The Day After – Making Turkey Taste Good Again

Everyone does things differently during the Thanksgiving holiday. Some people have oyster dressing; others have cornbread dressing. At one home, the turkey is baked; at another, it’s deep-fried. However, the one thing that everyone has in common is that there is more food prepared than we can possibly eat at one sitting. That means leftovers. Usually, at my house, it means lots and lots of leftovers. We eat the same thing for dinner Thursday night that we had for lunch that day and that suits us just fine. And still there are leftovers! 

For years, I would take the remainder of the turkey and dressing on Friday and put it into Ziploc bags and stick it in the freezer. Six months later, I would pull it out of the freezer and throw it away. We aren’t generally big turkey fans at my house. We eat it for Thanksgiving because it’s traditional. However, we don’t end up with turkey to throw away any more. 

The first recipe is one that I love. The first time I ever tasted turkey barbeque was when Representative Joe Tolson cooked it as a fund-raiser for Relay for Life. No one told me that it was turkey until after I had eaten it. I was astounded. It tasted just like pork barbeque but had the advantage of being much lower in fat. This will be a great way to use up that leftover turkey.

If you aren’t in the mood for turkey barbeque or you still have more turkey leftover, try recipe number 2. With the cold weather, Turkey Chowder is a great use for leftover turkey. It’s also a quick and easy recipe so that you don’t spend much time in the kitchen on Friday.

Recipe number 3 is turkey and pasta. You can never go wrong with pasta. Unless you’re Italian, you probably didn’t have pasta for the Thanksgiving feast, so this will be a new twist to use up the leftover turkey. It’s also a complete meal and is quick and easy.

The last two recipes use leftover mashed potatoes. The first is a terrific casserole. It’s all gooey and melty with cheese and onions. If you don’t have leftover mashed potatoes, you’ll want to make some just to create this delicious casserole. 

The second potato recipe is potato pancakes. These will be great for breakfast, lunch or dinner. 

I hope that your Thanksgiving will be festive, happy safe and delicious. 

NC Turkey Barbeque

2 Large Onions, finely chopped 

2 Cups Cider Vinegar 

1/2-Cup Ketchup 

3-Tablespoon Worcestershire Sauce 

2-Tablespoon Butter 

2 Tablespoon Tabasco Sauce (or more, if you can stand the heat) 

2-Tablespoon Light Brown Sugar 

1-Tablespoon Fresh-Ground Black Pepper 

1 1/2-Oz Packet Butter Buds 

1 Large Garlic Clove, minced 

2 Teaspoons Salt 

4 1/2-To-5-Lb leftover Turkey 

1-Teaspoon Liquid Smoke 

16 Hearty Sandwich Rolls 

About 1 Cup Low-Fat Cabbage Slaw

In a heavy 8-quart pot, combine the onions, vinegar, ketchup, Worcestershire sauce, butter, Tabasco sauce, brown sugar, pepper, Butter Buds, garlic and salt. Bring to a simmer over medium-high heat. Reduce the heat to low and simmer for 15 minutes. 

Reheat the turkey in the microwave or oven. Transfer the turkey to a cutting board and set aside until it is cool enough to handle. Following the grain, pull off long, thin shreds of meat from the breast. Discard the bone. 

Stir the shredded turkey and Liquid Smoke in the sauce. Simmer over low heat, stirring occasionally, for 1 hour, or until the meat almost falls apart. Taste and adjust the seasonings with additional salt, pepper or Tabasco sauce. 

Place 3/4 cup of the turkey mixture on each of the sandwich rolls. Top with a tablespoon of slaw and serve.

Creamy Turkey Chowder

1 Cup Celery, finely chopped
1/2 Cup Chopped Onion
1 Tablespoon Margarine
2 Cups Turkey Broth (or chicken broth)
2 1/2 Cups Potatoes, peeled and cut into half-inch cubes
1 Teaspoon Salt
1/4 Teaspoon White Pepper
1 Dash Cayenne Pepper
2 Cups Cooked Turkey, cut into half-inch cubes
2 Cups Cold Milk
1/4 Cup Cornstarch

In five-quart saucepan over medium-high heat, sauté celery and onions in margarine 2 to 3 minutes until vegetables are tender crisp. Add broth, potatoes, salt, pepper and cayenne pepper. Bring to a boil. Reduce heat to low. 

Once mixture is at a simmer, cover and cook 8-10 minutes until potatoes are tender. Stir in turkey. In medium bowl gradually add milk to cornstarch. Stir mixture into soup. 

Increase heat to medium and cook six to eight minutes until mixture thickens.

Linguine and Turkey Sauté

1 Pound Linguine Or Spaghetti, uncooked
2 Cups Broccoli Florets
1 Tablespoon Margarine
1 Large Onion, diced
2 Carrots, sliced into 1/4-inch rounds
2 Stalks Celery, diced
2 Tablespoons All-Purpose Flour
1 (14 1/2-Oz) Can Low-Sodium Chicken Broth
1 Teaspoon Ground Sage
2 Cups Diced Cooked Turkey
1/4 Cup Herbed Stuffing Mix


Prepare pasta according to package directions. Two minutes before pasta is done, add broccoli florets to water. Cook two minutes; drain pasta and broccoli in colander.

In a large skillet, warm the margarine over medium heat. Add the onion, carrots and celery and sauté three minutes. Stir in the flour. Add the chicken broth and sage and stir in the turkey. Stir until the sauce comes to a simmer. Simmer 1 minute.

Pour the turkey sauté over the pasta. Sprinkle stuffing mix on top and serve immediately. 

Mashed Potato Casserole

1 Lb Cold Mashed Potatoes
1 Pint Sour Cream
1 1/2 Cup Grated Cheddar Cheese

1 Medium Onion, chopped

In a medium bowl mix mash potatoes, onion and sour cream. Set aside. Spray a baking dish with non-stick spray. Spread layer of mashed potato-sour cream mixture in casserole then layer of cheddar cheese; repeat. End with topping of remaining grated cheese. 

Cover and bake for 30 minutes at 350 degrees. 

Mashed Potato Pancakes


3 Tablespoons Onion, finely chopped 
1/3 Cup Butter
4 Cups Cooked Mashed Potatoes
2 Eggs, Beaten
1/2 Cup Flour

Cook onion in pan with half of the butter until onion is translucent. Remove onion from pan with a slotted spoon, allowing the melted butter and pan drippings to remain in the pan. 

Combine onion, mashed potatoes and egg. Sprinkle with flour and shape into pancakes. Add remaining butter to pan and heat to medium/high heat. Add potato pancakes and cook about 5 minutes on each side or until browned.

Did You Know?

The History of Thanksgiving

The harvest of 1621 was a bountiful one. And the remaining colonists decided to celebrate with a feast -- including 91 Indians who had helped the Pilgrims survive their first year. It is believed that the Pilgrims would not have made it through the year without the help of the natives. The feast was more of a traditional English harvest festival than a true "thanksgiving" observance. It lasted three days.

Governor William Bradford sent "four men fowling" after wild ducks and geese. It is not certain that wild turkey was part of their feast. However, it is certain that they had venison. The term "turkey" was used by the Pilgrims to mean any sort of wild fowl. 

Another modern staple at almost every Thanksgiving table is pumpkin pie. But it is unlikely that the first feast included that treat. The supply of flour had been long diminished, so there was no bread or pastries of any kind. However, they did eat boiled pumpkin, and they produced a type of fried bread from their corn crop. There was also no milk, cider, potatoes, or butter. There were no domestic cattle for dairy products, and the newly discovered potato was still considered by many Europeans to be poisonous. But the feast did include fish, berries, watercress, lobster, dried fruit, clams, venison, and plums. 

This "thanksgiving" feast was not repeated the following year. But in 1623, during a severe drought, the pilgrims gathered in a prayer service, praying for rain. When a long, steady rain followed the very next day, Governor Bradford proclaimed another day of Thanksgiving, again inviting their Indian friends. It wasn't until June of 1676 that another Day of Thanksgiving was proclaimed. 

On June 20, 1676, the governing council of Charlestown, Massachusetts, held a meeting to determine how best to express thanks for the good fortune that had seen their community securely established. By unanimous vote they instructed Edward Rawson, the clerk, to proclaim June 29 as a day of thanksgiving. It is notable that this thanksgiving celebration probably did not include the Indians, as the celebration was meant partly to be in recognition of the colonists' recent victory over the "heathen natives.”

October of 1777 marked the first time that all 13 colonies joined in a thanksgiving celebration. But it was a one-time affair. 

George Washington proclaimed a National Day of Thanksgiving in 1789, although some were opposed to it. There was discord among the colonies, many feeling the hardships of a few Pilgrims did not warrant a national holiday. And later, President Thomas Jefferson scoffed at the idea of having a day of thanksgiving. 

It was Sarah Josepha Hale, a magazine editor, whose efforts eventually led to what we recognize as Thanksgiving. Hale wrote many editorials championing her cause in her Boston Ladies' Magazine, and later, in Godey's Lady's Book. Finally, after a 40-year campaign of writing editorials and letters to governors and presidents, Hale's obsession became a reality when, in 1863, President Lincoln proclaimed the last Thursday in November as a national day of Thanksgiving. 

(Courtesy of http://www.wilstar.com/holidays/thankstr.htm) 

