Give a New Twist To Family Tradition

Thanksgiving is only two weeks away. Even though you don’t have to begin buying yet, you need to begin planning. It’s okay to have the same thing year after year. We tend to do that in my family for Thanksgiving. It’s comforting and it establishes tradition that our children take into their lives and pass along to their children. There is a lot to be said for tradition.
However, you can give tradition a twist. Add a new dish or slightly alter an old one and you have given Thanksgiving dinner a new look without the kids (young and old) saying, “where is the ….”

I cook a lot, which makes sense for someone who writes a food column. For me, Thanksgiving is an all day blow out. I plan a tremendous menu and I cook for two days. My family has never asked me to do this, but after so many years, we all now expect it. But, it’s one of the times when cooking is really fun. My sons, daughter, son-in-law and daughters-in-law are usually here. The guys are watching football or playing in the yard with the various family dogs. My daughter, Liz or I often invite others to join us. Anyone that we know who has no family around or is going to be spending the holiday alone is usually invited to join the melee. 

Our Thanksgiving menu includes the turkey (lately we have that deep-fried, thanks to my son-in-law Cory), cornbread dressing as well as stuffing, mashed potatoes, sweet potato soufflé, German Green beans, deviled eggs, giblet gravy, cranberry sauce, yeast rolls and two or three desserts. Last year we gave a slight twist to the menu by changing our standard pumpkin pie to pumpkin cheesecake (see last year’s recipes, available on the website). Of course we eat leftovers for several days afterward.
The first recipe is so easy that you don’t want to even think about not trying this. All you have to do is plan ahead a little because the rolls need to rise for an hour. Otherwise, it’s a no brainer. 

The secret ingredient in the second recipe is the Duke’s mayonnaise. Salad dressing type mayos won’t work with this recipe in that they are too sweet.  The potatoes are peeled and cubed a day a head of time in order to remove more of the starch. However, they can be peeled and cooked immediately if desired. If you want a twist to this dish, sauté several cloves of garlic and add to the potatoes during the mixing process.
The third recipe is a great side dish. Every meal should have a green vegetable. Of course, anything that includes bacon has to be good. I think you’ll enjoy it.

Easy Yeast Rolls

1 (1/4-Ounce) Package Active Dry Yeast 
3/4 Cup Water (98 To 105 Degrees F) 
2 1/2 Cups Plus 1/2 To 1 Cup Prepared Biscuit Mix 
1 Tbsp Sugar 
1/4 Cup (1/2 Stick) Melted Butter 

Preheat oven to 400 degrees F. 

Dissolve the yeast in the water. Make sure that your yeast is not expired, if it is, it’s probably dead! Put the 2 1/2 cups of biscuit mix in a large bowl; stir in the sugar. Add the yeast mixture, stirring vigorously. Sprinkle the work surface generously with the remaining 1/2 to 1 cup biscuit mix. 

Turn the dough out onto the surface and knead well, 15 to 20 times. Shape the dough as desired. (The easiest is to shape heaping tablespoons of the dough into balls). Place on a lightly greased baking sheet, cover with a damp cloth, and let rise in a warm place for 1 hour. 

Just before putting into oven, brush rolls with melted butter. Bake for 12 to 15 minutes, or until golden brown. Brush the rolls again with melted butter while they're hot. 
Easy & Great Mashed Potatoes 
2 Lbs Russet Potatoes 
1 Sticks Butter, At Room Temperature 
1/2 Cups Heavy Cream or whole milk
Sea Salt & Freshly Ground Black Pepper, to taste
3 Tbsp Duke’s Mayonnaise 
Peel & cube the potatoes. Then put the potatoes in a large saucepan with salted cold water and place in the refrigerator overnight. The next day, add a little more salt and then bring to a boil over high heat. Cook until fork tender, about 20 minutes. Drain well, place potato cubes in a large bowl and mix well with hand-held mixer. Alternatively, smash the potatoes with a large fork or potato masher. 
Add butter and mayonnaise, continue beating. Add milk a little at a time until desired consistency is reached. Salt & pepper to taste. 
Season with salt and pepper, to taste, and serve.

German Green Beans
4 Cups Fresh Green Beans

6 Slices Bacon

1 Onion, chopped

1 Tbsp Granulated Sugar

1 Onion, chopped

1/2 Cup Cider Vinegar

Salt & Pepper to taste

Cook fresh beans in a little salted water until tender. 

Drain beans; reserve about 3/4 cup of the cooking or can liquid. Cut up bacon and sauté with onion until bacon is cooked and onion has lightly browned. Add bean liquid and cook until liquid has reduced to 1/4 cup. Add next 4 ingredients and the cooked beans. Heat through and season with salt and pepper to taste. Serves 4. 
Add some red or yellow bell pepper for a little color.
Did You Know?

For centuries, people have been using everyday items and things from the kitchen to help with cleaning, freshening and strain removal. Here are a few tips using common kitchen items.
Baking Soda. Can be used as a gentle abrasive cleaner for countertops, sinks, ovens and fiberglass. It freshens laundry if you add a cup to each load with your detergent. It also deodorizes, polishes and takes out stains.
Club Soda. Use a little on spills and spots on clothing. Pour a little on, let it sit for a few minutes and then blot off with a damp sponge. 

Peanut Butter. Use to remove label adhesive from glass and plastic. Also used to help remove gum from kid’s hair.

Salt. Make a paste with salt, flour and vinegar to clean brass and copper pots. 
Tea. The tannic acid in tea can clean your wood floors and also work as a scratch cover. Brew two teabags in a quart of warm water. Using a clean cloth, dip into the tea, wash floor and wipe dry.

Vinegar. Vinegar is a staple in both cooking and cleaning. White vinegar can dissolve gummy build-up, remove tarnish and pull the dirt out of the grain of wood floors. Put vinegar in the rinse cycle of the washing machine to cut detergent residue. Placing bowls of vinegar around the house will remove unwelcome odors, including the vinegar smell.

