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Grape and Cranberry Crisp
Sara Moulton, Associated Press
Start to fi nish: 40 minutes
Servings: 6 to 8
3 cups seedless red or green grapes 

or a mix
1/4 cup seedless raspberry jam or 

currant jelly or apricot jam
3 tablespoons orange juice, divided
1 tablespoon cornstarch
1 tablespoon fresh lemon juice
1/3 cup dried cranberries
1/4 cup all-purpose fl our
1 tablespoon packed light brown 

sugar
1/8 teaspoon table salt
6 tablespoons cold unsalted butter, 

cut into pieces
1/2 cup rolled oats
1/2 cup chopped pistachios, al-

monds or walnuts
Vanilla ice cream

Preheat oven to 375 F.
In a medium saucepan combine 

the grapes, jam and 2 tablespoons of 
the orange juice. Cover and bring the 
mixture to a boil. Stir, reduce it to a 
simmer, and cook, partially covered, 
until the grapes are very tender and 
start to burst, about 10 minutes. 

In a bowl whisk together the corn-
starch, lemon juice and remaining 
tablespoon orange juice. Add the 
mixture to the grapes, in a stream, 
whisking, and bring to a boil. 

Boil for 20 seconds, stir in the cran-
berries and pour the mixture into an 
8- to 9-inch deep-dish pie plate.

In another medium bowl, stir 
together the fl our, sugar and salt. Add 
the butter and blend it in using your 
hands, until the butter is broken into 
small pieces the size of peas. 

Stir in the oats and pistachios and 
sprinkle the mixture evenly over the 
grape fi lling.

 Bake in the center until the crust is 
golden, about 20 minutes. 

Let cool for 5 minutes and then 
serve with the ice cream.

Sara Moulton via AP

THIS 
PHOTO 

shows bowls 
of grape and 

cranberry 
crisps in New 

York. This 
dish is from a 

recipe by Sara 
Moulton. 
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LET’S TALK
HEARING

Wednesday

November 14
11:00 am to 1:00 pm

FREE lunch!

No obligation!
Gondolier Restaurant

3300 Keith St. NW

Cleveland, TN 37312

free

free

Susan Webb
M.A., CCC-A

Masters in Audiology

Tiffany Ahlberg
Au.D., CCC-A

Doctor of Audiology

DISCUSSION WILL INCLUDE LATEST 

TRENDS IN HEARING HEALTHCARE:

• The positive effects that improved hearing can 
have on your life

• How to hear better in your favorite restaurants 
and other loud places

• New technology that can keep you more con-
nected with people and devices like your smart-
phone and TV

You’ll also have the opportunity to listen to Dr. Lau-
ra Gifford from Unitron, one of the country’s leading 
hearing aid manufacturers as she shows us some of 
the latest hearing aids and accessories.

Hearing aids do not restore natural hearing. Experiences may differ based in severity of hearing loss and the ability to amplifi cation. *Hearing 
screening is not a medical exam. Screening is to determine if you are a candidate for a hearing aid. 3630 12-16 ©2016 Unitron

BROUGHT TO YOU BY

www.ahlbergaudiology.com

TRY ME OFFER
AVAILABLE TO ALL ATTENDEES

All attendees are eligible to test a pair of 
Unitron hearing aids during the event.

NO COMMITMENT - NO COST

Call ahead to reserve your set of hearing aids to try during lunch.

423.641.0956

Building a fabulous gingerbread 
house is quick and easy using the 
patterns and ideas found in Easy 
Gingerbread Houses by Lisa Ander-
son.  There’s no need for the messy 
and time-consuming tasks of mixing 
dough, rolling it out, baking it, and 
waiting for it to harden.

 All of the houses in this book are 
made using graham crackers, cook-
ies, cereal, ice cream cones, frostings, 
and candy treats. For a fun family 
activity, create a Sweetheart Cottage, 
a Cozy Cabin, a Big Red Barn, a Blue 
Dollhouse, a Mermaid Palace, Santa’s 
Castle, or even a Tiki Hut. 

Only $14.99, these hardcover books 
are perfect for a holiday gift.

Using royal icing, glue the house 
together with the vertical point crack-
ers for the front and back and 2 whole 
crackers for the sides. 

Pipe royal icing along the slanted 
lines of the point crackers. 

Glue the 2 remaining whole crackers 
on the slanted edges to form the roof. 
Pipe a line of icing along the top of the 
roof and gently push the roof pieces 
together.

Easy Candy Cottage

Once the frosting has hardened and 
the house is sturdy, decorate as desired.

Icing: 1 batch white royal icing

Graham Crackers
2 vertical points
4 whole crackers

Sour skittles
Jelly fruit slices
Candy canes

See COTTAGE, Page 4



COTTAGE
From page 3

Pepperments
Gumdrops

Egg White Royal Icing
Makes 4 cups

3 egg whites
½ teaspoon cream of tartar
4 cups powdered sugar

In large, clean bowl, beat the egg 
whites and cream of tartar together un-
til the meringue has formed stiff  peaks.

Beat in the sugar, 1 cup at a time, 
until mixed together and smooth.

The diagrams for each house will 
show you  the sizes and shapes of the 
graham crackers  you need. The blue 
parts of the diagram are  the pieces of 
the crackers that need to be cut off  and 
thrown away.  For many of the houses, 
you will need to glue 2 or more graham 
crackers together  with icing to make a 
larger front, side, back, or roof piece. 

To help the pieces stay together, you 
will need to glue 1 quarter graham 
cracker across the seam, as shown  in 
Diagram 1. 

This will help you make larger and 
more interesting houses without  wor-
rying about them falling apart. When 
you put the house together, make sure 
the reinforcing crackers are on the 
inside of the house.

Making gingerbread houses re-
quires special icing called royal icing. 
It is made with egg whites, water, and 
powdered sugar, and is very strong, 
like glue. It dries to a hard candy-like 
fi nish that will last for months. You can 

use either raw egg whites or meringue 
powder (which has dried egg whites) 
to make the icing. While both versions 
make equally strong icing, I prefer us-
ing meringue powder because it’s easier 
to use and safer to eat than raw egg 
whites. You can fi nd meringue powder 
at craft or cake decorating stores. 

Nothing is more frustrating than 
your gingerbread house falling down 
mid-decorating. These tips will help 
you make a sturdier structure.

• Make sure the icing is the right 
consistency. Icing that is too dry won’t 
adhere well to graham crackers. If it’s 
too dry, put it back in a bowl and beat 
in water, one tablespoon at a time, until 
the icing sticks well to the crackers.

• Make sure you glue the graham 
cracker walls to the cardboard base as 
well as to each other.

• Put a line of icing on each cracker 
when joining two together.

• Save the roof decorating for last. If 
the roof is weighed down too early with 
candy, it may slide off  before the icing 
is hard enough to hold.

• If all of the above isn’t working, let 
the house dry overnight before deco-
rating. Now that you know some tips, 
tricks, and important information, go 
have some fun, be creative, and build 
some really cool no-bake gingerbread 
houses.
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Teresa Gilbert, Manager
thevillagebakeshop.com - contact@thevillagebakeshop.com

423-476-5179 • 201 Keith St., SW • Cleveland, TN 37311

Pumpkin Cheesecake Lasagna
Courtesy of Linda Ballew

1 8 oz. pkg. cream cheese  1 cup pumpkin puree
¼ cup sugar   1 tsp. pumpkin pie spice
½ cup heavy cream  12 graham cracker  squares
2 cups whole milk   ¼ cup caramel
3 3/4 oz. vanilla instant   chopped pecans
     pudding mix

Beat cream cheese and sugar; slowly add heavy cream.
Whisk milk, pudding, pumpkin puree, and pumpkin spice 

until smooth.
Spread a thin layer of cream cheese mixture on bottom of 9x13 

dish; top with 6 graham cracker squares.
Add half of pudding mixture, and top with half of cream 

cheese mixture; Drizzle half of caramel, and repeat layers, end-
ing with cream cheese layer.

Refrigerate for 4 hours, or overnight.
Drizzle with caramel and pecans when ready to serve.

Old-Fashioned Apple Cake
Courtesy of Beverly Johnson

1 ½ cups Wesson oil
2 cups sugar
3 eggs
3 cups self-rising fl our — sifted
3 cups apple (cubed very small)
2 teaspoons vanilla fl avoring
1 cup chopped walnuts

Mix well. Pour into greased and 
fl oured tube pan. 

Bake in 350-degree oven for 1 hour 
or until browned good. Let cool for 
10 minutes, then dump out onto cake 
platter. 

Cake will be very moist.

Icing:
½ cup brown sugar
¼ cup milk

½ stick butter

Cook 3 minutes. Pour over cake while 
hot.

Faux turtles (makes 24)
Courtesy of Debi Conner

Bag of mini pretzels
24 Rolo candies
24 pecan halves
On a cookie sheet lined with parch-

ment, lay out 24 pretzels. Place an 
unwrapped Rolo on each. Warm for a 
few minutes in a 350-degree oven, or 
until candy is pliable but not melted. As 
soon as they’re taken out of the oven, 
put a pecan on each one, pressing each 
slightly into the Rolo. Let cool before 
eating.
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Date Nut Balls 
Courtesy of Beverly Johnson

1 stick margarine
1 cup sugar
1 8-ounce chopped dates

Cook on very low heat for 10 min-
utes. 

Remove and add 2 teaspoons vanil-
la fl avoring. 

Add 2 cups of Rice Krispies, 1 cup 
nuts.

When cool enough, form into balls, 
roll in powdered sugar.

Duncan Hines Chocolate 
Chip Cookies
Courtesy of Janet Rogers

1 package white cake mix
¼ cup brown sugar
1 cup chocolate chips
½ cup chopped nuts
¾ cup oil
1 egg

Preheat oven to 375 degrees. In 
large bowl, stir all ingredients until 
well blended. Drop on ungreased 
cookie sheet. Bake for 10 to 12 min-
utes. Cool for 1 minute, then remove 
from cookie sheet.

Butterscotch Pie
Courtesy of Wilma Ogle

(Makes 2 pies)
1 box brown sugar
1/2 cup fl our
1 stick butter
5 eggs
3 1/2 c milk

Cook until thick.
Cool, pour into pie crusts.

Tommie’s Buttermilk Brownies
Courtesy of Urline Steele

Step 1:
1 stick margarine
1 cup water
/1/4 cup cocoa
½ cup oil
Step 2:
2 cups plain fl our
2 cups sugar
½ teaspoon salt
Step 3:
½ cup buttermilk
2 eggs
1 teaspoon soda
1 teaspoon vanilla

Combine step 1 and bring to a boil.
Pour over Step 2. 
Add step 2 to Step 3. Blend and 

pour in a greased and fl oured jellyroll 
pan. Bake at 400 degrees for 20 min-
utes. Remove and frost while hot.

Frosting
Bring to boil 1 stick margarine, ¼ 

cup cocoa and 1/3 cup buttermilk.
Sift in 1 pound powdered sugar, 1 

cup pecans, 1 teaspoon vanilla and a 
pinch of salt.

Bread Pudding
Courtesy of Leslie Callaway

4 cups (8 slices) cubed white bread
½ cup raisins
2 cups milk
¼ cup butter
½ cup sugar
2 eggs, slightly beaten
1 tablespoon vanilla
½ teaspoon ground nutmeg
Directions for pudding:
Heat oven to 350 degrees. Combine 

bread and raisins in large bowl. Com-
bine milk and ¼ cup butter in 1-quart 
saucepan. 

Cook over medium heat until butter 
is melted (4 to 7 minutes). Pour milk 
mixture over bread. Let stand 10 
minutes.

Stir in all remaining pudding ingre-
dients. Pour into greased 1 ½ quart 
casserole. 

Bake for 40 to 50 minutes or until 
set in center.

Sauce ingredients:
½ cup butter
½ cup sugar
½ cup fi rmly packed brown sugar
½ heavy whipping cream
1 tablespoon vanilla
Directions for sauce:
Combine all sauce ingredients ex-

cept vanilla in 1-quart saucepan. 
Cook over medium heat, stirring 

occasionally, until mixture thickens 
and comes to a full boil ( 5 to8 min-
utes).

 Stir in vanilla.
To serve, spoon warm pudding into 

individual dessert dishes; serve with 
sauce. Store refrigerated.

starting at 5 am!
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Happy Holidays
From

 Bobby and Angie Ledford,  Owners
 (423) 472-9978 • Fax (423) 339-5884

 2091 Waterlevel Hwy. SE
 cccbody@aol.com

Jell-o salad
Courtesy of Debi Conner

Large lime Jell-o
2 cups half-and-half
3 oz. cream cheese cut into small 

pieces
1 cup shredded coconut
1 cup mini marshmallows
Small can of crushed pineapple, with 

juice
Small jar maraschino cherries, 

drained

Chocolate Éclair
Courtesy of Joy Yates

2 boxes French vanilla instant 
pudding

2 ½ cups milk
8 oz. Cool Whip

Line 9 x 13” dish or pan with 
Graham Crackers. Mix 2 small 
boxes French Vanilla Instant 
Pudding mix with 2 ½ cups milk. 
Blend until smooth. Fold in one 8 
oz. carton Cool Whip.

Pour half of pudding mix over 
layer of graham crackers. Add 
another layer of graham crackers. 
Pour remaining pudding mix over 
second layer of crackers. Top with 
the third layer of graham crackers. 

Pour chocolate topping (see be-
low) over the fi nal layer of graham 

crackers.

Topping
Combine the following in a 

saucepan:
1 cup sugar
1/3 cup cocoa
¼ cup milk (I use evaporated 

milk)
Pinch of salt
1 Tbsp. corn syrup

Bring to a boil on stove and boil 
for 1 minute while stirring.

Remove from heat and add the 
following:

1 stick margarine (1/2 cup)
2 tsp. vanilla
Beat until mixture begins to 

shine and thickens. 
Pour over top of the last layer of 

graham crackers.
Refrigerate.

Peanut Butter Cake
Courtesy of Leslie Callaway

Bring to boil:
1 stick margarine
1 cup water
1/c cup peanut butter
½ cup oil
Add:
 2 cups self-rising fl our
2 cups sugar
½ cup milk
2 eggs, beaten
1 teaspoon vanilla
1 teaspoon baking soda
Bake in oven at 400 degrees for about 

20 minutes
Cool and then add icing.

Icing
Bring to boil:
1/3 cup milk
1 stick margarine
½ peanut butter

Remove from heat and add:
1 teaspoon vanilla
1 box confectioner sugar

Spread while still warm on cooled 
cake.

Japanese Cake
Courtesy of Wilma Ogle

(Recipe makes 2 four layer cakes, each 
cake has 2 white layers, and 2 dark 
layers).

3 cups self rising fl our
2 cups sugar
1 cup oil
1 cup milk
5 eggs, beat separately
1 teaspoon vanilla

Beat egg whites last and fold into 
batter.

Divide the batter in 1/2.

Bake 4 layers from one of the halves.
The other half add these ingredients 

before baking 4 more layers.

1 cup raisins or nuts
1 teaspoon cloves
1 teaspoon cinnamon.

Filling:
3 cups sugar
1/2 or more cup self rising fl our
3 to 4 cups orange juice (fresh 

squeezed is best)
3- 8oz. Pkgs of frozen coconut

Cook until thick.
Cool and spread between layers and 

on top.

1 cup pecan pieces

Make Jell-o as package directions, 
substituting half-and-half for cold 
water. 

Add rest of ingredients and place in 
gelatin mold, if desired.

Chill until fi rm. Unmold or prepare 
in clear glass bowl. May substitute any 
fl avor jello. Strawberry or black cherry 
are also nice for Christmas.

Fresh Apple Cake
Courtesy of Joy Yates

1 cup vegetable oil 
2 cup sugar 
3 eggs 
3 cups fl our 
1 tsp. cinnamon —  can add more to 

taste
1 tsp. baking soda 
2 tsp. vanilla extract 
1 cup chopped pecans 
3 cup peeled and chopped apples 

Preheat oven to 350 degrees. Grease 
a 9” x 13” pan. Combine oil, sugar, and 
eggs. Stir in fl our and baking soda. Add 
vanilla, pecans, and apples. 

Spread in prepared pan and bake 
for 45-50 minutes. Cool for 2 hours. 
Prepare frosting. 

Frosting 
1/2 cup butter 
1 cup brown sugar, packed 
1/4 cup evaporated milk 
1/2 tsp. vanilla 

Boil all ingredients in a small sauce-
pan for 2 minutes. Set pan in bowl 
fi lled with ice water. Beat icing until of 
spreading consistency, spread evenly 
over cake.
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SKIN CANCER
& COSMETIC

DERMATOLOGY CENTER

2253 Chambliss Ave. NW • Suite 300 • 423-472-3332 • the dermcenters.com
Bradley Professional Building • Cleveland, TN

Accepting New Patients and Most Insurances

Complete Medical, Surgical, and Cosmetic Dermatology
Including Facial Plastic and Reconstructive Surgery

1275 Stuart Road, Cleveland
423-709-9100

www.clevelandfbc.com

A Message and Ministry
for Every Generation

Sunday Morning Services
8:30, 9:45, and 11:05 AM

Wednesday and Sunday Evenings Also

Red Christmas Passion
Courtesy of Beverly Johnson

1 can cherry pie fi lling
1 can sweetened condensed milk
1 16-ounce tub Cool Whip
1 can crushed pineapple (medium 

size, drained)
1 cup nuts (optional)
1 cup coconut (optional)
Red food coloring (use as much as 

needed to make mixture red)
Combine all ingredient and mix well. 

Chill overnight.

Sour Cream Cake
Courtesy of L. Callaway

Preheat oven 350 degrees
3 cups sugar
1 cup butter
1/2 cup Crisco
6 eggs separated
3 cups sifted all-purpose fl our
1/4 teaspoon baking soda
1 cup sour cream (or 1/2 cup milk)
2 teaspoons vanilla (or lemon)

Sift baking soda and fl our, set aside.
Beat egg whites until stiff , set aside.
Cream together butter, crisco and 

sugar, add egg yolks open at a time.
Add vanilla, sour cream, then the 
fl our mixture.

Fold in the egg whites.
Pour into greasedand fl oured bundt 

cake pan and bake 350 degrees for 1 
hour and 15 minutes or until done.

Better Than Love Cake
Courtesy of L. Callaway

Preheat oven 350
1 box yellow cake mix
4 eggs 
1/2 cup oil
1/2 cup water
1 cup sour cream
1 bar German’s sweet chocolate, 

grated

Black Walnut Sheet Cake
Courtesy of L. Callaway

Preheat oven 350 degrees
2 cups sugar
2 cups all-purpose fl our
1 teaspoon baking soda
1/2 teaspoon salt
2 sticks margarine
4 Tablespoons Cocoa
1 c water
1 1/2 cups buttermilk
2 eggs

Sift dry ingredients together. Set 

aside. 
Melt margarine, mix with cocoa 

and water, bring to rapid boil and 
pour over dry ingredients. Add 
buttermilk and eggs. Bake in cookie 
sheet pan with edge.

Bake at 350 for 15 to 20 minutes.

Icing for sheet cake:
Melt 1 stick margarine, add 4 ta-

blespoons cocoa and 6 tablespoons 
buttermilk. Bring to boil and add 1 
box powdered sugar and 1 cup black 
walnuts. Spread over cake hot.

From Missouri Dandy Pantry

Yankee Carrot Bread
Courtesy of  L. Callaway

Step 1:
3 eggs 
1 cup vegetable oil
3 teaspoons vanilla
1 1/2 cups sugar
Beat eggs, oil, vanilla and sugar to-

gether. Set aside
Step 2:
1 cup carrots blended with 1 cup or-

ange juice, liquifi ed. Set aside.
Step 3:
3 cups all-purpose fl our
2 teaspoons baking soda
1/2 teaspoon baking powder
1 teaspoon salt
2 teaspoons cinnamon
1/2 teaspoon ginger

Sift together.
Mix 2 & 3 together and beat in 1. Add 

2 cups fi nely chopped pecans.

Bake in 2 greased 4x8 inch bread 
pans, 70 to 90 minutes or until tooth-
pick comes out clean. 325 degrees 

From Troy Simms Pecan Co.

1 package (6-oz) chocolate chips
1 package (6-oz) butterscotch chips
1 c chopped pecans

Mix all together.
Pour into greased and fl oured bunds 

pan.
Bake about 55 minutes or until tooth-

pick tests clean.
Makes large cake.
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SIDE DISHES

Contributed photo

Stuffed turban squash

Stuffed Turban Squash
Courtesy of Angel Miller

Serves 6 adults
One (3-pound) turban squash (8” 

diameter)
4 T. butter
2 carrots, fi nely diced 
2 stalks celery, chopped
1/2 small onion, chopped
1/2 lb. oyster mushrooms 
1 pound pork sausage*
4 T. light brown sugar
1/2-3/4 cup soft sourdough bread-

crumbs 
1/2 tsp. black pepper
2 tsp. salt
1 tsp. garlic powder

Directions:
Preheat oven to 350° F. Cut top off  

turban squash (cutting a lid like you 
would for a jack-o’-lantern) by cutting 
around its seam. Remove seeds and 
pulp (save seeds for roasting). An ice 
cream scoop works well. Remember to 
save the top for later. 

Place squash, cut side down, on oiled 
or foil-lined baking sheet or a 8-9” 
square pan. Cover squash with foil. 

Roast 50 to 60 minutes or until tender. 
Remove and allow it to cool a while. 
Scoop out cooked fl esh and save squash 
cavity for serving.**

In a large skillet over med-high heat, 
melt butter and add carrots. Cook 2-3 
minutes, then add celery, onions and 
mushrooms. Cook until becoming soft.

 Add sausage and cook until meat is 
done and vegetables are tender. Drain 
grease. 

Stir in brown sugar, breadcrumbs, 
salt, pepper, cooked squash pulp and 
mix well. Spoon mixture into the 
cavity of turban squash and cover with 
squash lid. 

Bake fi lled squash at 350 degrees 
for 20 to 25 minutes or until heated 
through. Slice like a pie and serve hot 
with sourdough bread. Makes about 6 
portions. 

 NOTES:
* Other options would be to use 

turkey sausage, or omit the sausage and 
double up on the mushrooms.

** Note, you could do this part ahead 
of time.

Recipe by Angel Miller of 2 Angels 
Mushroom Farm

Veg-All Casserole
Courtesy of Autumn Hughes

    NOTE: This recipe makes two 13x9-
inch casseroles.

1/2 cup mayonnaise
2 10-oz. cans cream of celery soup
1-1/2 cups shredded Cheddar cheese
1/2 cup onion, chopped
8-oz. can sliced water chestnuts, 

drained and diced
3 cans Veg-All mixed vegetables, 

drained
2 sleeves Ritz crackers, crushed
2 sticks butter or margarine, divided 

and melted

Preheat oven to 350º.
In a large bowl, combine mayonnaise, 

soup and Cheddar cheese. Mix in onion 
and water chestnuts. Mix in Veg-All 
until evenly coated with soup mixture.

Evenly distribute Veg-All mixture 
into two 13x9-inch casserole dishes. 

Per casserole: toss one sleeve 
crushed Ritz crackers with one stick 
melted butter or margarine; crackers 
will absorb butter. Spread crackers 
over top of Veg-All mixture.

 Bake at 350º for about 30 minutes, 
until casserole bubbles around edges.

NOTE: This casserole can be mixed 
and put into baking dish a day ahead 
of time — the fl avors actually blend 
better when refrigerated for at least 
four hours or overnight. 

To make ahead: do all steps leading 
up to combining crackers and butter, 
waiting for this step until just before 
baking. 

Refrigerated casseroles should cook 
for 50 minutes to an hour, until bubbly 
around edges.

If 13x9-inch casseroles are too large 
for your family, the recipe can be di-
vided into 9x9-inch casserole dishes. 

Can be refrigerated, uncooked, for 
three days.

Homemade Cracker Barrel 
Hashbrown Casserole
Courtesy of Janet Rogers
   Prep time: 10 minutes

Cook time: 45 minutes
Serves: 10 to 12
Ingredients:
1 container sour cream (16 ounces)
½ cup onion, peeled and chopped
2 cups cheddar cheese (grated), plus 

more for sprinkling on the top
1 package (2 pounds) frozen hash 

brown potatoes, thawed
½ cup butter, melted
1 (10 ¼ ounce) can cream of chicken 

soup
1 teaspoon salt
¼ teaspoon pepper
Optional: green onions, sliced (green 

parts only)
Instructions:
Preheat oven to 350 degrees.
Grease a 9-by-13-inch baking pan

In a large bowl, mix all ingredients 
together and spread it out in a casserole 
dish.

Bake for 45 minutes or until brown 
on top and cheese has melted. In the 
last few minutes of baking, sprinkle 
the top of the casserole with additional 
cheese and bake until melted. Serve.

* Optional — Sprinkle with sliced 
green onions.

Mom’s Christmas Slaw
Courtesy of Vickie Guy

1 medium cabbage head
1 bell pepper  1 onion
Mix together.

Bring to boil
1 cup sugar  1 cup vinegar
1 teaspoon salt
½ teaspoon turmic
1 teaspoon mustard seed

Cool boil mixture and chill overnight 
before adding to slaw mix.
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Cabbage Rolls
Courtesy of Leslie Callaway

Have you ever heard that if you eat 
cabbage on New Year’s Day, you will 
have money all year long? Well, I don’t 
know about that, but I surely know 
these cabbage rolls will be a good ex-
cuse to try it!

Cut the core off  and down into a head 
of cabbage about 2 inches  across.

Using a large pot, add 2 inches of 
water. Place the head of cabbage, core 
side down into the pot and boil, covered 
until cabbage softens.

Remove cabbage head from pot to 
cool.

In same pot, fi ll 1/2 way with tomato 
juice and 1 small can diced tomatoes. 
Set aside. Mix. 

1 and 1/2 lbs. hamburger
1/2 cup rice
1 envelope of meatloaf seasoning
1/2 can meatloaf seasoning or small 

can tomato sauce
1 egg
Mix all this together using your 

hands, until well blended.
Gently peel off  cooked cabbage, one 

leaf at a time. Set aside.
Make a palm-sized ball with the 

hamburger mixture. Lay inside the 
cooked cabbage leaf. Roll up and tuck 
in end. Secure with a toothpick. Lay in 
the tomato juice in large pot. Repeat 
until you have used all of the ham-
burger mixture. Set on stove to cook, 
medium low for about two hours. 

Make sure the tomato juice does not 
boil away, keeping cabbage rolls cov-
ered. If you have extra cabbage - and 
room in the pot - add it in to cook, too. 
You may need to adjust the size of your 
hamburger mixture balls as you use the 
smaller inside cabbage leaves. You can 
also use 2 small cabbage leaves, if need-
ed, for one cabbage roll.

You can also bake these using the 
same procedure as above in a preheated 
350 degree oven for about 1 hour.

Make sure you spoon some of the 
tomato juice over the cabbage roll after 
you cut it open to eat, and try to be con-
sistent with the number of toothpicks 
you use to the secure cabbage rolls, so 
you can be certain to remove ALL of 
the toothpicks before eating. 

Adjust this recipe to suit your taste 
with all ingredients. Serving sugges-
tion: Serve with with mac-and-cheese 
or mashed potatoes.

Joe Keller/America’s Test Kitchen via AP

 THIS UNDATED PHOTO provided by America’s Test Kitchen 
shows scalloped potatoes in Brookline, Mass. This recipe appears in the 
cookbook “Holiday Entertaining.”

Scallaped Potatoes
America’s Test Kitchen, 
Associated Press

Servings: 8-10
Start to fi nish: 1 hour

2 tablespoons unsalted butter
1 small onion, chopped fi ne
2 cloves garlic, minced
4 pounds russet potatoes, peeled 

and cut into 1/8-inch-thick slices
3 cups heavy cream
1 cup whole milk
4 sprigs fresh thyme
2 bay leaves
2 teaspoons salt
1/2 teaspoon pepper
4 ounces cheddar cheese, shred-

ded (about 1 cup)

Heat oven to 350 F. 
Melt butter in large Dutch oven 

over medium-high heat. Add onion 
and saute until it turns soft and be-
gins to brown, about 4 minutes. Add 

garlic and saute until fragrant, about 
30 seconds. Add potatoes, cream, 
milk, thyme sprigs, bay leaves, salt, 
and pepper and bring to simmer. 

Cover, adjusting heat as necessary 
to maintain light simmer, and cook 
until potatoes are almost tender 
(paring knife can be slipped into 
and out of center of potato slice with 
some resistance), about 15 minutes.

Discard thyme sprigs and bay 
leaves. Transfer potato mixture to 
3-quart baking dish and sprinkle 
with cheese. 

Bake until cream has thickened 
and is bubbling around sides and 
top is golden brown, about 20 min-
utes. 

Let cool for 5 minutes before 
serving.

Nutrition information per serving: 
462 calories; 302 calories from fat; 
34 g fat (21 g saturated; 1 g trans 
fats); 119 mg cholesterol; 577 mg 
sodium; 35 g carbohydrate; 3 g fi ber; 
5 g sugar; 9 g protein.

Broccoli Casserole
Courtesy of Joy Yates

2 small (14 ounce) bags or boxes of 
frozen broccoli — (Cook according to 
package instruction; usually about 5 
minutes until broccoli isn’t frozen — 
doesn’t have to be fully cooked); drain 
broccoli and let cool a little while pre-
paring other ingredients.

Mix together the following:
1 can cream of mushroom soup
1 small fi nely chopped onion
1 egg beaten
Glob of mayonnaise (about 1/4 of cup 

or a little more)
Shredded mild cheddar cheese (about 

1/2 cup — can add more if you like a lot 
of cheese)

(Salt & pepper to taste - I usually 
don’t add salt or pepper.)

Combine broccoli and soup mixture 
in bowl.

Pour into pan sprayed with cooking 
spray.

Crush a small box of cheeses crackers 
(Cheez-Its) and put on top of casserole. 
Sometimes I put a little melted butter 
over the cracker crumbs to make it a 
little crisper.

Bake in 350 degree oven until bubbly 
— usually about 45 minutes to an hour.

Corn Casserole
Courtesy of Beverly Johnson

2 tablespoons fl our — self rising
2 eggs — well beaten
6 tablespoons sugar
2 cans creamed corn
2 cans regular corn
½ teaspoon salt
½ teaspoon pepper
½ cup milk
Butter — 1 stick

Mix fl our, sugar, salt and pepper. Add 
eggs, corn and milk. Mix well.

Pour into 9-by-12-inch pan, dot with 
butter.

Bake at 350 degrees until lightly 
browned (30-40 minutes)

Serve in the pan.



By Katie Workman
Associated Press

Servings: 8
Start to fi nish: 45 minutes

Roasted Squash
2 butternut squash (about 3 pounds total), 

peeled and cubed
3 tablespoons olive oil
Kosher salt and freshly ground pepper to taste

Scallion Salsa Verde
1 cup packed fl at-leaf parsley leaves
1 cup sliced scallions
1 teaspoon fresh thyme leaves
2 anchovies, rinsed
1 tablespoon capers, rinsed
1/2 cup extra virgin olive oil
Zest and juice of 1 lemon
Pinch red pepper fl akes
Kosher salt and freshly ground pepper to taste

Whipped Ricotta 
and Feta

1 cup fresh whole milk ricotta
1/2 cup crumbled feta
Freshly ground pepper to taste
1/4 cup extra virgin olive oil, or more to taste
Kosher salt to taste, if needed

Preheat the oven to 425 F. Spray a rimmed bak-
ing sheet with nonstick cooking spray, and then 
spread the squash on the baking sheet. 

Drizzle with the 3 tablespoons olive oil, sprin-
kle with salt and pepper, and toss until the 
squash is evenly coated. Bake for 35 to 40 min-
utes, until the squash is nicely browned in spots 
and tender inside.

Meanwhile, make the Scallion Salsa Verde. 
Place the parsley, scallions, thyme, anchovies, 
capers, 1/2 cup olive oil, lemon juice and zest, 
and red pepper f lakes into the bowl of a food 
processor. Pulse several times, and then let the 

motor run until it is pureed. 
Taste and add salt and pepper as desired (be gen-

erous with the pepper, but perhaps lighter on the 
salt thanks to the anchovies and capers). Transfer 
to a small serving bowl.

Then, make the Whipped Ricotta and Feta. Place 
the ricotta and feta into the (cleaned!) bowl of a 
food processor and pulse to combine. 

Add a nice amount of pepper. With the motor 
running, drizzle in the 1/4 cup olive oil until the 
mixture is fl uff y and smooth. Taste and see if the 
mixture needs salt. Transfer to a small bowl.

Transfer the squash to a serving platter. Spoon 
the Whipped Ricotta and Feta in little mounds 
over the squash. Drizzle the Salsa Verde over the 
squash. 
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Corn Casserole
Courtesy of Joy Yates

1 14 oz.-can cream corn
1  14 oz.-can whole kernel corn
1 chopped onion
1 chopped bell pepper
2 oz. chopped pimento (drained)
2/3 cup milk
1 egg, beaten
1 cup cracker crumbs
1 cup sharp cheddar cheese
1/2 cup margarine- melted
2 Tbsp. sugar
Salt and pepper, to taste

Mix together in casserole dish that has been 
sprayed with nonstick cooking spray. 

Bake for 1 hour at 350 degrees.

Lucy Beni via AP

THIS NOVEMBER 2017 photo shows roast-
ed squash with salsa verde and whipped feta and 
ricotta in New York. Making roasted squash is just a 
matter of cubing squash (which can easily be bought 
peeled and seeded), tossing it with some oil and 
salt, and letting it do its thing in the oven. 

Joy’s Collard Greens
Courtesy of Joy Yates

16 oz. bag of collard greens (pieces)
2 or 3 slices of Oscar Mayer Center Cut Bacon
2 or 3 cloves of garlic, minced
1 small onion, chopped
1/4 tsp red pepper fl akes (Can use more or less)
2 Tbsp. brown sugar
1 cup or more of Vegetable broth (in box)
Water as needed (I probably added about 1/2 cup)
Salt & pepper to taste

In bottom of large pot, sauté bacon. Add onion and 
garlic. 

Add bag of collard greens to bacon, onion and 
garlic.

Add brown sugar and pepper fl akes.
Add vegetable broth and water.
Cover with lid. Cook on medium heat until greens 

start to wilt. Turn heat to low. 
Cook several hours, stirring several times to make 

sure you have enough liquid. (I probably cook the 
greens on low heat for at least 3 hours or more.)

Serve with a dash of vinegar and a “big ole piece” of 
cornbread!

Roasted Squash with Salsa Verde 
and Whipped Feta and Ricotta
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MAIN DISHES
Saucy Steak Skillet
Courtesy of Gwen Swiger

1-pound round steak (I some-
times use chopped steak)

¼ cup all-purpose fl our
1 tablespoon vegetable oil
1 large onion
1 can potatoes (reserve liquid 

from potatoes)
¼ cup ketchup
1 tablespoon Worcestershire 

sauce
2 teaspoons dill (optional)
1 teaspoon instant beef bouillon
1 teaspoon salt
½ teaspoon marjoram
¼ teaspoon pepper
1 can green beans, drained
1 jar pimentos, drained

Coat the steak in fl our and 
pound. Brown the steak in the veg-
etable oil in a large skillet. Add the 
onions, cooking until tender.

Drain the liquid from the can of 
potatoes and reserve it. Then in 
a bowl, stir together the reserved 
potato liquid, ketchup, Worcester-
shire, bouillon cube, salt, marjo-
ram and pepper. Pour this sauce 
over the steak and heat to boiling. 
Add potatoes heating until boiling.  
Reduce heat, cover and cook about 
20 minutes. Add the green beans 
and pimentos letting mixture come 
to boil.  Turn off  heat and serve. 

If you don’t want to use canned 
potatoes, you can cook potatoes, 
being sure to reserve about a cup of 
potato liquid to make your sauce.

Barbecue Chicken
Courtesy of Janet Rogers

Ingredients:
4 tablespoons brown sugar
4 tablespoon vinegar
2 tablespoons Worcestershire sauce
1 teaspoon salt
1 tablespoon mustard (optional)
 ½ to 1 cup ketchup

1 whole cut chicken or favorite pieces 
with skin removed.

Method: 
Mix all ingredients except chicken. 

Dip chicken in sauce. Pour remainder 
over chicken. 

Bake in a 13-by-9-inch covered cas-
serole at 350 degrees for 1 ½ hours.

Yield: 4 to 6 servings

Crock-Pot Dressing
Courtesy of Beverly Johnson

Ingredients:
4 to 5 chicken breasts, cooked and 

pulled to pieces
1 can cream of chicken soup
1 can cream of celery soup
2 cans chicken broth
8-inch pone cornbread
8 pieces white bread (soak in 1 can 

broth to be sure it mixes well)
1 teaspoon salt
4 eggs
1 medium onion — chopped (I use 

minced onions)
½ teaspoon pepper

¼ cup celery (chopped) (I use celery 
fl akes)

2 teaspoons ground sage
2 tablespoons margarine

Instructions:

Mix all ingredients well. Pour into 
large oval crock pot. Cook on high for 
two hours or on low for four hours. This 
dressing is even better if the ingredi-
ents are mixed up the night before to 
let the fl avors set together overnight.

(I have made this for several years. 
It’s very moist and delicious — Bever-
ly)

Alaska Salmon Chowder
Courtesy of Urline Steele

1 can (14-3/4 ounces) salmon
1 cup each — chopped onions and 

chopped celery
2 cloves garlic, minced
4 tablespoon margarine
2 cups diced potatoes
2 cups  diced carrots
4 cups low-salt chicken broth
1 teaspoon thyme
½ teaspoon black pepper
1 cup chopped broccoli
2 cans (13-ounce each) low-fat evapo-

rated milk
2 pkgs. (10 ounces each) frozen corn 

kernels, thawed
Minced parsley

Drain and fl ake salmon, removing 
skin and bones. Reserve liquid.

Saute onions, celery and garlic in 
margarine. Add potatoes, carrots, 
reserved salmon liquid, chicken broth 
and seasonings. 

Simmer covered for 20 minutes, 
or until vegetables are nearly tender. 
Add broccoli and cook 5 minutes. Add 
fl aked salmon, evaporated milk and 
corn; heat thoroughly.

Sprinkle with minced parsley to 
serve.

The fi rst time I made this I did not 
have any chicken broth, so I just made 
some using chicken bouillon cubes. 

Also, if I have fresh broccoli, I just 
steam it, put it in the blender with a 
small amount of the chicken broth, 
whirl, then add to the vegetable mix-
ture. 

Since I never have low-fat evaporat-
ed milk, I just use regular carnation 
evaporated milk. 

Also, I have used a can of kernel 
corn when I did not have the frozen 
corn.

This is defi nitely one of the things 
that Emeril says requires only direc-
tions, not a recipe. 

I love this soup and whenever I take 
a notion that I want some I never have 
all the ingredients, so that is why I just 
substitute as above. If you use bouillon 
cubes, be sure and taste the chowder 
before you use any salt.
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Crispy, Moist Fried Chicken
Courtesy of Leslie Callaway

Skin and clean about 7 pieces of 
chicken. (I use all breast strips)

Gallon size zip-close baggy fi lled 
about 1/3 with fl our (I use self-rising)

*Place chicken in a bowl fi lled with 
ice cold water for about 10 minutes. 
Place dripping wet chicken, piece by 
piece in the baggie of fl our.

When all the chicken is inside the 
baggie, close.

Shake and knead the chicken to coat 
well. (It will form crispy, thick-looking 
fl our coating).

Have a skillet with oil ready for 
frying. Salt and pepper if you like after 
adding chicken to oil.

I fry the chicken fast, turning often 
until golden brown. Do not overcook.

* If your chicken is not coated with 
fl our that looks like it will fry up with 
lots of crunchies, you can take out of 
the baggie, sprinkle with more water, 
place back into baggie and shake again 
to recoat.

Servings: 6-8
Start to fi nish: 3 hours 30 minutes 

(plus 2 hours, 45 minutes chilling and 
cooling time)

Crust:
3 tablespoons ice water, plus extra as 

needed
4 teaspoons sour cream
1 1/4 cups (6 1/4 ounces) all-purpose 
fl our

1 1/2 teaspoons sugar
1/2 teaspoon salt
8 tablespoons unsalted butter, cut 

into 1/4 inch pieces and frozen for 10 to 
15 minutes

Filling:
2 tablespoons unsalted butter
1 pound leeks, white and green parts 

only, chopped fi ne
3/4 teaspoon salt
5 large eggs
2 cups half-and-half
1/4 teaspoon pepper
4 ounces goat cheese, crumbled (1 

cup)
1 tablespoon minced fresh chives

For the crust: Whisk ice water and 
sour cream together in bowl. Process 
fl our, sugar, and salt in food proces-
sor until combined, about 3 seconds. 
Scatter frozen butter over top and pulse 
mixture until butter is size of large 
peas, about 10 pulses.

Pour half of sour cream mixture over 
fl our mixture and pulse until incor-
porated, about 3 pulses. Repeat with 
remaining sour cream mixture. Pinch 
dough with your fi ngers; if dough feels 
dry and does not hold together, sprin-
kle 1 to 2 tablespoons more ice water 
over mixture and pulse until dough 
forms large clumps and no dry fl our 
remains, 3 to 5 pulses.

Turn dough onto sheet of plastic 
wrap and fl atten into 4 inch disk. Wrap 
tightly and refrigerate for at least 1 
hour or up to 2 days. Before rolling 
dough out, let it sit on counter to soften 
slightly, about 10 minutes.

Roll dough between 2 large sheets 
parchment paper to 12 inch circle. (If 
dough is soft or sticky, refrigerate until 
fi rm.) Remove parchment on top of 
dough round and fl ip into 9 inch pie 
plate; peel off  second sheet of parch-
ment. Lift dough and press into pie 

plate. Cover loosely with plastic and re-
frigerate until fi rm, about 30 minutes.

Trim all but 1/2 inch of dough over-
hanging edge of pie plate. Tuck dough 
underneath to form tidy, even edge that 
sits on lip of pie plate. Crimp dough 
evenly around edge of pie plate using 
your fi ngers. Wrap dough-lined pie 
plate loosely in plastic and refrigerate 
until fi rm, about 15 minutes.

Adjust oven rack to middle position 
and heat oven to 400 F. Line chilled 
crust with double layer of aluminum 
foil, covering edges to prevent burning, 
and fi ll with pie weights or pennies. 
Bake until dough looks dry and is pale 
in color, 25 to 30 minutes. Transfer 
to rimmed baking sheet and remove 
weights and foil.

For the fi lling: Reduce oven to 350 F. 
Melt butter in 10-inch nonstick skillet 
over medium-high heat. Add leeks 
and 1/2 teaspoon salt and cook until 
softened, about 6 minutes; transfer to 
bowl.

Whisk eggs, half-and-half, 1/4 tea-
spoon salt, and pepper together in large 
bowl. Stir in leeks and goat cheese. 
Place pie shell in oven and carefully 
pour egg mixture into warm shell until 
it reaches 1/2 inch from top of crust 
(you may have extra egg mixture).

Bake quiche until top is lightly 
browned, center is set but soft, and 
knife inserted about 1 inch from edge 
comes out clean, 40 to 50 minutes. Let 
quiche cool for at least 1 hour or up to 
3 hours. Sprinkle with chives. Serve 
slightly warm or at room temperature. 
(Cooled quiche can be refrigerated 
wrapped in plastic wrap for up to 6 
hours. Reheat in 350 F oven for 10 to 15 
minutes.)

For a variation: Spinach and feta 
quiche

Omit chives and substitute crumbled 
feta for goat cheese. Stir 1 (10-ounce) 
package frozen chopped spinach, 
thawed and squeezed dry, into eggs 
with cheese.

Nutrition information per serving: 
459 calories; 289 calories from fat; 32 
g fat (19 g saturated; 1 g trans fats); 
244 mg cholesterol; 584 mg sodium; 31 
g carbohydrate; 2 g fi ber; 7 g sugar; 13 
g protein.

Leek and Goat Cheese Quiche
By America’s Test Kitchen, Associated Press

Daniel J. van Ackere/
America’s Test Kitchen 

via AP 

THIS UN-
DATED pho-
to provided 
by America’s 
Test Kitchen 
in October 
2018 shows a 
leek and goat 
cheese quiche 
in Brookline, 
Mass. This 
recipe appears 
in the cook-
book “ATB 
Brunch.” 
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Football Casserole
Courtesy of Urline Steele

Ground beef— chuck or round — 
about 2 pounds

2 cans French-style green beans 
1 large onion
1 large (family size) Campbell’s 

Cream of Mushroom soup
2-pound bag of tater tots

Make ground beef into hamburger 
patties. Pan broil in skillet without 
oil. Cook until both sides are lightly 
brown, but not hard. 

Cover the bottom of a 15 ½ by 10 ½ 
baking pan. First place the patties in 
the pan and cover as much as possi-
ble. Then cut the remaining patties 
and fi ll in the spaces between the 
other meat.

Slice the onion and place a slice on 
each piece of meat.

Open the green beans and drain, 
then cover the meat and onions.

Spread the cream of mushroom 
soup (undiluted) over the top of the 
beans.

If there are any drippings or rusty 

pieces in the skillet when the meat is 
cooked, add a small amount of water 
(less than ½ cup) and pour over the 
soup.

Top with Tater Tots that are touch-
ing each other so as to cover the pan. 
Bake at 350 degrees for approxi-
mately 40 minutes — until the tater 
tots are done (nice and brown) and 
the casserole is bubbling around the 
edges.

When my oldest son, Kenneth, was 
a junior and senior in high school 
and played football, we had a very 
active parents group. Each Thursday 
before the Friday game, the parents 
would bring covered dishes and set 
up supper for the boys after they had 
fi nished practice. 

No matter how much we took, there 
was never any left over. The parents 
“scraped” out the bowl and pans. The 
boys would also drink all the tea we 
made — which was gallons. 

Because this casserole was so easy 
to make, it was what I fi xed for the 
supper.

Homemade Cornbread
Dressing

By America’s Test Kitchen, 
Associated Press

Servings: 10-12
Start to fi nish: 3 hours (Active time: 

55 minutes, plus 2 hours to cool)

Cornbread:
2 2/3 cups milk
1/2 cup vegetable oil
4 large eggs
2 cups (10 ounces) cornmeal
2 cups (10 ounces) all-purpose fl our
4 teaspoons baking powder
1 teaspoon salt

Dressing:
1 1/2 pounds bulk pork sausage
2 onions, chopped fi ne
3 celery ribs, chopped fi ne
6 tablespoons unsalted butter
4 garlic cloves, minced
1 teaspoon ground sage
1 teaspoon dried thyme
3 1/2 cups chicken broth
1 cup half-and-half
4 large eggs
1/2 teaspoon salt
1/8 teaspoon cayenne pepper

For the cornbread: Adjust oven 
racks to upper-middle and lower-mid-
dle positions and heat oven to 375 F. 
Grease and fl our 13 by 9-inch baking 
pan. Whisk milk, oil, and eggs together 
in bowl.

In large bowl, combine cornmeal, 
fl our, baking powder, and salt. Whisk 
in milk mixture until smooth. Pour 
batter into prepared pan and bake on 
lower rack until golden and toothpick 
inserted in center comes out clean, 
about 30 minutes. Let cool in pan on 
wire rack, about 2 hours.

Reduce oven to 250 F. Cut cornbread 
into 1-inch squares. Divide cornbread 
between 2 rimmed baking sheets and 
bake, stirring occasionally, until dry, 
50 minutes to 1 hour. Let cornbread 
cool completely on sheets, about 30 
minutes.

For the dressing: Cook sausage 
in 12-inch nonstick skillet over me-
dium-high heat until no longer pink, 
about 5 minutes; transfer to paper 
towel_lined plate. Pour off  all but 2 
tablespoons fat left in pan. Add onions, 

celery, and 2 tablespoons butter to fat 
in pan and cook over medium-high 
heat until vegetables soften, about 5 
minutes. Stir in garlic, sage, and thyme 
and cook until fragrant, about 30 sec-
onds. Stir in broth, remove from heat, 
and let cool for 5 minutes.

In large bowl, whisk half-and-half, 
eggs, salt, and cayenne together. Slowly 
whisk in warm broth mixture until 
incorporated. Gently fold in dried 
cornbread and sausage. Let mixture sit, 
tossing occasionally, until cornbread is 
saturated, about 20 minutes.

Heat oven to 375 F. Grease 13 by 
9-inch baking pan. 

Transfer cornbread mixture to pre-
pared pan. Melt remaining 4 table-
spoons butter and drizzle evenly over 
top. 

Bake on upper rack until top is gold-
en brown and crisp, 30 to 40 minutes. 
Let cool for 15 minutes and serve.

Joe Keller/America’s Test Kitchen via AP

THIS UNDATED PHOTO 
provided by America’s Test Kitchen 
in October 2018 shows homemade 
cornbread dressing in Brookline, Mass. 
This recipe appears in “The Complete 
Make-Ahead Cookbook.” 
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Honey Roasted Pork Loin
Courtesy of Colby Denton

2 lbs. boneless pork loin
Salt, to taste
1 ⁄4 cup honey
2 tbsp orange juice
2 tbsp olive oil
1 ⁄2 tsp thyme
1 ⁄2 cup chicken broth
Black pepper, to taste

Preheat the oven to 375.
Season the pork and place in a roast-

ing pan.

In a separate bowl, mix together the 
honey, juice, oil and thyme.

Pour over the pork.
Add the broth to the pan.
Bake until internal temperature 

reaches 150 F. (45-60 minutes).
Baste frequently.
Strain the pan juices into a saucepan.
Reduce until slightly thickened.
Serve over the sliced pork.

Recipe originally inspired by Food.
com. Staff  writer Colby Denton used 
www.kitchme.com to fi nd this recipe he 
uses.

Crisp and moist turkey
By AMERICA’S TEST KITCHEN

Unless you have access to multiple 
ovens, only a very large turkey will 
do when you’ve got a crowd coming to 
dinner. But fi nding a container large 
enough to brine a gargantuan bird 
can be tricky, and turning the bird in 
the oven (our usual method for evenly 
cooked meat) can be tricky.

We wanted the Norman Rockwell 
picture of perfection: a crisp, mahoga-
ny skin wrapped around tender, moist 
meat. And it had to be easy to prepare 
in a real home kitchen. We chose a But-
terball turkey, which has already been 
brined for juicy fl avor (a kosher bird, 
which has been salted, works well, too).

A combination of high and low heat 
produced a tender, juicy bird with 
deeply browned skin. We boosted the 
savory fl avor with the addition of on-
ion, carrot, and celery, and a quartered 
lemon added bright, clean fl avor.

After roasting, we allowed the turkey 
to rest so the juices could redistribute. 
If you are reluctant to rotate the turkey, 
skip the step of lining the V-rack with 
foil and roast the bird breast side up for 
the full time. Serve with Make-Ahead 
Turkey Gravy (recipe follows).

ROAST TURKEY FOR A 
CROWD

Servings: 20-24
Start to fi nish: 3 hours 30 minutes 

(plus 30 minutes for resting)

3 onions, chopped coarse
3 carrots, chopped coarse
3 celery ribs, chopped coarse
1 lemon, quartered

2 sprigs fresh thyme
5 tablespoons unsalted butter, melted
1 (18- to 22-pound) turkey, neck and 

giblets removed and reserved for gravy, 
if desired

1 cup water, plus more as needed
1 teaspoon salt
1 teaspoon pepper

Adjust oven rack to lowest position. 
Heat oven to 425 F. Line large V-rack 
with heavy-duty foil and poke several 
holes in foil. Set V-rack in large roast-
ing pan and spray foil with vegetable oil 
spray.

Toss half of onions, carrots, celery, 
lemon, and thyme with 1 tablespoon 
melted butter in medium bowl and 
place inside turkey. Tie legs together 
with kitchen twine and tuck wings 
behind back. Scatter remaining vegeta-
bles into roasting pan.

Pour 1 cup water over vegetable 
mixture. Brush turkey breast with 2 
tablespoons melted butter, then sprin-
kle with half of salt and half of pepper. 
Place turkey, breast side down, on 
V-rack. Brush with remaining 2 table-
spoons melted butter and sprinkle with 
remaining salt and pepper.

Roast turkey for 1 hour. Remove pan 
from oven; baste with juices from pan. 
Using dish towel or 2 large wads of pa-
per towels, rotate turkey breast side up. 
If liquid in pan has totally evaporated, 
add another 1/2 cup water. Lower oven 
temperature to 325 degrees. Return 
turkey to oven and continue to roast 
until breast registers 160 F and thighs 
register 175 F, about 2 hours longer.

Remove turkey from oven. Gently 

tip turkey up so that any accumulated 
juices in cavity run into roasting pan. 
Transfer turkey to carving board. Let 
rest, uncovered, for 35 to 40 minutes. 
Carve turkey and serve.

For more recipes, cooking tips and 
ingredient and product reviews, visit 
https://www.americastestkitchen.com. 
Find more recipes like Roast Turkey for 
a Crowd in “ATB Holiday Entertaining .”

Daniel J. van Ackere/America’s Test Kitchen via AP

THIS UNDATED PHOTO provided by America’s Test Kitchen in Oc-
tober 2018 shows a roast turkey in Brookline, Mass. This recipe appears in the 
cookbook “ATB Holiday Entertaining.”
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Broccoli Cornbread
Courtesy of Urline Steele

4 eggs, beaten
½ cup melted margarine
1 medium onion, chopped
8 ounces cottage cheese
1 teaspoon salt
1 package Jiff y cornbread mix
10 ounces frozen chopped broccoli, 

drained

After beating eggs in the blender, 
add the cottage cheese with the eggs 
and blend until smooth. Mix all the 
ingredients. 

Pour into a 9-by-13-inch baking 
pan. Bake at 350 degrees F for 25-30 
minutes.

Hot Pizza Dip
Courtesy of Autumn Hughes

8-oz. cream cheese, softened
1 tsp. Italian seasoning
1/4 tsp. garlic powder, or to 

taste
1 cup fi nely shredded Mozzarel-

la cheese
1 cup fi nely shredded Parmesan 

cheese
14-oz. jar pizza sauce
1/4 cup diced green bell pepper, 

sliced green onion or chopped 
pitted ripe olives (optional)

Toasted baguette slices
Preheat oven to 350º. 

In a small bowl, combine 
cream cheese, Italian seasoning 
and garlic powder. Spread onto 
bottom of 9x9 baking dish. 

In another small bowl, com-
bine Mozzarella and Parmesan 
cheeses. Sprinkle half of mix-
ture over cream cheese layer. 

Top with pizza sauce, spread-
ing evenly. Sprinkle evenly with 
remaining cheese mixture. 

Bake 15-20 minutes, or until 
bubbly.

Top with bell pepper, onions 
or olives, if you choose. Serve 
as a spread on toasted baguette 
slices.

Olive Dip
Courtesy of Vickie Guy

2 pkgs. of cream cheese. 
10-oz. jar of pimiento-stuff ed green 

olives, chopped and drained.
Small can chopped black olives, 

drained.
Softened cream cheese.

Mix together and enjoy.
You can add some sour cream, if 

you like.
Dip away!

Cumberland Sauce
Courtesy of Colby Denton

1 medium lemon
1 medium orange
4 heaped tablespoons good-quality 

redcurrant jelly
4 tablespoons port wine
1 heaped teaspoon mustard powder
1 heaped teaspoon ground ginger
First, thinly pare off  the zest of 

both the lemon and the orange, using 
a potato peeler, then cut them into 
very small strips ½-inch long and as 
thin as possible.

Boil these items in water for 5 min-
utes to extract any bitterness, then 
drain well. Now place the redcurrant 
jelly in a saucepan with the port and 
melt, whisking them together over a 
low heat for about 5 or 10 minutes. 
The redcurrant jelly won’t melt com-
pletely, so it’s best to sieve it after-
ward to get rid of any obstinate little 
globules.

In a serving bowl, mix the mustard 
and ginger with the juice of half the 
lemon until smooth, then add the 
juice of the whole orange, the port 
and redcurrant mixture, and fi nally 
the strips of lemon and orange zest. 
Mix well and the sauce is ready to 
use. The sauce goes well with pork 
and chicken, as well as other foods.

Cumberland sauce stores well in a 
screw-top jar in the refrigerator for 
up to two weeks.

Hot Cranberry Tea
 Courtesy of Urline Steele

3 ½ quarts water
4 cups fresh cranberries
12 whole cloves
4 (3-inch) sticks cinnamon
2 cups sugar
2/3 cups orange juice
¼ cup lemon juice

Combine fi rst four ingredients in 
a Dutch oven. Bring to a boil; reduce 
heat, and simmer 12 minutes. Pour 
mixture through several layers of 
cheesecloth in a wire-mesh strainer 
into a large container. Discard cheese-
cloth, cranberries and spices. 

Return mixture to pan. Add sugar 
and remaining ingredients, stirring 
until sugar dissolves

Serve warm.
Yield: 3 1/2 quarts Spiced Christmas Tea

Courtesy of Urline Steele

1 package lemonade (Kool-Aid)
1 cup Tang
½ cup instant tea
½ cup sugar
1 teaspoon cinnamon
½ teaspoon cloves

Mix well and store in a glass con-
tainer with a tight lid. 

To use, add two teaspoons (or more, 
if you desire a stronger brew) to 1 cup 
hot water.

For Christmas gifts, fi ll pretty 
containers or cups and give them as 
presents.

Hot Cocoa
Courtesy of Urline Steele

Mix ¼ cup cocoa and ½ cup sugar 
until well blended

Add 1/3 cup water and bring to 
a boil for 2-3 
minutes, stirring 
constantly

Add 1 quart 
milk and heat 
until steaming Do 
not boil.

Stir in 1 tea-
spoon vanilla. 

Serve in mugs 
with marshmal-
lows, if desired.

This only makes a small amount. 
For a family or large crowd, just 
remember to use twice the amount 
of sugar to the amount of cocoa that 
you use. Add water in proportion to 
the amount of sugar used (as given 
above).

Add milk in the quantity you need.
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Let our Deli & Bakery 
Department create the perfect 

tray or bake up something 
special for your celebration!

FreshProduceTraysOur Produce Department
has a great assorments of fresh veggie, 

fruit & cheese trays "made to order!"

Deli & 

Bakery
Trays

Let us make your Festive  Let us make your Festive   

3400 KEITH STREET • CLEVELAND, TN 37312  •  (423) 472-5034 •  OPEN 7 DAYS A WEEK: 7:00AM TO 11:00PM

 They’ll
 Never Know...

 Holiday 
 Meals to Go

 Let us create 
 the perfect gift 

 basket!
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