Thanksgiving Recipes

Turkey 

10-12 lb turkey, salt, vegetable oil, 1 750 ml bottle dry white wine

Preheat oven to 300.  Rinse turkey inside and out, pat dry.  Loosely pack with stuffing.

Place turkey in a low, open pan and rub entire surface with oil.  Generously salt.  Pour 1/2 " wine in pan.  Roast turkey 4-41/2 hours.  Baste every 1/2 hour and as wine evaporates, replace.  If skin gets too brown, cover with aluminum foil (shiny side down).  Remove from oven and let rest 20-30 minutes before carving.

Gravy 

Drippings from turkey (strained)/flour/whole milk

Make paste of 2-3 T flour and hot drippings.  Whisk in whole milk until desired consistency is reached.

Apricot-Currant Stuffing

8 oz bag of dry herb stuffing mix

1& 1/2 cups chopped, dried apricots

1 cup water

8 Tbs butter

1/2 cup currants

2 stalks celery, diced

1 small onion, minced

1 egg, beaten

In large bowl, toss together the stuffing mix and the apricots.  In a small saucepan, combine wayrt, 6 T butter and currants.  Bring to a boil over medium heat, then lower and simmer until butter melts.  Add to stuffing mixture, toss well.  In a medium saucepan, saute the remaining butter with the celery and onion.  Add to mix, cool.  Stir in egg.  Makes more than enough for a 12 pound turkey.  Put remaining stuffing in a baking pan, drizzle with water or broth and bake (covered) for 30 minutes at 350.

Broccoli and Red Pepper Vinaigrette

This is best if you make it in the morning and allow it to marinate in the refrigerator.

2 bunches broccoli

2 red peppers, cored and sliced

1 medium red onion, thinly sliced

1/3 cup freshly grated Parmesan cheese

6 T olive oil

2 T tarragon vinegar

2 medium garlic cloves

salt and freshly ground pepper, to taste

Rinse broccoli, remove leaves and cut 1/2" off stem.  Peel stems with vegetable peeler and cut broccoli into flowrets with longish stems.  Steam until tender crisp, 1-2 minutes.  Drain and rinse in cold water immediately.  In large bowl, toss broccoli with red peppers and onion.  In a separate bowl, mix remaining ingredients.  Don't forget the salt.  Pour over vegetables;  toss gently.  Cover and refrigerate.

Mrs. Lataitis' Make-Ahead Mashed Potatoes

10 potatoes

2 small packages cream cheese

1 cup sour cream

1 teaspoon onion salt

1/4 teaspoon pepper

2 T. butter

Cook potatoes in salted water and mash.  Add cream cheese, sour cream, onion salt and pepper.  Beat until fluffy.  May be used any time within 2 weeks.  To serve, place n greased casserole, dot with butter and bake in a preheated 350 degree oven until heated through (about 30 minutes).

Pumpkin-Amaretto (or Cognac)  Cheesecake (MAKE THE DAY BEFORE)

Graham Crust (your choice)

ALL AT ROOM TEMP (out overnight) 2 8 oz packages cream cheese, at room temp, 1 c packed brown sugar, 2 cups pumpkin puree (better with fresh), 4 eggs, 1&1/2 teaspoon cinnamon, 1/2 t nutmeg, 1/2 t ginger, 1/4 t cloves, 1/4 t allspice, 1 T flour, 2 T Amaretto OR Cognac, 2 T heavy cream.

Preheat oven to 325.  In a 9" springform pan, press graham wafer crust into bottom of pan.  Bake 8 minutes.  Remove from oven

In a large mixing bowl or food processor, whip cream cheese.  Add remaining ingredients slowly, in order, one at a time, beating after each addition  (esp. eggs -- 1 at a time). Pour mixture into prepared crust.

Set springform pan in a large roasting pan filled with 1/2 inch water.  Bake 1 & 1/2 hours, or until knife inserted into the center comes out clean.  Remove from oven, cool.  Top with whipped cream, if desired.  

12 Days Before Christmas Bread

About 6 cups enriched white flour

2&1/2 t salt

2T soft butter

1/2 cup molasses

1 cup rolled oats

2 cups boiling water

2 packages active dry yeast

1/3 cup lukewarm water

This basic recipe can be made up as it is, or any of five variation can be made by adding one of the following:

1) 1 cup seedless raisins

2) herbs: 1/2 teaspoon dried parsley, 1 teaspoon dried basil, 1/2 teaspoon aniseed, 2 teaspoons dried summer savory, 1/4 teaspoon powdered thyme

----3) herbs: 2 teaspoons leaf sage, crumbled; 1 teaspoon leaf marjoram, crumbled; 1/2 teaspoon caraway seed

4) 3/4 c citron, dried fruits and peels

5) 1/2 cup orange marmalade and only 1/4 cup molasses

Each morning before breakfast, I put the rolled oats in a large bread bowl and pour the boiling water over it.  It stands there while I get breakfast.  About one half hour later it will be still warm, and this is important.  It will have softened up and all the little separate oats will have blended together.  And now you are ready to begin.

Step one is to soak the yeast.  Pour it out of the packages on top of the lukewarm water.  Let stand 5 minutes or so. Meanwhile you've other things to do.  Add to the soaked oats the salt, molasses, butter, and special ingredients of the day.  (When my husband gets home at night he steps into the house, breathes deeply, and tries to guess the particular variation.)

By now the yeast has grown and is ready.  Stir and add it to the above mixture.  Next add and stir in the first 2 cups of flour, then two more cups.  The second two will be more difficutl to blend in, but they will gradually merge.  The last two cups you knead in.

One of the most fun things I know is kneading bread.  You can feel the bounce of the dough;  the yeast turns it elastic, and it purely lives in your hands and grows as you work it.  Here is how you do this kneading, and it is not one bit difficult.  Leave the dough in the large bowl.  Roll up your sleeves.  Scatter a half cup of flour on the top of the dough.  With the heel of your hand, press into the dough one quick, firm press.  Then with your fingers get hold of and shift it around in the bowl, sometimes turning it over.  With the heel of your hand, again press deeply into it and repeat over and over.  As the flour you are working with gradually merges into the bread, add more and continue kneading until the last two cups are worked in.  This might take ten minutes or five.  If the dough is still very sticky, add a little more flour.

When the flour is all worked in, shape the dough into a mound in the center of the bowl and cover it with a clean dish towl, and leave it for several hours.  The convenient part of this bread is that an hour or two extra doesn't matter, so you can go about your business.  As it begins to rise, a lovely smell spreads over the house, a scent more subtle than that of bread baking, but equally nice.  I'd suggest you let the dough rise about two hours in an average warm room.  No added heat from the stove is necessary.  I can't say why, but ours always rises faster on clear, sunny days.

Whe the dough has risen to about two times the size it was when you finished kneading, and is gently lifting the cloth, you are ready for the next step.  

Cut it down with a knife, which seems unfair after all its work of rising!  But, will-nilly, cut back and forth a half dozen times through the dough while, like a punctured balloon, it subsides into never quite its original size, but near it.

Now divide and place into the two well-greased bread pans, shaping the dough out to the ends to entirely cover the bottom of the pans.  Let the dough be fairly level on the top.  Cover and let rise again.  This time it comes up more quickly.  In perhaps an hour or two it will rise into the lovely shape of the loaf you wish to have in the end, the top, delicately rounded.  Put in the oven at 325 on a rack about 4 inches from the bottom.  Bake for 50 minutes.  If you have forgotten to put the oven on, no matter: set in a cold oven, turning the gauge to 325 and bake for 60 minutes.  Either way is successful.  

Margot Oliver's Vegetable Soup

Brown:

3T. butter

2 leeks

1 medium onion

Add, bring to a boil, then lower:

1 medium potatoes

1 large carrot

1 1/2  t salt

1/4 t pepper

6 cups H2O

Add

1/4 regular rice

12 stalks asparagus cut in 1 inch pieces bottoms first (5 min)

Add:

Tops of asparagus

1 lb spinach

2 c milk, scalded

s&p

1/2 c cream

Heat, but don't boil.  Serve immediately.

Spanokopitas

Saute:

1 10 oz pack frozen, chopped spinach thawed

3 T. olive oil

1 medium onion, chopped

Mix in:

1/2 pound feta

6 oz pot or cottage cheese

1/4 c. parsley

1 tsp dried dill

1/2 salt (don't add if the cheese is salty)

1/4 c pepper

3 eggs

1/4 c crushed cornflake crumbs

1 lg melted butter

filo (1/2 pound)

wax paper

Pastry

2 c sifted flour

1 tsp salt

2/3 c lard or shortening

ice water

Salad:  Black-eyed peas, curry, red pepper, green onion, parsley

Cranberry Tea

8 cups cranberries

8 cups water 

1 1/2 c sugar

3 sticks cinnamon

15 whole cloves

1 lemon, sliced

4 cups freshly brewed tea (decaf)

Cook the cranberries in water until they all pop open.  Strain (don't press) through cheesecloth.  Add sugar and spices to the juice and cook 5 min.  Add lemon slices and tea.  Pour into bowl, sprinkle with nutmeg is desired and serve hot.

Mulled wine

Peel of 1/2 lemon, cut in curls

Peel of 1/2 orange, cut in cruls

6 lumps sugar

1 t allspice

2 t cinnamon

2 t ground cloves

3 c. boiling water

2 quarts sherry, marsala or burgundy

Simmer all ingredients except wine 10 minutes.  Allow to cool slightly and add alcohol.

Mum's mother's Fruit Balls (Medicine balls)

1 c dried figs

1 c pitted dates

1/4 c seeded raisins

8 maraschino cherries

2 c blanched almonds

1 c walnuts

1 c pecans

2 T orange juice

2 T lemon juice

1/2 grated orange peel

granulated sugar

Blend all ingredients except sugar in food processor.  Form into 1" balls.  Roll in sugar.

Chocolate Coconut "Macaroons"

Mix:

1 1/2 c sugar

5 T cocoa

Add slowly and whisk:

1/2 cup whole milk

Stir constantly over low heat until sugar melts, then turn up heat and stir until boils.

Add:

1/2 c shortening

1/4 c salt

Add:

3 cups oatmeal COOK 2 MINUTES only, stirring constantly

Remove from heat and add 1 cup sweetened coconut and 1 tsp vanilla.

Drop on cookie sheet in 1"-2" balls.  Let cool.

