the cuisinart bread maker. press the menu button to select the
dough program. press start to mix, knead and rise. for best mixing results, scrape the pan
10 to 15 minutes after the program has started.

when cycle is completed, remove dough and transfer to a lightly floured surface. punch
down to deflate and let rest 10 minutes before continuing. brush a jelly roll pan with olive
oil and sprinkle with commeal.

after dough has rested, roll out to the appropriate size and place on prepared pan. cover
loosely with plastic. wrap and let rise in a warm place until about doubled, about 40 to 50
minutes. preheat oven to 450°f.

with oiled fingertips, press indentations into the dough about 1 inch apart and ¥z inch
deep. drizzle with olive oil. sprinkle evenly with salt, cheese and herbs. place in preheated
oven and bake until deep golden and puffed with a crispy crust, about 20 to 25 minutes.

do the brine method from other foccacia recipe and top with fresh sage, rosemary and

thyme.
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veg-all casserole

[ mom 1]

2 cans (16 oz) veg-all,
drained

1 ¢ mayonnaise

1 can cream of chicken
soup

1 can water chestnuts,
sliced

1 can com

ritz cracker crumbs
for topping

1. mix allingredients and bake in greased casserole dish for 350°f for 30 minutes.
2. top with cracker crumbs + bake for 10 more minutes.

slow cooker creamed corn

[ damndelicious.com 1]

3 x 15.25 oz whole kemel
com, drained

1 ¢ mik

1 tbs sugar

Ya tsp pepper

8 0z cream cheese, cubed

Y2 ¢ (1 stick) butter,
unsalted

1. place com into a slow cooker stir in milk, sugar and pepper until well combined. without
stirring, top with butter and cream cheese. cover and cook on high heat for 2-3 hours.

uncover and stir until butter and cream cheese are well combined.
cover and cook on high heat for an additional 15 minutes.

serve immediately.

slow cooker cheesy hashbrown casserole-v2

[ adapted from lilluna.com/slow-cooker-hash-brown-casserole ]

10.75 oz can
cream of chicken soup

10.75 oz can cheddar
cheese soup*

12 0z sour cream

30 0z hashbrown potatoes
shredded, frozen*

8 oz sharp cheddar
cheese, cubed

Y4 tsp black pepper

dash of hot sauce

spray a slow cooker with cooking spray.
break up the bag of hashbrowns.

in a large bowl combine chicken soup, cheddar cheese soup, sour cream, hashbrowns,
cheese and black pepper. stir to combine.

pour into slow cooker and cook for 3 hours on high.
cover and cook an additional 30 minutes.
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jalapeno + cranberry sauce

[ food network, jeff mauro ]

24 oz fresh or frozen
cranberries

2 ¢ granulated sugar

1 jalapeno, minced
(stemmed and deseeded
for less heat)

zest of 1 orange + juice
kosher salt

seven layer salad

[ mom | all recipes ]

for the jalapeno cranberry sauce combine the cranberries, sugar, jalapeno, orange zest,

1 ¢ water and a pinch of salt in a medium saucepan. bring to a bail, then reduce the heat
to a simmer, stirring occasionally. simmer until the cranberries have burst and the sauce
has thickened, 20 to 25 minutes. allow to cool slightly.

1 large head iceberg
lettuce, rinsed, dried and
chopped

10 oz package frozen
green peas, thawed

10 oz shredded cheddar
cheese

can of com

pacon bits

halved cherry tomatoes
dressing

1 V4 ¢ mayonnaise

75 C grated parmesan

2 tbs sugar

to make the salad place chopped lettuce in a large glass dish or bowl; top with a layer of
red onion, peas, shredded cheese, cauliflower and bacon.

to make the dressing whisk mayonnaise, parmesan cheese and sugar together in a bowl
until smooth.

drizzle dressing over salad and refrigerate until chilled.

serve and enjoy!

slow cooker turkey breast

[ all recipes ]

1 butterball turkey breast,
thawed

1 can whole berry
cranberry sauce

1 pack onion soup + dip
mix

Y4 ¢ orange juice

Y2 C apple cider

1 tsp poultry seasoning

place the turkey in the slow cooker. sprinkle with poultry seasoning. in a bowl, stir together
Cranberry sauce, onion soup mix, orange juice and apple cider. pour over the turkey.

cover and cook on low for 6-7 hours or until the turkey reaches 165°1. let rest before
slicing.

for the gravy

1.

after the turkey is done, strain through a mesh strainer and pour the juices from the slow
cooker into a saucepan. bring to a gentle simmer.

in a small bowl, whisk together 2 tbs cornstarch and 2 tbs cold water until smooth.
slowly whisk the slurry into the simmering juices until it thickens into a glossy gravy.

taste and adjust - add a splash more cider for brightness or if you want a sweeter gravy,
or a pinch of salt if needed. if you want to make it more savory, add stock stir in

¥2-1 ¢ chicken or turkey stock while simmering the juices. this stretches it and balances
the sweetness! throw in a sprig of fresh thyme while it's simmering to bring an herbiness
to it. it turns into this beautiful sweet and savory cranberry gravy.
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pumpkin eggnog dip

[ no idea ]

1 V2 ¢ philadelphia
no-bake cheesecake

1 ¢ whipped topping

3 ths instant
vanilla pudding mix

¥3 ¢ pumpkin egg nog
1 tsp vanilla extract
optional pinch of nutmeg

mix everything together and chill for 30 minutes before serving.
serve with holiday cookies, granam crackers or nila wafers.

pumpkin water pie

[ no idea ]

1 unbaked 9 inch pie crust
1 %2 c water

1 ¢ granulated sugar

Y4 ¢ all purpose flour

2 tsp pumpkin pie spice
Y2 tsp cider vinegar

5 tbs cold butter,
cut into small pats

brown butter rice

[ nicolebarnes._instagram |

prep the oven. preheat oven to 400°1. place the unbaked pie crust on a baking sheet.
combine dry ingredients. in a small bowl, whisk together the sugar and flour.

assemble the pie. pour the water into the unbaked pie crust. sprinkle the sugar and flour
mixture evenly over the water. do not stir.

add flavor and butter. drizzle the pumpkin pie spice and cider vinegar over the filling.
scatter the pats of cold butter evenly across the surface.

place the baking sheet with the pie in the oven. bake at 400°f for 30 minutes. after 30
minutes, reduce the oven temperature to 375°1. if the pie crust edges are browning too
quickly, you can cover them with foil. continue baking for another 30 minutes or until the
filing is set and the top is golden.

the pie will be jiggly when you remove it from the oven, but the custard will set as it cools.
allow it to cool completely before chilling it in the fridge for at least 3-4 hours. cut into
slices and serve chilled, optionally topped with a dollop of whipped cream.

krispie treats w/ rosemary + thyme

8 oz (2 sticks) salted butter

4 sprigs thyme,
plus more for garnish

2 sprigs rosemary

2x12 0z bags
marshmallows

4 ¢ rice krispies cereal
4 ¢ comflakes cereal

1 C pecan pieces
flaky salt for garmish

in a large pot, melt your butter over medium heat. once melted, add your herbs and
continue cooking, being sure to stir constantly, until it begins to foam. keep stirring until
milk solids have caramelized and you have a nice browned butter.

lower your heat a bit, remove your herbs, add in marshmallows and stir constantly until
melted. you can tum off your heat at this point and add in your cereals and pecans. stir to
combine. transfer your mixture to a parchment lined 9x9 baking dish. press into an even
layer, garmnish with some more thyme leaves and flaky sea salt. allow to cool before cutting
into squares and serve!
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