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There’s a reason why the same heirloom
recipes grace our tables each year: These are the
dishes that mean something to us, that
anchor our families’ food traditions and create
lifelong memories. In the following pages,
we share 479 years of our sta� ’s collective
holiday knowledge and know-how for
everything from the perfect centerpiece turkey
to the best apple pie.
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Brown Sugar–Cured
Turkey with
Apple-Bourbon Gravy
Recipe p. 146

CHAPTER ONE

SIPS &
SNACKS

Warm Spiced
(and Spiked)
Cabernet
Recipe p. 140

There’s no
better way to
kick o� the
festivities
than with a
welcoming
cocktail and
some tasty
small bites.
Photography by
BRIAN WOODCOCK

Corn Fritters with
Jalapeño Jelly
Recipe p. 139

Starters stave off
hunger but also give
guests something
to do. Anyone
asking, “How can I
help?” Let them
ladle punch or
serve small plates.

Brown Sugar–Spiced
Nut Mix
Recipe p. 140

Cheese
Olivettes
Recipe p. 139
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SHOP SMART
Simplify the liquor shopping list:
Skip setting up a full bar and
instead offer a signature cocktail
featuring just one or two types
of spirits or wine.

From the Kitchen of…

SCOTT MOWBRAY
FORMER COOKING LIGHT EDITOR

“I wanted the Spanish flavors
of Catalonian cava and Jerez
sherry to mingle in a holiday
punch. The syrup, called an
oleo saccharum, pulls essential
oils from the orange peel and
perfumes the cocktail.”

SHERRY-CAVA
CITRUS FIZZ
Hands-on: 10 min.
Total: 4 hr. 10 min.

Make this punch up to 4 hours
ahead, but wait to add the
cava until just before serving.
1 large navel orange
cup sugar
1 tablespoon hot water
1 1⁄4 cups Lustau Palo
Cortado Península
sherry or Lustau Don
Nuño dry oloroso sherry
2 tablespoons lemon juice
2 (750-milliliter) bottles
chilled Spanish brut
(dry) cava or other
sparkling wine
1⁄
4

OR MOST OF MY LIFE, I had the
honor of cooking Thanksgiving
dinner alongside my grandmother
and mother. Mom and I carry on
the tradition now, but I love the
memory of us, three generations working
elbow-to-elbow preparing the ultimate family
meal. Now, as my extended family arrives, the
excitement for the day and its importance is

F

palpable. I resist doing too much visiting—
there’ll be time to catch up over dinner and
dessert. Right now there’s much left to do in
the kitchen. Handling those initial moments
with grace boils down to inviting, make-ahead
bites and batched cocktails strategically placed
around the house. That keeps everyone happily
milling and nibbling while mom and I get the
main attraction to the table. —KATIE BARREIRA
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Sherry-Cava
Citrus Fizz
Recipe at right

1. Remove rind from
orange using a vegetable
peeler, avoiding white pith.
Place rind and sugar in a
medium bowl; pound rind
and sugar together using a
muddler or wooden spoon
until rind releases its oils.
Cover and let stand at room
temperature 2 to 4 hours.
2. Add hot water to rind
mixture, stirring to dissolve
sugar. Strain through a
sieve into a pitcher; discard
rind. Stir in sherry and
juice; gently stir in cava.
(serving size: about 2⁄3 cup)

SERVES 12
CALORIES 132; FAT 0g; PROTEIN 0g;
CARB 6g; FIBER 0g; CHOL 0mg;
IRON 0mg; SODIUM 0mg; CALC 1mg

From the Kitchen of…

LARAINE PERRI
LONGTIME CONTRIBUTOR

“The Perris would sooner
sacrifice the turkey than spend
Thanksgiving in New York
City fritter-less.”

CORN FRITTERS WITH
JALAPEÑO JELLY
Hands-on: 18 min.
Total: 18 min.

Avoid overmixing the batter to
keep fritters from becoming too
heavy and dense. You can make
them earlier in the day and
quickly reheat; arrange fritters
on a wire rack set over a baking
sheet in a 425° oven until
thoroughly heated and crisp.
3.38 ounces all-purpose flour
(about 3⁄4 cup)
1 teaspoon baking powder
3⁄
4 teaspoon kosher salt
3⁄
4 teaspoon ground cumin
1⁄
4 teaspoon ground
red pepper
1⁄
2 cup 2% reduced-fat milk
1 tablespoon unsalted
butter, melted
1 large egg
1⁄
3 cup finely chopped
green onions
1 (16-ounce) package
frozen corn kernels,
thawed and drained
6 tablespoons peanut oil,
divided
1⁄
4 cup jalapeño
pepper jelly

pepper) in a medium bowl,
stirring with a whisk.
Combine milk, butter, and
egg, stirring with a whisk.
Add egg mixture to flour
mixture; stir just until
combined. Fold in green
onions and corn.
3. Heat a large heavy skillet
over medium-high heat.
Add 2 tablespoons oil to
pan; swirl to coat. Spoon 2
tablespoons batter into pan.
Repeat procedure 7 times
to form 8 fritters. Cook
2 minutes on each side or
until golden. Place fritters
on a baking sheet; place
in oven to keep warm.
Repeat procedure 2 more
times with remaining oil
and batter. Serve with jelly.
SERVES 12 (serving size: 2 fritters and
about 2 teaspoons jelly)
CALORIES 152; FAT 9g (sat 2.1g, mono
3.8g, poly 2.5g); PROTEIN 3g; CARB
17g; FIBER 1g; CHOL 19mg; IRON 1mg;
SODIUM 183mg; CALC 42mg

From the Kitchen of…

ALICE ELDRIDGE
SUMMERVILLE
OFFICE MANAGER
Alice describes these little
bites as cheese straws with an
olive stuffed inside. They were
a special treat reserved for
holidays and for whenever
her parents hosted the supper
club in their Birmingham,
Alabama, home.

CHEESE OLIVETTES

1. Preheat oven to 200°.
2. Weigh or lightly spoon

Hands-on: 35 min.
Total: 52 min.

flour into a dry measuring
cup; level with a knife.
Combine flour and next
4 ingredients (through

We put a whole-grain spin on
this appetizer. Freeze unbaked
olivettes for a month; bake from
frozen for an extra few minutes.

1 1⁄2 tablespoons butter,
softened
1 1⁄2 tablespoons canola oil
3 ounces 2% reduced-fat
extra-sharp cheddar
cheese (such as Cracker
Barrel), finely shredded
(about 3⁄4 cup)
2 ounces whole-wheat
pastry flour (about
1⁄
2 cup)
1⁄
4 teaspoon ground
red pepper
24 pimiento-stu�ed
manzanilla olives
1. Preheat oven to 400°.
2. Place first 3 ingredients

in a medium bowl. Beat
with a mixer at medium
speed for 11⁄2 minutes or
until smooth.
3. Weigh or lightly spoon
flour into a dry measuring
cup; level with a knife.
Combine flour and pepper
in a medium bowl. Add
flour mixture to cheese
mixture; beat at low speed
just until combined (dough
will be slightly crumbly).
4. Pat olives dry. Shape
1 teaspoon dough into a
ball; flatten. Place 1 olive
in center, working dough
around olive until covered.
Roll between palms until
round and smooth. Place
on a parchment-lined
baking sheet. Repeat
procedure with remaining
dough and olives to form
24 olivettes. Bake at 400°
for 15 minutes or until
lightly browned on bottom.
Cool slightly. Serve warm
or at room temperature.
SERVES 12 (serving size: 2 olivettes)
CALORIES 74; FAT 5.2g (sat 2.1g, mono
1.5g, poly 0.6g); PROTEIN 2g; CARB
4g; FIBER 1g; CHOL 9mg; IRON 0mg;
SODIUM 177mg; CALC 54mg

N O V E M B E R 2 0 1 5 C O O K I N G L I G H T 139

T HAN K SG I V I NG C O OK B OOK

From the Kitchen of…

CHERYL SLOCUM
SENIOR FOOD EDITOR

A bowl of nuts in their shells
was a coffee table staple for
Thanksgiving snacks when
Cheryl was young. “Operating
the nutcracker was a real draw
for us little kids,” she says,
“but our tastes have evolved
to this sweet-hot crispy mix.”

BROWN SUGAR–
SPICED NUT MIX
Hands-on: 5 min.
Total: 30 min.

and Worcestershire in a
large bowl; stir with a
whisk until mixture is
frothy. Add nuts, pumpkinseeds, and sugar mixture,
stirring well to coat.
3. Spread nut mixture on a
baking sheet coated with
cooking spray. Bake at 350°
for 10 minutes. Remove
pan from oven; stir nuts to
break apart. Return pan
to oven. Reduce oven
temperature to 300°. Bake
10 minutes. Remove nuts;
cool 5 minutes. Stir to
break apart nuts.
SERVES 12 (serving size: 2 tablespoons)
CALORIES 146; FAT 12g (sat 1.2g, mono
5.7g, poly 2.7g); PROTEIN 4g; CARB
8g; FIBER 2g; CHOL 0mg; IRON 1mg;
SODIUM 108mg; CALC 27mg

Achieve a bronzelike patina on
these candied nuts by keeping a
close watch near the end of
their roasting time. Too long and
they’ll overdarken and take on
a bitter flavor.
6 tablespoons light
brown sugar
2 teaspoons ground
cinnamon
1⁄
2 teaspoon salt
1⁄
4 teaspoon ground
red pepper
1⁄
4 teaspoon ground
cardamom
1 egg white
2 teaspoons canola oil
1 teaspoon
Worcestershire sauce
1 cup raw pecan halves
1⁄
2 cup raw whole almonds
1⁄
3 cup raw shelled
pumpkinseeds
Cooking spray
1. Preheat oven to 350°.
2. Combine first 5 ingre-

dients in a small bowl.
Combine egg white, oil,

1. Press cloves into the
peel of quartered orange.
Combine all ingredients
in a medium saucepan.
Bring to a simmer over
medium heat (do not boil).
Reduce heat to low, and
cook 30 minutes. Remove
orange and cinnamon.
SERVES 12 (serving size: 1⁄2 cup)
CALORIES 162; FAT 0g; PROTEIN 0g;
CARB 12g; FIBER 0g; CHOL 0mg;
IRON 1mg; SODIUM 5mg; CALC 16mg

From the Kitchen of…

KATIE BARREIRA
Katie, a Boston native, and
her cousin rivaled for their
grandmother’s clam dip
recipe and the secret to what
made her version green. “My
cousin Jen won the battle,”
says Katie, “so it remains a
mystery to me, although I
think it’s just food coloring.”

GRAM’S CLAM DIP
“Every year, a week after
Thanksgiving, we throw a
party for all our friends. My
husband discovered the Wilga
Hill Boomerang in a cocktail
book, and it has become the
signature drink for the event.”

Katie’s lower-fat
version uses reducedfat Greek yogurt and cream
cheese for a creamy result that
does this heirloom dish justice.
1⁄
2
1⁄
4

WILGA HILL
BOOMERANG II
Hands-on: 5 min.
Total: 5 min.
From the Kitchen of…

RACHEL
LASSERRE
ART DIRECTOR
“If my cousin is in charge,
then our warm wine punch
goes especially boozy. Either
way, it’s got to have the
oranges with the little cloves.”

WARM SPICED (AND
SPIKED) CABERNET
Hands-on: 10 min.
Total: 45 min.

Garnish this punch with a
cinnamon stick or orange slices.
6
1
1⁄
2
1⁄
2
6
3
2

whole cloves
orange, quartered
cup fresh orange juice
cup brandy
tablespoons sugar
cinnamon sticks
(750-milliliter) bottles
cabernet sauvignon
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We streamlined and lightened
the original recipe but kept true
to the gin, apple, and vermouth
at its heart. Premix big batches
(except the ice) in a pitcher up
to a day ahead. Shake servings
for 1 or 2 at a time with ice.
1 1⁄2 ounces dry gin
1 1⁄2 ounces unfiltered apple
cider (such as Zeigler’s)
1⁄
2 ounce red vermouth
(such as Dolin)
1⁄
2 ounce fresh lemon juice
1 teaspoon grenadine
1. Combine all ingredients
in a shaker filled with ice.
Shake well, and strain into
a glass.
SERVES 1 (serving size: about 2⁄3 cup)
CALORIES 161; FAT 0g; PROTEIN 0g;
CARB 12g; FIBER 0g; CHOL 0mg;
IRON 0mg; SODIUM 8mg; CALC 2mg

Wilga Hill
Boomerang II
Recipe at left

Hands-on: 7 min.
Total: 7 min.

From the Kitchen of…

SHERI
WILSON
ART DIRECTOR

Precut crudités
will hold up well if
you’d like to prep
them the day before.
Wrap trimmed
and cut veggies in
a damp paper towel
and refrigerate
in a zip-top plastic
bag for the
crispiest texture.

TEST KITCHEN DIRECTOR

2
1
1⁄
4
1⁄
2
1⁄
4

3
2

8

cup 2% reduced-fat
Greek yogurt
cup clam juice
tablespoons lemon juice
(8-ounce) package
1⁄
3-less-fat cream
cheese, softened
cup chopped chives
teaspoon freshly ground
black pepper
teaspoon kosher salt
(6.5-ounce) cans
chopped clams, drained
fennel bulbs, trimmed
and cut into 1⁄4-inchthick wedges
ounces mini bell
peppers, quartered
lengthwise

1. Place first 4 ingredients
in a medium bowl; beat
with a mixer at medium
speed until smooth. Stir in
chives, black pepper, salt,
and clams. Serve with
fennel and bell peppers.
SERVES 18 (serving size: about 2
tablespoons dip and 1⁄3 cup vegetables)
CALORIES 92; FAT 3.4g (sat 2g, mono 0g,
poly 0.1g); PROTEIN 9g; CARB 6g; FIBER
1g; CHOL 25mg; IRON 1mg; SODIUM
134mg; CALC 48mg

Gram’s Clam Dip
Recipe at left

CHAPTER TWO

TURKEY,
GRAVY

Brown Sugar–Cured Turkey
with Apple-Bourbon Gravy
Recipe p. 146

& DRESSING
Foolproof
techniques
will help
you perfect
the holy
trinity of the
Thanksgiving table.
Photography by
BRIAN WOODCOCK

Applewood-Smoked
Turkey
Recipe p. 145

Iconic images
of carving the
turkey at the table
may be heartwarming,
but the rest of the feast
and the diners will fade
during the 15-minute
task. Instead, carve
in the kitchen, and
bring everything out
at once.
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From the Kitchen of…

KEITH SCHROEDER
COOKING LIGHT COLUMNIST
AND COOKBOOK AUTHOR

Sage and
Garlic–Rubbed
Cornish Hens
Recipe at right

“When I’m short on time
or I’m serving just a few
people, I’ll roast smaller birds
like Cornish hens.”

SAGE AND GARLIC–
RUBBED CORNISH HENS
Hands-on: 15 min.
Total: 55 min.

Because Keith splits and
roasts the hens spread out
flat (called spatchcocking; see
page 18 for more information),
the Thanksgiving main course
is ready in less than an hour.
6
1
1
12
1
2
2

2

garlic cloves
tablespoon sugar
teaspoon kosher salt
fresh sage leaves,
finely chopped
tablespoon grated
lemon rind
tablespoons olive oil
Cornish hens (about
2 2⁄3 pounds total),
butterflied and
backbone removed
lemons, halved and
seeded

Y GRANDFATHER WAS the turkey
man in our family, which is funny
because that’s about the only thing
he cooked all year. Without
ceremony, he’d pad downstairs to
my aunt’s kitchen on Thanksgiving morning, pour a
cup of coffee, and stick a 20-pound salt and peppered
bird in the oven. It seemed to cook all day but
emerged burnished and golden. Then, my uncle
sprang into carving action, while my grandmother

M

made gravy with the drippings and leavings of meat
on the cutting board. Watching them taught me that
turkey is the sun of the Thanksgiving Solar System,
the big star that dictates the timing of the feast—
every other dish revolves around it. Now I’ll reverse
engineer the menu and game plan based on what
time we want to eat. The key: Map out the cook
times for every dish in the days and hours leading up
to the feast, leaving the golden hour while the turkey
rests for reheating side dishes. — H U N T E R LEWIS
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1. Preheat oven to 425°.

Place a wire rack in a
roasting pan or on a
heavy-duty baking sheet.
2. Smash garlic cloves with
the back of your knife;
then, with the flat side of
your knife, press them to
grind to a fine paste with
the sugar and salt against
the cutting board.
3. Combine garlic mixture,

chopped sage, rind, and oil
in a small bowl.
4. Pat hens dry with paper
towels. Rub garlic mixture
under skins.
5. Place hens on rack; roast
at 425° for 30 minutes or
until a thermometer
inserted into thickest part
of thigh registers 160°.
6. Remove hens; let stand
5 minutes. Remove and
discard skin. Split hens
along breast plate. Serve
with lemons.
SERVES 4 (serving size: 1⁄2 hen
[5 ounces meat])
CALORIES 244; FAT 11.5g (sat 2.1g, mono
6.4g, poly 1.9g); PROTEIN 28g; CARB
6g; FIBER 0g; CHOL 127mg; IRON 1mg;
SODIUM 556mg; CALC 33mg

4 cups applewood chips
1 (12-pound) fresh or
frozen turkey, thawed
3 tablespoons extra-virgin
olive oil
1 tablespoon chopped
fresh sage
2 1⁄2 teaspoons kosher salt
2 teaspoons freshly
ground black pepper
1 1⁄2 teaspoons paprika
1 teaspoon chopped
fresh thyme
1 teaspoon chopped
fresh oregano
1 teaspoon garlic powder
1 cup water
1⁄
2 cup chopped onion
1⁄
2 cup chopped carrot
1⁄
2 cup chopped celery
1. Soak wood chips in

From the Kitchen of…

DAVID BONOM
LONGTIME COOKING LIGHT
CONTRIBUTOR

“For one of my birthdays,
all of my friends chipped in
and gave me the smoker of
my dreams, knowing that they
would benefit from it. Ever
since then, my suburban
New Jersey neighbors have
gotten to enjoy the smells
of my Thanksgiving turkey as
it smokes in the backyard.”

APPLEWOODSMOKED TURKEY
Hands-on: 50 min.
Total: 5 hr.

Applewood chips lend
a slightly sweet and
fruity flavor to the meat. You can
also try smoking the turkey with
cherry or alder wood chips for
more delicate smoked flavor.

water 1 hour; drain well.
2. Remove neck and giblets
from turkey; reserve for
another use. Discard liver.
Pat turkey dry. Trim excess
fat. Starting at neck cavity,
loosen skin from breast and
drumsticks by inserting
fingers, gently pushing
between skin and meat.
Lift wing tips up and over
back; tuck under turkey.
3. Combine oil and next 7
ingredients (through garlic
powder) in a small bowl.
Rub oil mixture under
loosened skin and over
breasts and drumsticks. Tie
legs together with kitchen
string. Place 1 cup water,
onion, carrot, and celery in
the bottom of a large
disposable aluminum foil
roasting pan. Place roasting
rack in pan. Arrange turkey,
breast side up, on roasting
rack. Let stand at room
temperature 1 hour.

4. To prepare turkey for
indirect grilling, remove
grill rack. Preheat grill to
medium-high heat using
both burners. After
preheating, turn the left
burner off (leave the right
burner on). Place 2 cups
wood chips on heat element
on right side. Replace grill
rack; place roasting pan
with turkey on grill rack
over left burner. Cover and
grill 2 hours and 45 minutes
or until a thermometer
inserted into thickest part
of thigh registers 165°,
turning halfway through
cooking time (maintain a
grill temperature of about
300° to 350°). Add remaining 2 cups wood chips
halfway through cooking
time. Place turkey on a
cutting board. Let stand
30 to 60 minutes. Discard
turkey skin.
SERVES 12 (serving size: about 4 ounces)
CALORIES 294; FAT 7.9g (sat 2g, mono
3.4g, poly 1.7g); PROTEIN 51g; CARB
2g; FIBER 1g; CHOL 167mg; IRON 4mg;
SODIUM 522mg; CALC 43mg

CHECK TEMPERATURE
Whether roasting
in the oven or
smoking, the best
way to monitor
the turkey is
with a leave-in
thermometer. You
won’t have to open
the door or lid to
check, and no
precious smoke or
heat will escape.
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From the Kitchen of…

HUNTER LEWIS
COOKING LIGHT EDITOR

“On the front end, I infuse
flavor by rubbing a cut-up
turkey and curing it overnight.
A deconstructed bird doesn’t
need as long to roast as a
whole bird. That gets me
valuable oven time for
casseroles and ensures the
white and dark meat, which
all cook at different rates,
is roasted to perfection.”

BROWN SUGAR–CURED
TURKEY WITH APPLEBOURBON GRAVY
Hands-on: 35 min.
Total: 10 hr. 30 min.
1⁄
4

cup brown sugar
4 teaspoons kosher salt
2 teaspoons ground
fennel seeds
2 teaspoons ground cumin
2 teaspoons paprika
1⁄
2 teaspoon ground
red pepper
1 (12-pound) turkey,
cut into 8 pieces
(drumsticks, thighs, etc.),
back and neck reserved
1⁄
4 cup plus 1 tablespoon
olive oil, divided
2 tablespoons thyme
6 unpeeled shallots
3 celery stalks, cut into
(3-inch) pieces
2 Granny Smith apples,
peeled and quartered
3⁄
4 cup bourbon
2 cups unsalted
chicken stock
1 tablespoon flour
1 tablespoon butter

1. Combine first 6 ingredients in a bowl. Rub turkey
evenly with brown sugar
mixture. Place on a rack set
in a roasting or baking pan,
and refrigerate overnight.
2. Preheat oven to 375°.
Set racks at even intervals
in oven.
3. Combine 2 tablespoons
olive oil, thyme, shallots,
celery, and apples in a large
roasting pan. Arrange
drumsticks and thighs
(skin side up) over apples.
Place breasts and wings
(skin side up) on a rack set
in a jelly-roll pan. Place
roasting pan on bottom
rack of oven and jelly-roll
pan on top rack. Roast at
375° for 30 minutes. Rotate
pans; brush turkey with
1 tablespoon oil. Roast an
additional 30 minutes or
until a thermometer
inserted into thigh registers
160°. Remove turkey-apple
mixture from oven. Baste
breasts and wings with
1 tablespoon oil. Roast 20
minutes or until a thermometer registers 155°.
Remove from oven. Cover
loosely with foil.
4. Chop turkey neck and
back bones. Heat remaining 1 tablespoon oil in a
large Dutch oven over
medium-high heat. Add
bones; cook 8 minutes,
turning to brown evenly.
Add bourbon; cook 5
minutes or until liquid is
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reduced by half. Add stock
and flour; cook 10 minutes
or until liquid is reduced to
1 cup. Strain liquid through
a fine-mesh strainer;
discard solids.
5. Peel roasted shallots;
discard papery skins.
Place half of 1 apple,
11 ⁄2 celery stalks, 3 shallots,
and bourbon mixture in
a blender. Remove center
piece of blender lid (to
allow steam to escape);
secure blender lid on
blender. Place a clean towel
over opening in blender lid
(to avoid splatters). Process
until smooth. Blend in
butter, parsley, vinegar, and
pepper. (Serve the remaining roasted vegetables with
the turkey, or discard.)
6. Carve turkey; discard
skin. Serve with gravy.

DECONSTRUCT THE BIRD
FOR EVEN ROASTING

SAUSAGE AND
CHESTNUT DRESSING
Hands-on: 25 min.
Total: 60 min.

We kept all the love Blakeslee’s
grandmother poured into her
dressing and added chestnuts
for texture and earthy flavor.
You can find whole roasted
chestnuts in the baking aisle.
Turn to page 248 for four ways
to use leftover celery.

GIVE ROOM TO BREATHE

Set turkey pieces coated with
rub on a wire rack on a baking
pan. Lifting them o� the tray lets
air circulate to keep skin dry.

USE NATURE’S RACK

Don’t rewarm
turkey in the
microwave—that
almost guarantees
overcooked, tough
meat. Instead,
place a few slices
in a pan with a
little chicken
stock to moisten.
Slowly heat,
covered, over
medium-low heat.

BLAKESLEE GILES
FOOD STYLING ASSISTANT

“I have fond memories of
Thanksgiving in Richland,
Georgia, with my grandmother. Her dressing
was to die for.”

SERVES 16 (serving size: 4 ounces turkey
and 2 tablespoons sauce)
CALORIES 318; FAT 14.6g (sat 3.3g,
mono 8.4g, poly 2g); PROTEIN 5g; CARB
20g; FIBER 1g; CHOL 55mg; IRON 1mg;
SODIUM 343mg; CALC 53mg

REHEAT IT

From the Kitchen of…

Roasting dark-meat turkey
pieces on a bed of vegetables,
fruit, and herbs adds deep flavor
to the produce and the gravy.

GO EASY ON BASTING

Lightly brushing the skin with oil
toward the end of cooking,
rather than continually basting,
will ensure crispy skin.

S T E P - B Y- S T E P P H O T O G R A P H Y: TA R A D O N N E ; F O O D S T Y L I N G : C H E L S E A Z I M M E R ; P R O P S T Y L I N G : A L I S TA I R T U R N B U L L

2 tablespoons chopped
fresh flat-leaf parsley
1 tablespoon cider vinegar
3⁄
8 teaspoon freshly ground
black pepper

T HAN K SG I V I NG C O OK B OOK

12 ounces French bread
loaf, cut into 1-inch cubes
2 tablespoons canola oil
1 cup chopped onion
1 cup chopped celery
1 cup chopped green
bell pepper
8 ounces turkey
breakfast sausage links
(such as Jennie-O),
casings removed
1 cup whole roasted
chestnuts, quartered
2 cups unsalted chicken
stock (such as Swanson)
1⁄
3 cup chopped fresh
flat-leaf parsley, divided
2 tablespoons fresh
thyme leaves
3⁄
4 teaspoon freshly ground
black pepper
1⁄
4 teaspoon kosher salt
2 large eggs
Cooking spray

Chestnuts bring rich,
nutty flavor without
adding much fat or
many calories, as would
pecans or walnuts.

1. Preheat oven to 350°.
2. Arrange bread in a single

layer on a large jelly-roll
pan. Bake at 350° for 15
minutes or until crisp and
toasted. Remove pan from
oven; cool bread cubes.
3. Increase oven temperature to 375°.
4. Heat a large skillet over
medium-high heat. Add oil
to pan; swirl to coat. Add
onion, celery, and bell
pepper; sauté 5 minutes.
Add sausage; cook 5
minutes or until sausage is
done, stirring to crumble.
Stir in chestnuts. Remove
pan from heat; cool slightly.
5. Combine stock, 14⁄ cup
parsley, thyme, pepper, salt,
and eggs in a large bowl,
stirring with a whisk. Add

bread to stock mixture; toss
to combine. Let stand
5 minutes or until bread
absorbs most of liquid,
stirring occasionally. Stir
in sausage mixture. Spoon
dressing into a 2-quart
glass or ceramic baking
dish coated with cooking
spray. Bake at 375° for
35 minutes or until top is
lightly browned. Remove
pan from oven; sprinkle
with remaining 1 tablespoon parsley.
SERVES 12 (serving size: about 2⁄3 cup)
CALORIES 212; FAT 7.9g (sat 1.7g, mono
2g, poly 1.2g); PROTEIN 9g; CARB 26g;
FIBER 1g; CHOL 46mg; IRON 2mg;
SODIUM 353mg; CALC 46mg

T HAN K SG I V I NG C O OK B OOK

Make-Ahead Turkey
Gravy
Recipe at right

From the Kitchen of…

ANN TAYLOR PITTMAN
EXECUTIVE FOOD EDITOR

“Corn bread dressing is
something my Mississippiborn soul craves because
it’s just so good, and it’s what
I grew up with.”

Scoop dressing from
the baking dish into
a beautiful serving
bowl for a more
elegant appearance
on the table.

CLASSIC CORN
BREAD DRESSING
Hands-on: 20 min.
Total: 1 hr. 20 min.

Classic
Corn Bread Dressing
Recipe at right

G R AV Y VA R I AT I O N S P H O T O G R A P H Y: J E N N I F E R C A U S E Y; F O O D S T Y L I N G : K E L L I E G E R B E R K E L L E Y

This is the quintessential
Thanksgiving side dish in the
South. It is made from crumbled
corn bread, with no added
French or sourdough bread to
cut it, so the texture is unique.
Loads of aromatics give this
dressing its flavor; don’t be
tempted to use less.
3 tablespoons canola oil
2 cups chopped
white onion
1⁄
1 2 cups diced celery
2 tablespoons finely
chopped fresh thyme
2 tablespoons finely
chopped fresh sage
1 teaspoon freshly ground
black pepper
1⁄
2 teaspoon kosher salt
1 pan Whole-Grain
Corn Bread (recipe on
page 179), cooled
1⁄
2 2 cups unsalted
chicken stock
1⁄
4 cup chopped fresh
flat-leaf parsley
2 large eggs, lightly
beaten
Cooking spray
1. Preheat oven to 375°.
2. Heat a large nonstick

skillet over medium heat.

Add oil; swirl to coat. Add
onion and celery; cook 10
minutes or until tender,
stirring occasionally. Add
thyme, sage, pepper, and
salt; cook 1 minute, stirring
frequently. Remove from
heat; cool slightly.
3. Crumble Whole-Grain
Corn Bread into a large
bowl. Add onion mixture,
stock, parsley, and eggs; stir
well to combine. Spoon
mixture into a 2-quart
shallow glass or ceramic
baking dish coated with
cooking spray. Bake at 375°
for 50 minutes or until
lightly browned (cover with
foil in the last 15 minutes
of bake time if top is
getting too brown). Let
dressing stand 10 minutes
before serving.
SERVES 15 (serving size: about 1⁄2 cup)
CALORIES 199; FAT 10.8g (sat 2.4g, mono
5.4g, poly 2.4g); PROTEIN 6g; CARB
20g; FIBER 3g; CHOL 56mg; IRON 1mg;
SODIUM 345mg; CALC 74mg

From the Kitchen of…

DIANE MORGAN
COOKING LIGHT CONTRIBUTOR

“I always make stock well
before Thanksgiving in the
slow cooker, and then freeze it.
This way the gravy is never
lacking deep turkey flavor.”

MAKE-AHEAD
TURKEY GRAVY
Hands-on: 20 min.
Total: 12 hr.

The key to flavorful gravy is a
good turkey stock. In November,
it’s easy to find turkey wings,
which make an especially rich
stock. Try this classic gravy or
one of the variations at right. All
can be made ahead, cooled, and
frozen up to two months. Thaw;
then reheat over medium-low,
stirring with a whisk.

3 pounds turkey wings,
each cut into 2 pieces
2 tablespoons olive oil
2 teaspoons whole black
peppercorns
2 large carrots, cut into
2-inch pieces
2 large celery stalks,
cut into 2-inch pieces
1 small yellow onion,
quartered
10 cups unsalted chicken
stock
5 parsley sprigs
3 thyme sprigs
2 bay leaves
1⁄
2 cup all-purpose flour
1⁄
3 cup water
1⁄
2 teaspoon kosher salt
2 teaspoons freshly
ground black pepper
1. Preheat oven to 425°.
2. Combine first 6 ingredi-

ents in a large roasting pan.
Bake at 425° for 1 hour or
until wings are browned.
Transfer contents of pan
to a large Dutch oven. Add
stock, parsley, thyme, and
bay leaves to pan; bring to
a boil. Cover, reduce heat,
and simmer 21 ⁄2 hours.
Strain mixture over a large
bowl; discard solids. Cover
bowl, and refrigerate at
least 8 hours. Discard fat
layer on top of stock.
3. Combine flour and 1 ⁄3
cup water in a small bowl,
stirring with a whisk until
smooth. Bring stock to a
boil in Dutch oven. Add
flour mixture, salt, and
pepper; return to a boil,
and simmer 5 minutes.
SERVES 32 (serving size: about 1⁄4 cup)
CALORIES 13; FAT 0.3g (sat 0.1g, mono
0.1g, poly 0.1g); PROTEIN 1g; CARB 2g;
FIBER 0g; CHOL 1mg; IRON 0mg;
SODIUM 34mg; CALC 4mg

MUSHROOM GRAVY

Heat a large skillet over medium
heat. Add 1 tablespoon butter;
swirl to coat. Add 2 tablespoons
minced shallots; sauté 1 minute.
Add 4 ounces finely chopped
cremini mushrooms; sauté 4
minutes or until liquid evaporates.
Add 3 cups Make-Ahead
Turkey Gravy. Bring to a simmer;
cook 5 minutes.
SERVES 12 (serving size: about 1⁄4 cup)
CALORIES 24; FAT 1.3g (sat 0.7g, mono
0.4g, poly 0.1g); PROTEIN 1g; CARB
2g; FIBER 0g; CHOL 4mg; IRON 0mg;
SODIUM 35mg; CALC 5mg

GIBLET GRAVY

Finely chop meat from 1 roasted
turkey neck or 1 turkey wing.
Heat a large skillet over medium
heat. Add 3 cups Make-Ahead
Turkey Gravy and turkey meat to
pan; bring to a boil. Simmer gravy
for 5 minutes.
SERVES 12 (serving size: about 1⁄4 cup)
CALORIES 22; FAT 0.7g (sat 0.2g, mono
0.3g, poly 0.1g); PROTEIN 2g; CARB 2g;
FIBER 0g; CHOL 18mg; IRON 0mg;
SODIUM 40mg; CALC 4mg

WINE AND HERB GRAVY

Heat a large skillet over medium
heat. Add 2 teaspoons butter;
swirl to coat. Add 2 teaspoons
chopped fresh thyme and 1
teaspoon minced garlic; sauté
30 seconds. Add 1⁄2 cup dry
white wine; bring to a boil, and
cook until wine nearly evaporates. Add 3 cups Make-Ahead
Turkey Gravy to pan; bring to
a boil. Cook 5 minutes. Add
2 tablespoons chopped fresh
flat-leaf parsley.
SERVES 12 (serving size: about 1⁄4 cup)
CALORIES 27; FAT 1g (sat 0.5g, mono
0.3g, poly 0.1g); PROTEIN 1g; CARB
2g; FIBER 0g; CHOL 3mg; IRON 0mg;
SODIUM 35mg; CALC 6mg
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From the Kitchen of…
These irresistible
squares taste great
the next day (cold or
at room temp) with
a little cranberry
sauce on top—that
is, if there are any
leftovers.

HUNTER LEWIS
COOKING LIGHT EDITOR

“Everyone stakes out their
favorite piece: the crispy edges
or the creamy centers of
my wife’s great-grandmother’s
coveted dressing.”

SOUTHERN CORN BREAD
DRESSING SQUARES
Hands-on: 7 min.
Total: 65 min.

The original recipe is made
with two sticks of butter, but we
lightened it by saving most of
the butter for the crispy top.
Look for stu�ng mixes free
of additives, unhealthy fats,
and sugar, such as Arrowhead
Mills, Trader Joe’s, or Whole
Foods 365.
3 1⁄2 tablespoons melted
butter, divided
3 cups corn bread
dressing mix or
crumbled corn bread
21⁄2 cups unsalted chicken
stock
1⁄
1 2 cups toasted and
crumbled day-old bread
1 cup herb stu�ng cubes
1 cup finely chopped
yellow onion
4 1⁄2 tablespoons olive oil
1⁄
4 cup finely chopped
celery
1 1⁄2 teaspoons poultry
seasoning
1⁄
2 teaspoon freshly ground
black pepper
1⁄
4 teaspoon kosher salt
2 large eggs
1 large egg yolk
Cooking spray

1. Preheat oven to 425°.
2. Combine 21 ⁄2 table-

spoons butter and next 12
ingredients (through yolk)
in a large bowl, stirring to
combine. (Mixture will be
the consistency of cake
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batter or thick soup.)
3. Transfer stuffing mixture
to a 13 x 9–inch baking
dish coated with cooking
spray. Bake at 425° for
30 minutes; brush with
remaining 1 tablespoon

butter. Bake an additional
15 minutes or until top and
edges are browned.
SERVES 12 (serving size: 1⁄2 cup)
CALORIES 196; FAT 10.8g (sat 3.4g, mono
5.1g, poly 0.9g); PROTEIN 5g; CARB
20g; FIBER 1g; CHOL 55mg; IRON 1mg;
SODIUM 343mg; CALC 53mg
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From the Kitchen of…

KHALIL HYMORE
COOKING LIGHT CONTRIBUTOR

Khalil likes to give his bird
a pretty finishing sheen by
brushing on savory-sweet
marmalade glaze.

ROSEMARY-ORANGE
ROAST TURKEY
Hands-on: 45 min.
Total: 11 hr. 15 min.

FOOD STYLING: CHELSEA ZIMMER

If you don’t like the slightly
bitter flavor of marmalade,
you can substitute currant jelly
for tart, bright flavor.
Turkey:
1 (12-pound) fresh or
frozen turkey, thawed
3 tablespoons finely
chopped fresh rosemary
3 tablespoons grated
orange rind
1 tablespoon kosher salt

2 teaspoons freshly
ground black pepper
Glaze:
1⁄
4 cup orange marmalade
1⁄
4 cup fresh orange juice
1 teaspoon finely chopped
fresh rosemary
1 tablespoon cider
vinegar
1 tablespoon unsalted
butter
1⁄
4 teaspoon freshly ground
black pepper
Remaining ingredient:
2 cups water
1. To prepare turkey,
remove giblets and neck;
reserve for another use.
Place turkey on a broiler
rack on a broiler pan.
Starting at neck cavity,
loosen skin from breast and
drumsticks by inserting
fingers, gently pushing
between skin and meat.
Combine 3 tablespoons

rosemary, rind, salt, and
2 teaspoons pepper in a
small bowl. Rub rosemary
mixture under loosened
skin. Tie ends of legs with
kitchen string. Lift wing
tips up and over back; tuck
under turkey. Loosely cover,
and refrigerate 8 hours or
up to 12 hours.
2. To prepare glaze,
combine marmalade, juice,
1 teaspoon rosemary,
vinegar, butter, and 14⁄
teaspoon pepper in a small
saucepan; bring to a boil.
Reduce heat; simmer 4
minutes or until slightly
thickened. Set aside 14⁄ cup.
3. Preheat oven to 425°.
4. Remove turkey from
refrigerator, and pat dry
with a paper towel; let
stand at room temperature
1 hour. Bake at 425° for
30 minutes or just until

beginning to brown. Rotate
turkey; add 2 cups water to
bottom of pan.
5. Reduce oven temperature to 375°. Cook turkey
an additional 60 minutes.
Remove turkey from oven;
baste with reserved 14⁄ cup
orange mixture. Bake an
additional 15 minutes or
until thermometer inserted
into thickest part of thigh
registers 165°. Remove
turkey from oven. Cover
loosely with foil; let stand
30 to 60 minutes. Carve
turkey; drizzle with
remaining 14⁄ cup orange
marmalade mixture.
SERVES 12 (serving size: about 6 ounces)
CALORIES 288; FAT 5.5g (sat 2.1g, mono
1.2g, poly 1.4g); PROTEIN 50g; CARB
6g; FIBER 1g; CHOL 169mg; IRON 3mg;
SODIUM 598mg; CALC 47mg
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CHAPTER THREE

Glazed Sweet
Potatoes with Maple
Gastrique
Recipe p. 161

SIDES
Round out
the menu
with mashed
and sweet
potatoes
galore,
comforting
classics, and
surprisingly
vibrant, fresh
vegetables.

Examine each side
dish for tasks you
can do a day or
two ahead, like
blanching vegetables
and toasting nuts.
Then completing
the recipe becomes
that much easier.
Roasted Broccoli
with Pistachios and
Pickled Golden
Raisins
Recipe p. 162

Photography by
BRIAN WOODCOCK

Supersavory
Wild Rice
Pilaf
Recipe p. 161
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NE YEAR, my grandfather’s
treasured potato casserole didn’t
make it to the table. The stunning turkey was there, as were
autumn-hued sweet potatoes
and a gorgeous winter salad. But without that
delicious, charmingly homely casserole, it was
as if a family member were absent. We need
these humble recipes—they’re as much a part

O

of the celebration as the folks who sit around
the table to enjoy them. They may not be
the prettiest, but they make the holiday feel
complete and steeped in loving tradition. And
that’s why balance is crucial: For every potato
casserole, include a platter of glistening green
beans; counter mac and cheese with a crisp,
bright vegetable side. And then you’ll have a
truly beautiful table. —KIMBERLY HOLLAND

Mom’s Smashed
Mashed Potatoes
Recipe p. 162

Green Beans with
Dried Cranberries
and Hazelnuts
Recipe p. 161

Garnishes should
do more than just
look pretty. Besides
adding color,
they should bring
a punch of flavor
to the dish. Here,
chives lend a bright
green pop and rich
onion essence; dried
cranberries offer
jewel tones and tart
fruity flavor.
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From the Kitchen of…

REBECCA LONGSHORE
ASSISTANT DIGITAL EDITOR

“I love how my Grandmother
Howard’s mac and cheese
has a crunchy, cheesy crust
over a creamy center.”

panko and parsley; toss.
Sprinkle over pasta mixture.
Bake at 350° for 30 minutes
or until lightly browned.
SERVES 12 (serving size: about 2⁄3 cup)
CALORIES 241; FAT 11.3g (sat 3.5g, mono
3.1g, poly 1.7g); PROTEIN 10g; CARB
24g; FIBER 1g; CHOL 37mg; IRON 1mg;
SODIUM 332mg; CALC 179mg

BAKED MAC AND CHEESE

Baked
Mac and Cheese
Recipe at right

Hands-on: 20 min.
Total: 50 min.

The key to Rebecca’s grandmother’s dish was evaporated
milk. We added a surprise
ingredient, canola mayonnaise,
to make things extra creamy.

ELEVATE CLASSICS

Cheesy Potato
Casserole
Recipe at right

Sweet Potato
Casserole
Recipe at right

F O O D S T Y L I N G : M A R I A N C O O P E R C A I R N S ; P R O P S T Y L I N G : PA I G E H I C K S

Go over the top on Thanksgiving with a decadent
layer of crunch on casseroles, and make an everyday
dish something special. Just beware of preparing
too far in advance—crispy toppings can get soggy
if left to sit too long on moist fillings.

10 ounces uncooked
large elbow macaroni
1⁄
2 cup canola mayonnaise
1 tablespoon
all-purpose flour
1 teaspoon dry mustard
1 teaspoon garlic powder
3⁄
4 teaspoon kosher salt
3⁄
4 teaspoon black pepper
1⁄
2 teaspoon paprika
1 large egg
1 (12-ounce) can 2%
evaporated milk
6 ounces colby-Jack
cheese, shredded
(about 1 1⁄2 cups)
Cooking spray
1 1⁄2 tablespoons canola oil
1 tablespoon melted butter
2⁄
3 cup panko breadcrumbs
1 tablespoon minced
fresh parsley
1. Preheat oven to 350°.
2. Cook pasta according to

package directions. Drain.
3. Combine mayo and next
7 ingredients (through egg)
in a large bowl; stir with a
whisk. Gradually whisk in
milk. Stir in cheese and
pasta. Spoon into an 11 x 7–
inch baking dish coated
with cooking spray.
4. Combine oil and butter
in a medium bowl. Add

From the Kitchen of…

KIMBERLY HOLLAND
ASSOCIATE DIGITAL EDITOR

In Scottsboro, Alabama,
Kimberly’s grandfather is the
cheesy potato casserole chef.

CHEESY POTATO
CASSEROLE
Hands-on: 25 min.
Total: 60 min.

Rather than using sodium-loaded
canned soup, we made our own
creamy sauce to update this dish.
2 1⁄2 tablespoons canola oil,
divided
1 cup diced onion
1 cup diced red bell pepper
1 (32-ounce) bag frozen
Southern-style hash
brown potatoes
1⁄
2 teaspoon kosher salt
1⁄
4 teaspoon black pepper
2⁄
1 3 cups 1% low-fat milk
2 tablespoons
all-purpose flour
2⁄
3 cup plain fat-free
Greek yogurt
4 ounces 2% reduced-fat
extra-sharp cheddar
cheese, finely shredded
(about 1 cup)
Cooking spray
3 cups cornflakes
1 1⁄2 tablespoons
melted butter
1. Preheat oven to 350°.
2. Heat a large skillet over

medium-high heat. Add 1
tablespoon oil to pan; swirl
to coat. Add onion and bell
pepper; sauté 5 minutes.

Add potatoes; cover, reduce
heat to medium, and cook
8 minutes or until potatoes
begin to brown, stirring
occasionally. Stir in salt
and black pepper.
3. Combine milk and flour,
stirring with a whisk. Add
milk mixture to pan; cook 3
minutes or until thick and
bubbly, stirring frequently.
Remove pan from heat.
Stir in yogurt and cheese.
Spoon mixture into an 11 x
7–inch baking dish coated
with cooking spray.
4. Place cornflakes in a
medium bowl; drizzle with
butter and remaining 11⁄2
tablespoons oil, and toss to
coat. Sprinkle cornflakes
over potato mixture. Bake
at 350° for 35 minutes or
until bubbly around the
edges and topping is crisp.
SERVES 10 (serving size: 3⁄4 cup)
CALORIES 237; FAT 8.2g (sat 3.3g, mono
2.8g, poly 1.1g); PROTEIN 9g; CARB 32g;
FIBER 3g; CHOL 15mg; IRON 3mg;
SODIUM 350mg; CALC 148mg

From the Kitchen of…

HAZEL EDDINS
PRODUCTION EDITOR

Hazel and her daughter prefer
a marshmallow-free sweet
potato casserole that Hazel has
made since she was a teenager.

SWEET POTATO
CASSEROLE
Hands-on: 20 min.
Total: 69 min.

Our modern twist
on the classic sweet
potato casserole is a fragrant
vanilla bean streusel.
3 pounds sweet potatoes,
peeled and cubed
3 tablespoons canola oil
2 tablespoons butter
1⁄
2 vanilla bean

6 tablespoons packed
brown sugar, divided
1⁄
1 4 teaspoons kosher salt,
divided
1 teaspoon cinnamon
1 (5-ounce) can
evaporated milk
Cooking spray
1 cup old-fashioned oats
2⁄
3 cup coarsely chopped
pecans, toasted
1⁄
1 2 tablespoons
all-purpose flour
1. Place potatoes in a

Dutch oven; cover with
cold water to 2 inches
above potatoes. Bring to
a boil; reduce heat, and
simmer 15 minutes or until
very tender. Drain; place
in a large bowl.
2. Heat oil and butter
in a medium skillet over
medium heat until butter
melts. Split vanilla bean
lengthwise; scrape out seeds.
Add seeds and vanilla bean
pod to oil mixture; cook 30
seconds. Remove pan from
heat; let stand 10 minutes.
Remove pod; discard.
3. Preheat oven to 375°.
4. Add 2 tablespoons sugar,
1 teaspoon salt, cinnamon,
and milk to potatoes. Beat
with a mixer at medium
speed until smooth. Spoon
potato mixture into an
11 x 7–inch baking dish
coated with cooking spray.
5. Add oats, pecans, flour,
remaining 14⁄ cup sugar, and
remaining 14⁄ teaspoon salt
to butter mixture; toss.
Sprinkle over potato
mixture. Bake at 375° for
35 minutes or until bubbly
around the edges.
SERVES 12 (serving size: about 2⁄3 cup)
CALORIES 229; FAT 11.4g (sat 2.5g, mono
5.6g, poly 2.6g); PROTEIN 4g; CARB
30g; FIBER 4g; CHOL 9mg; IRON 1mg;
SODIUM 255mg; CALC 68mg
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1⁄
2

cup coarsely
chopped green olives
(about 2 ounces)
1⁄
4 teaspoon crushed
red pepper
1 large celery rib,
sliced crosswise
2 tablespoons
extra-virgin olive oil
1 tablespoon fresh
lemon juice
1 tablespoon white
wine vinegar
1⁄
2 teaspoon black pepper
1⁄
8 teaspoon sea salt
1.5 ounces provolone
piccante, cut into
small pieces
Celery leaves (optional)

A fresh, crisp salad balances the lineup of
heavier, rich side dishes. You can follow a
recipe or just compose one with pretty
cuts of your favorite vegetables and herbs
tossed with a light vinaigrette.

From the Kitchen of…

CAULIFLOWER SALAD

DOMENICA MARCHETTI
COOKING LIGHT CONTRIBUTOR

Hands-on: 15 min.
Total: 45 min.

For Domenica, it isn’t
Thanksgiving without her
mother’s cauliflower with
cured olives and capers.
She updated the dish for a
vibrant side salad.

Make this salad a day ahead
if you want the flavors to
absorb into the cauliflower a
little more. Just hold o� on
adding the cheese until right
before serving.
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1 1⁄2

pounds cauliflower,
trimmed and cut
into florets
3⁄
4 cup chopped bottled
roasted red bell peppers
(about 4 ounces)
1⁄
2 cup thinly sliced
red onion
1⁄
2 cup coarsely chopped
fresh flat-leaf parsley

1. Set a steamer basket in
a large saucepan; fill pan
with water up to but not
touching the bottom of
basket. Bring water to a
boil over high heat. Add
the cauliflower florets;
cover and steam 5 minutes
or just until tender.
2. Transfer cauliflower to
a large bowl. Add bell
peppers, red onion, parsley,
chopped olives, crushed
red pepper, and celery;
toss gently to combine.
3. Combine oil, juice,
vinegar, black pepper, and
salt, stirring with a whisk.
Pour dressing over
vegetables; toss gently.
Sprinkle with cheese;
toss gently to combine.
4. Cover and let stand at
room temperature 30
minutes to 1 hour. (To
serve chilled, refrigerate up
to 4 hours.) Sprinkle with
celery leaves, if desired.
SERVES 10 (serving size: about 1 cup)
CALORIES 62; FAT 5.1g (sat 1.3g, mono
2.6g, poly 0.4g); PROTEIN 2g; CARB
3g; FIBER 1g; CHOL 5mg; IRON 0mg;
SODIUM 211mg; CALC 47mg

From the Kitchen of…

HUGH
ACHESON
LONGTIME
COOKING LIGHT FRIEND

“This dish is an example of
the synergy of my Northern
and Southern roots. My
Canadian veins are partially
full of maple syrup, and I
adore the Southern staple
crop of the sweet potato.”

GLAZED SWEET
POTATOES WITH MAPLE
GASTRIQUE
Hands-on: 12 min.
Total: 60 min.

The gastrique, a tangy-sweet
glaze, is Thanksgiving worthy
but also simple enough to pull
o� on a weekday.
2 pounds sweet potatoes,
peeled and cut into
1⁄
3-inch rounds
2 1⁄2 teaspoons kosher salt,
divided
6 tablespoons maple syrup
6 tablespoons white
balsamic vinegar
1⁄
2 2 tablespoons butter
3⁄
8 teaspoon black pepper
Cooking spray
1 tablespoon chopped
fresh marjoram leaves
1. Preheat oven to 400°.
2. Place sweet potatoes and

2 teaspoons salt in a large
saucepan; cover with water
to 2 inches above potatoes.
Bring to a boil; reduce heat,
and simmer 10 minutes.
Drain potatoes.
3. Combine syrup and
vinegar in a small saucepan
over medium-high heat.

Bring to a boil; simmer
4 minutes or until slightly
thickened and syrupy.
Remove from heat; whisk
in butter and pepper.
4. Coat an 11 x 7–inch
baking dish with cooking
spray. Arrange potatoes in a
shingle pattern in dish. Top
with syrup mixture; sprinkle
with 14⁄ teaspoon salt and
marjoram. Bake at 400° for
4 minutes or until potatoes
are very tender. Remove
from oven. Spoon sauce
over potatoes; sprinkle with
remaining 14⁄ teaspoon salt.
SERVES 6 (serving size: about 2⁄3 cup)
CALORIES 231; FAT 4.9g (sat 3.1g, mono
1.3g, poly 0.2g); PROTEIN 2g; CARB
46g; FIBER 5g; CHOL 13mg; IRON 1mg;
SODIUM 315mg; CALC 71mg

Recipe adapted from
The Broad Fork by Hugh
Acheson. Published by
Clarkson Potter/Publishers.

From the Kitchen of…

ANN TAYLOR PITTMAN
EXECUTIVE FOOD EDITOR

1 1⁄2 cups uncooked wild rice
1 cup uncooked longgrain brown rice
1⁄
1 2 tablespoons chopped
fresh thyme
4 cups unsalted chicken
stock (such as Swanson)
1 1⁄4 teaspoons kosher salt
1 teaspoon black pepper
2 bay leaves
1⁄
2 cup chopped fresh
flat-leaf parsley
1. Melt butter in a large

Dutch oven over mediumlow heat. Add onion; cook
8 minutes. Add garlic; cook
4 minutes, stirring occasionally. Increase heat to
medium-high. Add rices
and thyme; cook 1 minute,
stirring frequently. Stir in
stock, salt, pepper, and bay
leaves; bring to a boil.
Reduce heat to low, cover,
and simmer 1 hour or until
rice is tender (do not stir).
Remove pan from heat; let
stand 10 minutes. Remove
bay leaves; discard. Fluff
rice mixture with a fork.
Gently stir in parsley.
SERVES 10 (serving size: about 2⁄3 cup)
CALORIES 219; FAT 4.4g (sat 2.4g, mono
1.2g, poly 0.5g); PROTEIN 8g; CARB
38g; FIBER 3g; CHOL 9mg; IRON 1mg;
SODIUM 329mg; CALC 39mg

“This pilaf was always on the
Taylor Thanksgiving table.
I would joke that it was my
Korean mom’s way of sneaking
some form of rice into the
meal. What she served came
from a box, though, and was
crazy high in sodium.”
From the Kitchen of…

SUPERSAVORY
WILD RICE PILAF
Hands-on: 30 min.
Total: 1 hr. 40 min.

3 tablespoons butter
3 cups finely chopped onion
6 garlic cloves, minced

IVY MANNING
LONGTIME CONTRIBUTOR

“This side dish is positively
Pacific Northwest, my
stomping grounds. Oregon
produces both cranberries and
hazelnuts, which I source
from local vendors.”

GREEN BEANS WITH
DRIED CRANBERRIES
AND HAZELNUTS
Hands-on: 25 min.
Total: 30 min.

Blanch the beans ahead, and
store in the refrigerator to
eliminate a task from the
Thanksgiving Day prep list.
2⁄
3

cup hazelnuts
12 cups water
1 1⁄2 pounds green beans,
trimmed
3 tablespoons hazelnut oil
1⁄
3 cup thinly sliced shallots
2⁄
3 cup dried cranberries
1⁄
2 teaspoon salt
1⁄
2 teaspoon black pepper
1. Preheat oven to 350°.
2. Spread hazelnuts in a

single layer on a baking
sheet. Bake at 350° for 15
minutes or until the skins
begin to split, turning once.
3. Transfer toasted nuts to
a colander or dish, and rub
briskly with a towel to
remove the skins. Coarsely
chop nuts.
4. Bring 12 cups water to
a boil in a large saucepan.
Add beans; cook 4 minutes
or until crisp-tender. Drain
and plunge into ice water;
drain. Pat beans dry.
5. Heat a large skillet over
medium heat. Add oil to
pan; swirl to coat. Add
shallots; cook 5 minutes or
until lightly browned. Add
beans; cook 3 minutes or
until thoroughly heated,
stirring occasionally. Add
cranberries and hazelnuts;
cook 1 minute. Sprinkle
with salt and pepper.
SERVES 8 (serving size: 3⁄4 cup)
CALORIES 168; FAT 11.3g (sat 0.9g, mono
8.4g, poly 1.4g); PROTEIN 3g; CARB
17g; FIBER 4g; CHOL 0mg; IRON 1mg;
SODIUM 154mg; CALC 46mg
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1 cup white vinegar
cup golden raisins
cup thinly sliced shallots
cup water
2 tablespoons
mustard seeds

3⁄
4
1⁄
2
1⁄
2

From the Kitchen of…

RICH
LANDAU
LONGTIME
COOKING LIGHT FRIEND

Rich, chef and owner of
Vedge in Philadelphia, offered
us this lovely autumn salad,
in which bright bursts of
sweet-tart raisins accompany
each bite of toasted broccoli.

ROASTED BROCCOLI
WITH PISTACHIOS
AND PICKLED GOLDEN
RAISINS
Hands-on: 15 min.
Total: 34 min.

Some version of broccoli, usually
laden with cream and cheese,
lands on many a Thanksgiving
table. But this dish, with its
beautifully balanced flavors,
is much lighter—and vegan.
3 pounds broccoli heads,
stems trimmed to length
of longest branch
(about 6 medium heads)
3 tablespoons canola oil
2 teaspoons minced
fresh garlic
2 teaspoons freshly
ground black pepper
3⁄
4 teaspoon kosher salt
3⁄
4 cup shelled unsalted
pistachios

1. Preheat oven to 450°.
Place 2 baking sheets in
oven as it preheats.
2. Bring a large Dutch
oven filled with water to
a boil. Cut each broccoli
head into quarters; cut each
quarter into 3 wedges. Add
broccoli to boiling water;
return to a boil, and cook 2
minutes. Drain; plunge into
a bowl of ice water. Drain
well; pat dry. Combine
broccoli, oil, garlic, pepper,
and salt in a bowl; toss to
coat. Arrange broccoli
mixture in a single layer
on prepared baking sheets.
Bake at 450° for 10
minutes or until edges
begin to brown. Turn
broiler to high (do not
remove pans from oven).
Broil 5 minutes or until
browned in spots, rotating
pans and stirring once
after 3 minutes.
3. Heat a medium skillet
over medium heat. Add
pistachios; sauté 4 minutes
or until toasted. Cool
slightly; coarsely chop.
4. Bring vinegar and
remaining ingredients to
a boil in a small saucepan
over medium-high heat.
Cook 2 minutes; drain.
Place roasted broccoli on
a serving platter, and
sprinkle with pistachios
and raisin mixture.
SERVES 10 (serving size: about 1 cup)
CALORIES 186; FAT 9.5g (sat 0.9g, mono
4.9g, poly 2.5g); PROTEIN 6g; CARB
23g; FIBER 6g; CHOL 0mg; IRON 2mg;
SODIUM 192mg; CALC 97mg
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DAVID BONOM
LONGTIME CONTRIBUTOR

“My mom, a child of the
Depression, embraced
convenience foods like instant
mashed potatoes, and we ate
them all year—except on
Thanksgiving, when she made
‘real’ potatoes that she never
fully mashed. I still make them
her way but have added
ingredients like caramelized
onions and olive oil.”

MOM’S SMASHED
MASHED POTATOES
Hands-on: 17 min.
Total: 42 min.

To keep potatoes warm until the
meal is ready, place them, loosely
covered, in a heatproof dish or
bowl, and set them (without
submerging them) in a larger
pot of hot water over very low
heat. They’ll stay warm without
scorching on the bottom.
1 1⁄2 pounds baking potatoes,
peeled and cut into
1-inch pieces
1 1⁄2 pounds Yukon gold
potatoes, peeled and
cut into 1-inch pieces
1 tablespoon extra-virgin
olive oil
2 cups chopped onion
1 teaspoon kosher salt,
divided
1⁄
2 teaspoon ground
white pepper
1 1⁄4 cups 2%
reduced-fat milk
1⁄
4 cup unsalted butter

1. Place potatoes in a large
saucepan; cover with water
to 2 inches above potatoes.
Bring to a boil; reduce heat,
and simmer 15 minutes or
until tender. Drain. Return
potatoes to pan. Mash
potatoes with a potato
masher until coarsely
mashed (not smooth).
2. Heat a medium nonstick
skillet over medium heat.
Add oil to pan; swirl to
coat. Add onion; cook 10
minutes or until golden
brown, stirring occasionally.
Stir in 14⁄ teaspoon salt and
white pepper.
3. Heat milk and butter
in a small saucepan over
medium heat until butter is
melted. Add onion mixture,
remaining 34⁄ teaspoon salt,
and milk mixture to
mashed potatoes, stirring
to combine.
SERVES 12 (serving size: 2⁄3 cup)
CALORIES 152; FAT 5.6g (sat 3g, mono
2g, poly 0.3g); PROTEIN 3g; CARB 23g;
FIBER 2g; CHOL 12mg; IRON 1mg;
SODIUM 187mg; CALC 51mg

SPUD SCHOOL
Traditional
mashed potato
recipes call for
baking potatoes,
which break
down to a smooth
consistency.
This recipe adds
some Yukon
golds, which are
waxier and hold
their shape
more—providing
a wonderfully
rustic texture.
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BLAKESLEE GILES

The feast
is not
complete
without
a muchneeded bite
of bright,
refreshing
acidity.

FOOD STYLING ASSISTANT

“My grandmother always served
mustard pickles. Alongside turkey and
her sausage dressing, they’re amazing.”

OLD-FASHIONED
MUSTARD PICKLES
Hands-on: 25 min. Total: 50 min.

Traditionally, the vegetables are salted
and left to soften. Instead , we blanched
them to tenderize before pickling.
3 cups small cauliflower florets
(about 10 ounces)
10 ounces fresh pearl onions,
root ends removed
1 cup water, divided
1 cup white vinegar
6 tablespoons sugar
1 tablespoon dry mustard
1 1⁄2 teaspoons kosher salt
1 teaspoon ground turmeric
1⁄
2 teaspoon crushed red pepper
2 tablespoons all-purpose flour
3 cups ( 1⁄8-inch-thick) slices
English cucumber

Photography by
BRIAN WOODCOCK

Roasted Cranberries
and Grapes with
Rosemary
Recipe p. 166

Y FAMILY ate Thanksgiving
dinner at the country club
when I was growing up. Now,
as a parent of two young kids,
I cook the feast myself, with
the goal of bringing balanced and contrasting
flavors to the meal. Relishes (the cranberry
sauce, the pickles) are the workhorses for this
job, cutting through the rich foods on the plate.

M

What I love about making cranberry sauce is
that in addition to adding a livelier aspect to
the meal, I can get my daughter involved. We
add more fruit (like blueberries) for complexity
and to cut down on sugar, and that just makes
me feel good. There isn’t a bite of food on my
fork at Thanksgiving that doesn’t include cranberry sauce—for me, it’s as important as any
other dish on the table. —ROBIN BASHINSKY

1. Bring a large saucepan filled
with water to a boil. Add cauliflower and onions; cook 2 minutes.
Drain; plunge into an ice-water
bath. Drain. Remove onion peels.
2. Add 34⁄ cup water, vinegar, and
next 5 ingredients (through
pepper) to pan; bring to a boil.
Combine remaining 14⁄ cup water
and flour in a small bowl, stirring
with a whisk. Add flour mixture to
vinegar mixture; cook 1 minute or
until slightly thickened. Remove
pan from heat. Stir in onion
mixture and cucumbers.
Cool to room temperature. Place in an airtight
container; cover and
refrigerate up to 1 week.
SERVES 16 (serving size: about 1⁄3 cup)
CALORIES 31; FAT 0.2g (sat 0g, mono 0g, poly
0g); PROTEIN 1g; CARB 7g; FIBER 1g; CHOL
0mg; IRON 0mg; SODIUM 99mg; CALC 10mg

MAKE AHEAD
If there’s one thing to
make in advance, it’s
the relishes. Set up the
tray early, and then fill
the dishes an hour
before dinner.
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KATIE BARREIRA
TEST KITCHEN DIRECTOR

“Since the ladies in my family
are fabulous cooks, the
offerings haven’t changed
much over the years—and
everyone is quite happy about
that. When I came home
from culinary school with
ideas about how to shake up
the menu, my assault on
tradition was not met with
enthusiasm. So I started small,
with the cranberry sauce.”

ROASTED CRANBERRIES
AND GRAPES
WITH ROSEMARY
Hands-on: 5 min.
Total: 10 min.

Black grapes have thicker skins
than red grapes, and they’ll hold
up better under the broiler.

1 (12-ounce) bag fresh
or frozen cranberries,
thawed and patted dry
10 ounces seedless
black grapes
1⁄
4 cup maple syrup
1⁄
2 teaspoon ground
cinnamon
1⁄
4 teaspoon salt
1⁄
4 teaspoon freshly ground
black pepper
2 rosemary sprigs
1 tablespoon extra-virgin
olive oil
1 tablespoon red wine
vinegar
1. Preheat broiler to high.
2. Combine first 7 ingredi-

ents on a jelly-roll pan; toss
to coat. Broil 4 minutes or
until fruit begins to brown
(do not stir). Drizzle with
oil and vinegar; toss gently.
SERVES 16 (serving size: about
2 tablespoons)
CALORIES 43; FAT 0.9g (sat 0.1g, mono
0.6g, poly 0.1g); PROTEIN 0g; CARB
9g; FIBER 1g; CHOL 0mg; IRON 0mg;
SODIUM 38mg; CALC 10mg

Cranberry Sauce 101:
Cook just until berries
pop for a sauce with
lots of texture.
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ROBIN BASHINSKY
RECIPE TESTER AND DEVELOPER

“I got the idea to cook
blueberries in with cranberry
sauce when I tasted a version
by Erin French at her
restaurant Lost Kitchen
in Maine. I’ve made it every
year since.”

CRAN-BLUEBERRY
SAUCE WITH
CANDIED GINGER
Hands-on: 10 min.
Total: 40 min.

Make this sauce a couple of
days ahead, and refrigerate in
an airtight container. Reheat in
a small saucepan over mediumlow heat, adding water—a
tablespoon or two—to thin it.
1 navel orange
4 cups fresh or frozen
cranberries
2 cups fresh blueberries
1 cup mirin

1⁄
2
1⁄
2

cup sugar
cup minced
crystallized ginger
2 tablespoons chopped
fresh thyme
1 tablespoon grated
peeled fresh ginger
1⁄
2 teaspoon kosher salt
1. Remove rind from
orange in strips using a
vegetable peeler, being
careful to avoid the white
pith. Combine rind and
remaining ingredients
in a large saucepan over
medium heat; bring to a
simmer. Reduce heat to
low; simmer 25 minutes
or until cranberries burst
and mixture thickens to
a jammy consistency.
Remove rind; discard.
Cool slightly.
SERVES 16 (serving size: about 1⁄4 cup)
CALORIES 104; FAT 0.1g (sat 0g, mono
0g, poly 0g); PROTEIN 0g; CARB 22g;
FIBER 1g; CHOL 0mg; IRON 0mg;
SODIUM 62mg; CALC 12mg
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