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Little potato pancakes
take almost no time to
pat together, and they
quickly sauté to goldenbrown perfection.
Topped with smoked
salmon, sour cream,
and chives, they’re an
elegant party nibble.
Recipe p. 144
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ou’ll want to
make extra food for
Thanksgiving just to
have enough leftovers
for the casual party
menu that unfolds on
the following pages.
How about pancakes
made from mashed
potatoes, topped with
smoked salmon? And a
savory tart that repurposes
roasted fall veggies? Turkey
gets dressed up two nifty new
ways: in lettuce wraps with
adobo and chipotle, and in
steamed buns with hoisincranberry sauce. For dessert,
ice cream made from leftover
pumpkin pie.
For the leftover wine, we
devised a refreshing spiked
punch rich with classic fall
flavors. It goes down easy.
Invite your inner circle of
food-loving friends who’ll
relish a post–Turkey Day
veer from the traditional
track. Serve up little plates
to keep the whole gathering
light and fun.

SPICY TURKEY LETTUCE WRAPS
LEFTOVER:
TURKEY BREAST AND CRANBERRY SAUCE

Here’s a low-carb twist on a taco: shredded white-meat turkey
dressed with sweet-tart cranberry sauce spiced with adobo and
chipotle. Tuck it all into tender lettuce leaves. Recipe p. 144
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SAVORY HARVEST
VEGETABLE TART WITH
TOASTED QUINOA CRUST

CRANBERRY-HOISIN
TURKEY BUNS
LEFTOVER:
TURKEY AND
CRANBERRY SAUCE

With its zippy, tangy
flavor, cranberry sauce
makes a natural partner
for sweetly spiced
hoisin sauce. Add
quick-pickled cukes
and pillowy Chinese
buns, and the
bird takes a delicious
detour East.
Recipe p. 142

CIDER SANGRIA
LEFTOVER:
ROASTED VEGETABLES
LEFTOVER:
WINE

Make the most of
day-old wine by turning
it into a lightly spiced,
brandy-enhanced
punch. Throw in some
fresh fruit to soak up
the flavors, and you
have a happy, crowdpleasing concoction.
Recipe p. 142
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The brilliant use of
whole-grain quinoa for
a press-in-the-pan
tart shell hits all the
right marks. Toasting
the grain adds nutty
crunch to the foolproof
crust. Peppered goat
cheese and a colorful
crown of caramelized
veggies make this dish
simply spectacular.
Recipe p. 142
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FRIENDS
WILL
LOVE THE
ALCHEMY
THAT TURNS
LEFTOVERS
INTO LIGHT,
BRIGHT
SMALL
PLATES.
BUTTERMILK–
PUMPKIN PIE ICE CREAM
CRISPY GREEN BEANS
WITH SRIRACHA MAYO
LEFTOVER:
GREEN BEANS

Day-old veggies
become irresistible
crunchy munching
sticks thanks to a
coarse breadcrumb
coating. Tangy chile
dip takes flavors to
the spicy edge.
Recipe p. 144
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LEFTOVER:
PUMPKIN PIE

This has to be the
coolest way to serve
pie “à la mode.”
Churn creamy spiced
pumpkin pie into a
rich custard for an
all-in-one ice-cream
treat. What a great way
to stretch those last
couple of slices into a
festive new dessert.
Recipe p. 147

CHOCOLATE PECAN
PIE TRUFFLES
LEFTOVER:
PECAN PIE

This rich confection is
a mash-up of cocoa and
pecan pie, plus a little
hooch for good
measure. Rolling the
tru�es in dry-roasted
almonds adds just the
right amount of salty
crunch along with each
luscious bite.
Recipe p. 147
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HOLIDAY LEFTOVERS RECIPES

1⁄
2

CRANBERRY-HOISIN
TURKEY BUNS

Pour mixture into a large
bowl; cool for about 10
minutes. Stir in brandy. Add
apple and pear; toss to coat.
Cool completely.
2. Strain brandy mixture
into a large pitcher, reserving apples and pears.
Discard cinnamon sticks.
Thread apples, pears, and
grapes onto 10 short skewers
or cocktail picks. Return any
remaining fruit to the
pitcher. Stir in wine and
cider. Fill 10 glasses with ice.
Divide punch evenly among
glasses; garnish each glass
with a fruit skewer.

Hands-on: 30 min. Total: 30 min.

Look for frozen Chinese steamed
buns at Asian specialty grocery
stores. Or, if you’d rather, you
can substitute mini pita breads
for the buns.
1
1
2
2
14
2 1⁄2
2 1⁄2
1⁄
3
4

cup rice vinegar
tablespoon sugar
teaspoons kosher salt
cups thinly sliced English
cucumber
frozen Chinese
steamed buns
cups leftover shredded
skinless white meat turkey
(about 12 1⁄2 ounces)
tablespoons hoisin sauce
cup cranberry sauce
green onions, cut into
(1-inch) pieces

1. Combine first 3 ingredi-

ents in a small saucepan over
high heat, stirring until
sugar dissolves. Pour vinegar
mixture over cucumber. Let
stand 20 minutes; drain.
2. Prepare buns according
to package directions.
3. Combine turkey and
hoisin in a bowl; toss to coat.
Spread 1 teaspoon cranberry
sauce on each bun. Top
evenly with turkey mixture,
cucumbers, and onions.
SERVES 14 (serving size: 1 bun)
CALORIES 115; FAT 1.3g (sat 0.1g, mono 0.1g,
poly 0.1g); PROTEIN 11g; CARB 5g; FIBER
0g; CHOL 21mg; IRON 1mg; SODIUM
200mg; CALC 10mg

CIDER SANGRIA
Hands-on: 15 min. Total: 35 min.

It’s fine to make this punch ahead;
just hold o� on adding the apple
cider—which adds bright and
e�ervescent notes—until right
before serving.
1⁄
2
1⁄
4

3
3⁄
4

1
1
1
3 1⁄2

1 3⁄4

cup water
cup sugar
cinnamon sticks
cup brandy
apple, cored and diced
pear, cored and diced
cup black seedless or
Concord grapes
cups leftover dry white
wine, such as sauvignon
blanc (a little more than
1 [750-milliliter] bottle)
cups sparkling applecranberry cider
(such as Martinelli’s)

1. Combine 1 ⁄2 cup water,

sugar, and cinnamon sticks
in a small saucepan over
medium-high heat; cook
until sugar dissolves, stirring
as needed to dissolve sugar.
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SERVES 10 (serving size: 3⁄4 cup)
CALORIES 175; FAT 0.1g (sat 0g, mono 0g,
poly 0g); PROTEIN 0g; CARB 22g; FIBER
2g; CHOL 0mg; IRON 4mg; SODIUM
5mg; CALC 13mg

SAVORY HARVEST
VEGETABLE TART WITH
TOASTED QUINOA CRUST
Hands-on: 25 min.
Total: 35 min.

The deep flavors of the
roasted vegetables pair
perfectly with the nutty
flavor and crunchy texture of the
quinoa crust and the creamy
herbed cheese in this tart.
1 cup uncooked quinoa
cup almond meal
1 tablespoon cornstarch
1⁄
4 teaspoon kosher salt
2 tablespoons olive oil
1 large egg, beaten
Cooking spray
2 tablespoons chopped
fresh parsley
1 tablespoon finely
minced shallot
1⁄
2

2
2
2

2
1

teaspoon coarsely
ground black pepper
ounces 1⁄3-less-fat cream
cheese, softened
ounces goat cheese,
softened
cups chopped leftover
roasted vegetables
(such as carrots, acorn
squash, Brussels sprouts,
onions, and parsnips),
at room temperature
tablespoons torn
parsley leaves
tablespoon balsamic
glaze

1. Preheat oven to 350°.
2. Place quinoa on a

jelly-roll pan. Bake at 350°
for 10 minutes or until
golden brown; cool. Place
half of quinoa in a food
processor; pulse 30 seconds.
Transfer to a large bowl.
Add remaining toasted
quinoa, almond meal,
cornstarch, and salt to bowl;
stir to combine. Add oil and
egg; stir until mixture is
crumbly but holds together
when pressed. Press into
bottom and up sides of a
4 x 13–inch removablebottom tart pan coated with
cooking spray. Bake at 350°
for 15 minutes or until
golden and crisp; cool
completely on a wire rack.
3. While crust cools,
combine chopped parsley,
shallot, black pepper, cream
cheese, and goat cheese,
stirring until smooth; spread
evenly in bottom of crust.
Arrange vegetables evenly
over cheese mixture; top
with parsley leaves. Remove
tart from pan; drizzle with
balsamic glaze.
SERVES 12 (serving size: 1 [2-inch] tart wedge)
CALORIES 145; FAT 8.6g (sat 2.1g, mono
3g, poly 1g); PROTEIN 5g; CARB 13g;
FIBER 2g; CHOL 21mg; IRON 1mg;
SODIUM 115mg; CALC 26mg

HOLIDAY LEFTOVERS RECIPES

POTATO PANCAKES
WITH SALMON
Hands-on: 35 min. Total: 35 min.

Serve pancakes with a dollop of
applesauce in place of the fish for
a fast meat-free option.
1⁄
2

1
1⁄
2

2

6
1⁄
2
1⁄
8

1
1
1⁄
2
2
1⁄
4

1

cup reduced-fat sour
cream
teaspoon freshly grated
lemon rind
teaspoon freshly
ground black pepper,
divided
cups leftover mashed
potatoes (about 15
ounces)
tablespoons all-purpose
flour
teaspoon baking
powder
teaspoon kosher salt
egg
egg white, beaten
small yellow onion,
minced
tablespoons sa�ower
oil, divided
pound thinly sliced
smoked salmon, torn
into bite-sized pieces
to 2 tablespoons
chopped fresh chives

1. Preheat oven to 200°.

Place a wire rack on a
baking sheet.
2. Combine sour cream,
lemon rind, and 14⁄ teaspoon
pepper in a small bowl.
Cover and chill.
3. Combine potatoes, flour,
baking powder, remaining
1⁄
4 teaspoon pepper, salt,
egg, egg white, and onion
in a medium bowl. Heat a
large nonstick skillet over
medium heat. Add 11⁄2
teaspoons oil; swirl to coat.

Scoop about 11 ⁄2 tablespoons
potato batter per pancake
onto hot pan, for a total of
8 pancakes; flatten each
slightly. Cook pancakes 2 to
3 minutes on each side or
until golden brown. Place
pancakes on rack on baking
sheet; place in oven to keep
warm. Repeat procedure in 3
more batches with remaining oil and remaining potato
batter. Top pancakes with
sour cream mixture, salmon,
and chives.
SERVES 16 (serving size: 2 pancakes,
1⁄
3
4 ounce salmon, and about 1 ⁄4 teaspoons
sour cream mixture)
CALORIES 81; FAT 4g (sat 1.3g, mono 0.6g,
poly 1.4g); PROTEIN 3g; CARB 8g; FIBER
1g; CHOL 21mg; IRON 0mg; SODIUM
187mg; CALC 33mg

SPICY TURKEY
LETTUCE WRAPS
Hands-on: 25 min. Total: 25 min.

If you are short on time or not so
adept with a knife, grate the
radishes rather than thinly slicing
them into julienne strips.
1 tablespoon sa�ower oil
1 medium yellow onion,
finely chopped
2 garlic cloves, minced
1⁄
2 cup water
3 tablespoons
cranberry sauce
2 teaspoons adobo sauce
1 small chipotle chile
(canned in adobo sauce),
chopped
2 cups leftover shredded
skinless turkey breast
(about 9 ounces)
1 cup cooked brown rice
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10
3
1⁄
3
1⁄
2

Bibb lettuce leaves
julienne-cut radishes
cup cilantro leaves
cup tomatillo salsa

1. Heat a large skillet over
medium-high heat. Add 1
tablespoon oil to pan; swirl
to coat. Add onion; cook 4
minutes or until soft. Add
garlic; cook 30 seconds or
until fragrant. Add 1⁄2 cup
water, cranberry sauce,
adobo sauce, and chipotle
chile. Cook 4 minutes or
until mixture thickens. Stir
in turkey; cook 2 minutes or
until thoroughly heated.
Remove from heat; set aside.
2. Divide rice and turkey
mixture evenly among
lettuce leaves; top evenly
with radishes and cilantro.
Serve wraps with salsa.
SERVES 10 (serving size: 1 wrap and
about 3⁄4 teaspoon salsa)
CALORIES 90; FAT 1.9g (sat 0.2g, mono
0.3g, poly 1.1g); PROTEIN 9g; CARB
9g; FIBER 1g; CHOL 21mg; IRON 1mg;
SODIUM 96mg; CALC 18mg

CRISPY GREEN BEANS
WITH SRIRACHA MAYO
Hands-on: 15 min.
Total: 30 min.

No leftovers? Sub in
a bag of microwaved
steamed beans.
1⁄
4
1⁄
4

cup canola mayonnaise
cup low-fat buttermilk
2 teaspoons Sriracha
1 tablespoon fresh
lime juice
2 1⁄2 cups whole-wheat panko
(Japanese breadcrumbs)

2 teaspoons fresh
thyme leaves
1 teaspoon garlic powder
1⁄
2 teaspoon ground
red pepper
1⁄
8 teaspoon kosher salt
1⁄
2 cup all-purpose flour
4 large egg whites,
beaten
1 pound leftover steamed
green beans
1. Preheat oven to 375°.
2. Combine mayonnaise,

buttermilk, Sriracha, and
lime juice in a small bowl;
cover and chill.
3. Place panko in an even
layer on a baking sheet. Bake
at 375° for 4 minutes or
until golden. Transfer panko
to shallow dish; cool
completely. Add thyme,
garlic powder, pepper, and
salt; toss well. Place flour in
a shallow dish. Place egg
whites in another shallow
dish. Dredge half of green
beans in flour. Dip in egg
whites; dredge in panko
mixture. Place beans on a
baking sheet. Repeat
procedure with remaining
beans, flour, egg whites, and
panko mixture. Place
remaining coated beans on
another baking sheet. Bake
green beans at 375° for 8
minutes or until crisp. Serve
with Sriracha dip.
SERVES 8 (serving size: about 3⁄4 cup
beans and 1 tablespoon dip)
CALORIES 151; FAT 2.8g (sat 0.1g, mono
1.2g, poly 0.8g); PROTEIN 7g; CARB
24g; FIBER 3g; CHOL 0mg; IRON 1mg;
SODIUM 198mg; CALC 38mg

HOLIDAY LEFTOVERS RECIPES

MORE
WAYS
WITH
LEFT
OVERS

BUTTERMILK–
PUMPKIN PIE ICE CREAM
Hands-on: 20 min.
Total: 3 hr. 50 min.

Make a recipe for a classic
sidecar (cognac, Cointreau,
and lemon juice), and add a
few tablespoons cranberry
sauce to the shaker.
Spread Gorgonzola cheese
or herbed goat cheese on
toasted baguette slices.
Top with dollops of warm
apple pie filling.
Toss cubes of toasted dinner
rolls with roasted vegetables,
fresh tomatoes, sliced red
onion, chopped fresh parsley,
and vinaigrette.
Press stu�ng into mu�n cups
to form mini pie shells; bake
until lightly toasted. Add eggs
scrambled with chopped
prosciutto and herbs, and
bake until set.
Chop breast meat and stir-fry
with peas, carrots, brown rice,
ginger, and garlic. Stir in a
scrambled egg for good
measure, and drizzle with
lower-sodium soy sauce.

Sandwich the ice cream between
thin chocolate wafers for an easy
ice-cream sandwich.
1
6
1 1⁄2
1

cup sugar, divided
large egg yolks
cups half-and-half
cup evaporated
fat-free milk
1 cup low-fat buttermilk
12 ounces leftover
pumpkin pie (about [1⁄2]
9-inch pie), chilled
and cut into small slices

1. Combine 1 ⁄2 cup sugar and

egg yolks in a large bowl,
stirring with a whisk until
mixture is pale.
2. Combine half-and-half,
evaporated milk, and
remaining 1 ⁄2 cup sugar in a
medium saucepan; bring to a
gentle boil over medium
heat, stirring occasionally,
until sugar is dissolved.
Gradually add half of hot
milk mixture to egg mixture,
stirring constantly with a
whisk; return milk-egg
mixture to pan. Cook over

medium-low heat 6 minutes
or until mixture thickens
and coats a rubber spatula,
stirring constantly with
spatula. Strain through a
sieve into a large bowl set
over a larger ice-filled bowl.
Let stand until cool, stirring
occasionally. Add buttermilk, stirring with a whisk.
Pour into an airtight
container; cover and chill
30 minutes.
3. Pour mixture into the
freezer can of an ice-cream
freezer; freeze according to
manufacturer’s instructions.
Add pie just before removing ice cream and while
machine is still churning.
Remove ice cream to an
airtight container; freeze
3 hours or until firm.
SERVES 12 (serving size: 3⁄4 cup)
CALORIES 214; FAT 8.6g (sat 4g, mono
3.1g, poly 1g); PROTEIN 6g; CARB 29g;
FIBER 0g; CHOL 117mg; IRON 1mg;
SODIUM 126mg; CALC 115mg

CHOCOLATE PECAN
PIE TRUFFLES
Hands-on: 20 min.
Total: 1 hr. 20 min.

We used our Cooking Light
recipe for Maple-Bourbon Pecan
Pie, and the nutritional information for these tru�es is based on
that pie. Visit CookingLight.com
to find the recipe.

16 ounces pecan pie
(such as our MapleBourbon Pecan Pie; about
1⁄
2 pie), chilled and cut
into 3-inch pieces
1⁄
4 cup unsweetened cocoa
1⁄
1 2 tablespoons bourbon
7 1⁄2 ounces chopped dryroasted, salted almonds,
divided
1. Place pie in a food
processor; pulse 30 seconds
or until mixture resembles
chunky peanut butter. Add
cocoa, bourbon, and 4
ounces almonds; pulse 3 to 4
times or until combined.
Remove mixture to a bowl;
cover and chill 1 hour.
2. Line a baking sheet with
parchment paper. Drop
pecan pie mixture by 2
teaspoonfuls onto baking
sheet to form 48 balls. Place
in freezer 1 hour or until
truffles are firm.
3. While truffles chill, very
finely chop remaining
almonds; place in a shallow
dish. Remove truffles from
freezer; gently shape each
mound into a ball. Roll
truffles in nuts to coat. Keep
truffles chilled in an airtight
container. Let stand 2 or 3
minutes at room temperature before serving.
SERVES 24 (serving size: 2 tru�es)
CALORIES 119; FAT 7.9g (sat 1.2g, mono 4.1g,
poly 1.7g); PROTEIN 3g; CARB 10g; FIBER
1g; CHOL 10mg; IRON 1mg; SODIUM
72mg; CALC 33mg
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