More side dishes for Turkey Day
Tomorrow is the big day. You have worked hard to get everything ready and now it's time to enjoy your family and have them enjoy the fruits (and vegetables) of your labor. Remember that much of what you will have for Thanksgiving can be prepared a day or two ahead of time. Anything that you can make ahead will give you more time to socialize and visit with family and friends.
It can be fun to add something different to our Thanksgiving table. Pumpkins are a fun way to serve food. Even if no one is going to eat the pumpkin itself, it makes an unusual and interesting serving vessel. The first recipe is stuffed pumpkin. You could substitute any type of stuffing for the recipe provided. 

The second recipe includes two of my personal favorite foods, asparagus and feta cheese. I keep basil and tomato feta cheese in my frig at all times; it's a staple at our house. It's great sprinkled on almost anything. This dish is a great green vegetable and also a low-carb side dish.

The last recipe is a variation on a traditional holiday side dish. Almost everyone does some type of cranberry sauce with their holiday turkey. I particularly like jellied sauces, because they are sweet and tasty. An easy way to create this recipe is to use canned jellied cranberry sauce and mix the well-drained pineapple with it. If I did this version, I would omit the lemon juice.
Stuffed Thanksgiving Pumpkins
8 Pumpkins, baby

1/3 Cup Vegetable stock or water

1/2 Cup Onion, finely chopped

2 Large Garlic cloves -- minced

1/2 Tsp Sage leaves, dried

1/2 Tsp Thyme

1 Cup Bread crumbs, whole wheat

1/4 Cup Pine nuts -- toasted (opt)

1/3 Cup Celery -- finely chopped

1/4 Cup Apricots, dried -- chopped

Soy sauce, to taste

Preheat oven to 350 degrees. Slice off the top 1/2 inch of each pumpkin and scoop out the seeds. Bake pumpkins for 15 minutes.
In a large skillet over medium-high heat, heat stock or water to simmering until onions are softened but not browned. Add garlic, sage, thyme, and bread crumbs. Cook, stirring, 1 minute, then remove from heat and stir in remaining ingredients. Lightly fill pumpkins with stuffing. (Any remaining stuffing may be baked separately in a lightly oiled baking dish.)
Bake for 15 minutes, or until stuffing is lightly browned and heated through. Be careful not to over bake the pumpkins, because they will split. 
Roasted Asparagus with Feta
1 3/4-2 Lbs Fresh Crisp Asparagus 

1/4 Cup Olive Oil 

4 Cloves Garlic, minced 

1 Tsp Lemon Zest 

1/2 Tsp Dried Oregano 

1/4 Tsp Red Pepper Flakes 

Kosher Salt (to taste) 

Fresh Ground Black Pepper (to taste) 

1-2 Tbsp Chopped Fresh Italian Parsley 

3-4 Ounces Crumbled Feta Cheese (I use Basil & Tomato Feta)
1 Lemon (juice of, no seeds) 

Preheat oven to 400 degrees. 

Heat olive oil, minced garlic, lemon zest, oregano, and red pepper flakes in a small pan over low heat until garlic becomes golden and oil becomes fragrant; remove from heat and allow to cool. 

Bend asparagus gently until it breaks at a natural point and discard ends. 

Toss asparagus pieces with infused olive oil and place in a single layer on a baking sheet (one with a side edge). 

Season asparagus with salt & pepper. 

Sprinkle asparagus with crumbled feta cheese. 

Roast at 400 degrees for 12 minutes or tender but not limp. 

Sprinkle with chopped parsley and squeeze the lemon over the asparagus, being careful to catch the seeds. 

Serve hot. 

Cranberry-Pineapple Jellied Sauce

Plan ahead the sauce needs to chill for 24 hours before using. 
1 (20 Ounce) Can Crushed Pineapple with Juice 

2 (12 Ounce) Packages Cranberries (Fresh or Frozen, Preferably Fresh) 

1 1/4 Cups Sugar (Can Use More) 

1 1/4 Cups Walnuts, Chopped 

1 Tablespoon Fresh Lemon Juice 

1/4 Teaspoon Cloves 
Drain the pineapple thoroughly in a fine sieve set over a large measuring cup (push the pineapple against the sieve to drain out any extra juice). 
Add enough water to the measuring cup (with the juice in it) to make 2 cups of liquid. 

Place the liquid in a saucepan. Add the cranberries and sugar. 

Stir over medium heat until sugar dissolves and the mixture comes to a boil. 

Continue to boil until most of the berries pop (you might want to keep a splatter screen or a lid over until the berries are finished popping) and the mixture is thick, stirring occasionally (about 10 minutes) remove from heat. 

Add in drained pineapple, walnuts, lemon juice and cloves; mix until well combined. 

Transfer to a bowl and cool to room temperature. 

Cover and refrigerate for 24 hours. 

Delicious! 

Did You Know?
Turkey Facts


Ben Franklin, in a letter to his daughter, proposed the turkey as the official United States bird. 

The heaviest turkey ever raised was 86 pounds, about the size of a large dog. 

Wild turkeys can fly for short distances up to 55 miles per hour. 

Tom turkeys have beards. This is black, hair-like feathers on their breast. Hens sometimes have beards, too. 

Turkeys’ heads change colors when they become excited. 

Turkeys can see movement almost a hundred yards away. 

Gobbling turkeys can be heard a mile away on a quiet day. 

Turkeys don’t really have ears like ours, but they have very good hearing. 

Turkeys can have heart attacks. The United States Air Force was doing test runs and breaking the sound barrier. Nearby turkeys dropped dead from heart attacks. 

Wild turkeys spend the night in trees. They especially like oak trees. 

In England, 200 years ago, turkeys were walked to market in herds. They wore booties to protect their feet. 

Turkeys have a long, red, fleshy area called a snood that grows from the forehead over the bill. 

[From www.urbanext.uiuc.edu]

