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Letter from Mr. Food

Dear Friend,

LGiQa GAYS G2 GFrft1 GdzNJ Se@H | S LIalhasklidgko gét keady foroeA GA y 3
of our biggesimealsof the year.

2 SQ@S 3J20G @ 2 dz-pivafe&sNWhRtheit'd Wi first v 2obking the holiday bird and all
0KS GNRYYAY 33 3 betyblicahdsea® Nianksgivings®vival tipdbhigfwith traditional
recipes and tasty twists on old favorites. Plus, we have trendy ideas to start new traditions for the next
generation.

. 2dzQNB 3 2 gefdatiofiaPstrferdiRedxiNibnd Crusted Brie, Crab Spread dmehbo Shrimp
Cocktaiffor your crowd to enjoy as they mix and minglkhen, vhen it comes to the trimmings, get
ready to try our comforting Holiday Stuffing, Cheesy Herbed Mashed Potatoes, tangy Cranberry
Compote andther festive side dishes

And, thanks to outips for carving youtholiday bird> y 2 ¢ @&2dzQf f 1y26 GKS {NXOJ
perfect star of the Thanksgiving meal. Speaking of the main course, there's lots more than turkey here!
There's Orange Duck, Sherry Glazed Ham, and then some!

Of course, we couldn't forget dessgand oursweet treatsare all nefuss, from our tedie-for

Impossible Pumpkin Pie and Five Star Apple Tart to Cranberry Dream Bary R A ¥ @2 dzNJ 3+ y 3
3200t S dzLJ SOSNE I &0 0 A @rBat rRcipeddrisiayThKrRspivirgftodersY S f =
too! That way, we can bimankful a second time around.

{23 @2dz aSS: #0GRAGKSE T i KB 8BURick @ik Sapyls-cadtuziecipegaN)
Thanksgivinglustips to make yourentertaining a cinchand your gang more than gratéf{ 2 R2 y Qi
gFAG I Yy20KSNJ YAydziSE QOI dza de slaki®y sdahandlthe §aaag willyyeR  F 2 2
2y GKSANI gled [SG GKS OStSOoONXYdGAYy3I o0S3IAYH |, SLIE
down as a family to share tN¢OOH ITS SO GOOD}!

o fo

P.S. Enjoy this eCookbook packed with 40 simple yet satisfying recipes sure to make your Thanksgiving dinner
memorable The Mr. Food Thanksgiving Feasts eCookbook is available FREE, with others also available for free
download fromwww.MrFood.comWe have lots more eCookbooks headed your way, swotellyour friends to

visit MrFood.com so they can get their very own copies FREE!

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 3
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Meal-Starters
Almond -Crusted Brie

When you're looking for just the right thing to serve at your
next party, or even when people drop by unexpectedly,
serve this wrapped brie. It goes together and bakes quickly,
and you can make it with ingredients you keep on hand.

Serves6

Cooking Time: 30 min

1 (8ounce) Brie cheese round, well chilled

1 sheet (from a 17.2bunce package) frozen puff pastry, thawed
1 egg, beaten

2 tablespoons sliced almonds

1/2 cup frozen raspberries

=A =4 =4 -4 =4

1. Preheat oven to 350°F.

2. Place Brie in centef puff pastry sheet. Bring edges up to center, completely covering Brie;
pinch dough firmly to seal. Trim and discard any excess dough and placesisieatiown on a
large rimmedbaking sheetBrush with egg and sprinkle with almonds.

3. Bake 30 to 35 mirtes, or untilcheesds soft and pastry is golden.

4. In ablender, puréeaspberrie20 to 30 seconds, until smooth. Allow brie to cool slightly then
drizzle with raspberry sauce and serve.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 7
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Crab Spread

2S KIGS G2 FRYAOG 2dzaid Kz2g Sl ae
e amazing how 4 ingredients and less than 30 minutes can

-/ produce such a hot and bubbtyabspread, perfetfor

. entertaining.

Servesi10

2 (8-ounce) packages cream cheese, softéne
1/2 pound imitation crabmeat, flaked

1 teaspoon lemon juice

1 tablespoon fresh chopped dill

=A =4 -4 =4

1. Preheat oven to 35%. In amedium bow] combine all ingredients; mix well.

2. Spoon mixture into a-@hchpie plateand bake 25 to 30 minutes, or until hot andidinly. Serve
immediately.

Serving Suggestion

Serve this up with crackers, or with homemade pita chips that you can make simply by cutting medium
pitas into 8 wedges each; separate the halves, and bakebakiag sheein a preheated 35%. oven
until golden and crisp.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 8
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Golden Stuffed Mushrooms

I've tasted many versions of stuffeaushrooms many of them more than a bit unusual! When | tried
these in a small Midwestern restaurant, | begged the chef for his secret. It's the corn bread stuffing that
puts these mushrooms in a class by themselves.

Makes about 12 mushrooms

Cooking Time: 15 min

=A =4 =4 -4 4 -4 -4

1 pound large fresh mushrooms
2 tablespoons butter

1/4 cup corn bread stuffing

1/4 teaspoon onion powder

1/8 teaspoon salt

1/8 teaspoon black pepper

1/8 teaspoon paprika

Preheat overio 375°F. Gently clean the mushrooms by wiping them with a damp paper towel.

Remove the stems from 3/4 pound of the mushrooms; set aside the caps. Finely chop the stems
and the remaining 1/4 pound whole mushrooms.

Melt the butter in a large skillet over maan heat. Add the chopped mushrooms and cook for 4
to 5 minutes, or until tender. Remove from the heat and add the stufbngyn powder salt,
and pepper; mix well.

Using a teaspoon, stuff the mushroom caps with the stuffing mixture. Place on aresadre
rimmedbaking sheetSprinkle with the paprika and bake for 10 to 12 minutes, or until heated
through. Serve immediately.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 9
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Jumbo Shrimp Cocktail

I recently had one of the best shrimp cocktails ever. The chef shared his secrets for keeping the shrim
firm and full of flavor: add a splash of lemon juice to deter when it's boiling and drain but never

rinse the shrimp after boiling. Try it yourself.

Serves: 4{see Note)
Cooking Time: 3 min

8 cups (2 quarts) water

1 small onion, chopped

1 ribcelery, chopped

3 tablespoons fresh lemon juice, divided

1-1/2 pounds large or colossshrimp, peeled with tails left on, and deveinéskee Note)
1 cup ketchup

3 tablespoons prepared white horseradish, drained

2 tablespoons tomato paste

= =4 =4 -4 4 -4 -4 -4

=

In a soup pot, brig water, onion, celery, and 2 tablespodasion juiceto a boil over high heat.
Add shrimp and cook 2 to 3 minutes, or until shrimp are pink and cooked through. Drain and
chill at least 2 hours.

2. Meanwhile, in a medium bowl, combine ketchup, horseradismato paste and remaining
1 tablespoon lemon juice; mix well.

3. Cover and chill until ready to serve. Serve shrimp with cocktail sauce.

Note

The number of servinggallydepends on the size of the shrimp and how many you want to serve per
person.There are 12 to 15 jumbo shrimp per pound and 16 to 20 colossal shrimp per pound.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 10
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Potato Leek Soup
This easy IBninute soupwill taste like you fussed! Serve tasty Potato Leek Soup when you need a
comforting snack, light lunch or a first course fatianer partyor even a weeknight dinner.

Serves: 5
Cooking Time: 15 min

4 tablespoons (1/2 stick) butter

2 leeks, thinly sliced

3 (14ounce) cans readio-serve chicken broth
1 cup haland-half

1/4 teaspoon salt

1/2 teaspoon black pepper

2 cups instanpotato flakes

=A =4 =4 4 -4 -4 -4

1. Ina soup pot, melt butter over medium heat. Add sliced leeks and sauté 5 to 6 minutes, or until
tender. Add chicken broth, ha#nd-half, salt andepper, bring to a boil.

2. Stir in potato flakes, reduce heat to low, and simmer 5 minutesintit thickened. Ladle into
bowlsand serve.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 11
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Spinach Salad with Hot Bacon Dressing

If you've never tried hot bacon dressing on a cool crisp
spinachsalad trust us-- you won't be able to forget this
tasty combination.

Serves4

8 slices bacorghopped

1/4 cup apple cider vinegar

2 teaspoons fresh lemon juice

2 tablespoons sugar

1/4 teaspoon black pepper

1 (1Gounce) package fresh spinach, trimmed
1 hardboiled egg, chopped

=A =4 4 4 -4 -4 -4

1. Inalarge skillet, cook bacon over mediigh heat until crisp. Add vinegar, lemon juice, sugatr,
andpepper, mix well.

2. Placespinachin a serving bowl; add hot bacon dressing and toss to coat. Sprinklehdgped
egg and serve immediately.

Note

You carprepare the salad and dressing in advance then, when you're reagttbeat the dressing,
toss, top, and serve.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 12
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Side Dishes

Sweet Potato Biscuits
These crunchy biscuits are much more tasty and interesting than their sfitecounterparts. Serve
Sweet PotatoBiscuits withyour turkey this Thanksgiving.

Makes 1 dozen biscuits

1 cup mashed canned sweet potatoes
1 cup milk

1/2 cup sugar

1 egg, beaten

1 tablespoon butter, melted

3 cups selfising flour

1 teaspoon baking powder

1/2 teaspoon salt

1/2 cup vegetable shortening

=A =4 =4 4 -4 -4 -8 -4 4

Preheat oven to 400°F.

=

n

In a medium bowl, using a fork, miweet potatoes milk, sugar, egg, and butter until well
combined.

3. Inalarge bowl, combine floubakingpowder, and salt. Using 2 knives, or a pastry cutter, cut
shortening into flour mixture. Pour sweet potato mixture into flour mixture and mix until just
combined.Drop mixture by large spoonfuls onto rimmbeking sheets

4. Bake 15 to 17 minutes, or until golden. Serve warm.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com
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Looking for a unique dinner roll to grace yduranksgiving
table? Look no more, 'cause these turk&yaped dinner
rolls are the perfect addition, and they're sure to be gobbled

up.

Serves: 8

1 16 Rhodes Dinner Rolls, thawed but still cool

1 1egg, beaten

1 1/2 cup sliced almonds

1. Preheat oven to 35%. Coat dakingsheet with cooking spray.

2. Using your hand, flatten one roll for therkey'sbody and place on baking sheet. Cut a narrow
piece, about 1/4nch of the remaining roll, to be used as a head aadk. Roll it into a rope
shape and place on left side of body to form a slight curve. Cut head piece on an angle and pull
down against neck to form a wattle. Flatten the rest of the remaining roll into a half circle. Place
on right side of body, oppositeead and neck. Cut 7 long slits to form feathers.

3. Brush witheggand place 8 sliced almonds flat side down in between slits on each turkey roll.
Place one sliced almond into the head for a beak for each turkey roll, and cut one almond in a
circular shapend place on head for an eye on each turkey roll.

4. Chop remainingmondsvery fire and place on body of each turkey roll. Let rise for 20 to 30
minutes.

5. Bake for 15 to 18 minutes, or until golden brown.

Recipe courtesy of RhodgakeN-Serv

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 14
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Cranberry Compote
' : Ditch the can and do it yourself for the taste that only fresh
cranberries can bring to this comforting compote. With a

splash of citrusy sunshine in every mouthful, you can't go
wrong!

Serves: 5

2 cups fresh cranberries
Zest of 1 orange

3/4 cup fresh orange juice
Juice of 1/2 lemon

1/2 cup granulated sugar
2 cinnamon sticks

=A =4 =4 4 4 =4

1. In a medium saucepan, combine all ingredients. Cook over mekliginheat until all berries
pop open.

2. Let cool then serve, or let cool then cover and chill until readserve.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com
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Green Beans Amandine

Cooking fresh veggies in chicken broth is the easiest way to guarantee that they'll be packed with lots of
juicyflavor. It's one of those little secrets restaurants don't rush to tell us, but thatreffesults we're

Sure to enjoy.

Serves: 4
Cooking Time: 20 min

1-3/4 cupsreadyto-use chicken broth

1 pound freslgreen beanstrimmed and cut into bitesized pieces
1/4 cup (/2 stick) butter

1/2 cup sliced almonds

1/8 teaspoon black pepper

= =4 =4 -4 4

1. In a soup pot, bringhicken brothto a boil over high heat. Add green beans and return to a boil;
cover and cook 10 minutes, or until tender. Drain green beans and set aside in colander.

2. Melt butter in soup pot and add almonds apdpper, sauté over medium heat 2 to 3 minge
or until almonds are golden.

3. Add green beans and toss to coat well; serve immediately.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 16
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Sweet Potato Casserole

v

' There couldn't be an easier way to make an elegaveet

. potato side dish. Canned sweet potatoes are a huge time
saver, and when they're mixed and baked with a few
ingredients and topped with pecans...mmm mmm!

Serves: 6

1
f
f
f
f
f
f
1
1
f
f

1 cup chopped pecans

1 cup packed light brown sugar

1/3 cup altpurpose flour

1/2 cup (1 stickputter, softened, divided

1/4 cup sweetened flaked coconut (optional)
2 (29%ounce) cansweet potatoesdrained and mashed
3/4 cup granulated sugar

2 eggs

1/2 cup milk

1 teaspoon vanilla extract

1/2 teaspoon salt

=

Preheat oven to 35. Coat a-guartcasseole dishwith cooking spray.

N

In amedium bow| combine pecans, brown sugar, flour, 1/4 cup butter, and the coconut, if
desired; mix until crumbly then set aside.

3. In alarge bowl, combine remaining ingredients, including remaining 1/4 cup butter; etlix w
Spoon intocasserolaish and sprinkle evenly with pecan mixture.

4. Bake 45 to 50 minutes, or until bubbly and heated through.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 17
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Holiday Stuffing

Thiseasy recipdor holiday stuffing is the perfect mix of
store-bought and homemade! Using a stuffing mix along
with some of our own fresh ingredients, this secret combo
makes the perfect pairing with your holiday bird!

Serves: 6

1
f
f
f
f
f
f
1
1

3 tablespoons olive oil

1 mediumsized onion, chopped

1/4 pound mushrooms, chopped

1/3 cup (2 ounces) slivered blanched almonds
1/2 cup seedless dried cranberries

1/4 teaspoon salt

1/4 teaspoon ground ginger

1 (14-1/2-ounce) can chicken broth

1 (8ounce) package seasoned stuffing cubes

=

Preheat oven to 350°F. Coat adart baking distwith nonstick cooking spray.

N

Heat oil in a large skillet over medidnigh heat; add onion, mushrooms, almondsgd
cranberries salt, and ginger, and sauté 6 to 8 minutes, or until onions and mushramms
tender. Addchicken brothand bring to a boil.

3. Remove from heat and add stuffing cubes; mix well and place in bdishgCover and bake 30
minutes, until center is firm.

Serving Tip

This reheats well in the microwave.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 18
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Cheesy Herbed MashedPotatoes

Who wouldn't love this easy recipe forashed potatoe®
With lots of cheese and fredlasting herbs, it's loaded with
their favorite tastes!

Serves: 6

Cooking Time: 20 min

3 pounds (about 4 large) bakipgtatoes peeled and quartered
1/4 cup (1/2stick) butter or margarine

3/4 cup (2 to 3)sliced scallionggreen onions)

1 tablespoon choppetteshor 1 teaspoon driedasil

1 tablespoon chopped fregbr 1 teaspoon dried chives

1 tablespoon chopped fregbr 1 teaspoon driedlill weed

1 teagoon salt

1/2 teaspoon pepper

1-1/2 cups (6ounces) shredded mild Cheddar cheese

1/2 cup milk

=A =4 =4 -4 4 -4 -8 4 4 -4

=

In a large pot of boiling saltaslater, cook potatoes 20 to 25 minutes, or until tender; drain in a
colander.

2. Place butter and scallions in pot and cook over medium heat 1 minute. Reduce heat to low and

stir in basil, chives, dikalt and pepper

3. Return drained potatoes to pot and add cheese and milk. Remove from heat and mash with a

potato masheror beat withan electric beater until smooth.

Note

If you like your potatoes a little less cheesy, don't be afraid to cut the amount of cheese to 1 cup. They'll

still be packed witfilavor.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
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Main Dishes

Classic Roast Turkey

Sometimes the most simple recipes pack biggest punch!
Our classic roast turkey qualifies to be in that league, since
it results in dlavorful, juicy birdg without a lot of work!

Serves: 8

1 (12-to 14-pound) turkey, thawed if frozen
1/4 cup vegetable oil

1 teaspoon salt

1/2 teaspoon gait powder

1/2 teaspoon onion powder

1/2 teaspoon paprika

1/2 teaspoon black pepper

=A =4 =4 -4 -4 -4 -4

1. Preheat overio 350°F. Line a large roasting pan with aluminum foil. Remove neck and giblets
from turkey and reserve for another use. Rinse turkey inside and out withaaidkef then pat
dry and place in pan.

2. To make seasoning mixture, in a small bowl, combine oil, salt, garlic powder, onion powder,
paprika and pepper. Rub seasoning on outsideurkey.

3. Add enough water tooastingpan to fill it 1/4inch deep. Covewutrkey loosely with aluminum
foil.

4. Roast turkey for /2 hours, basting occasionally with pan juices. Remove foil and roast for
about 30 more minutes, basting occasionally. The turkey is done when the internal temperature
of the thickest part of the thig registers 180°Fon ameat thermometer

5. Let turkey stand for 15 minutes before carving. Save drippings and use to make gravy.

Find thousands of Mr. Food recipes, cooking videos, and entertaining ideas, plus sign up for the free
Mr. Food Recipe eNewsletter attp://www.MrFood.com 20
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Apple Glazed Turkey

»

Want a perfectly glazetlirkey every time? Try this simple
but succulent recipe for an apple glazedkiey that you'll

be proud to serve on Thanksgiving or any time you want to
impress. How can something that loadksd tastes so good
be so easy?!

Serves: 8

1 (12 to 14-pound) turkey

1 teaspoon salt

1/2 teaspoon black pepper

3 apples, cored and quarted

1 (12ounce) containefrozenapple juice concentrate, thawed
1 (14ounce) can readyo-use chicken broth

1-1/2 teaspoons rubbed sage

=A =4 =4 4 -4 -8 -4

1. Preheat overio 325°F Line aroastingpan with aluminum foil.

2. Place turkey in roasting pan and rub it inside and out with salt and pepper; place apples inside
cavity. Pouapple juiceconcentrate evenly over turkey. Pour chicken broth into pan.

3. Sprinkle sage evenly over top of turkey. Cover loosely with alumioilrarfd roast for 3 hours,
basting with pan juices every 30 minutes.

4. Remove foil and roast for 30 to 60 more minutes, or until no pink remains in turkey, its juices
run clear, and aneat thermometerinserted into thickest part of thigh (not touching bgne
registers 180F to 185°F Allow to sit for 15 to 20 minutes before carving.

Tip
To make a quick applavored gravy, remove most of the fat, strain pan drippings into a saucepan, and
whisk in about 1/4 cup appurpose flour for every 2 cups of panmpings, until thickened.
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Deep Fried Turkey
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describe aeep fried turkey And once you try it, you may

never go back to traditional oven roasted turkey! This

indoor option has safety in minés well as taste.

Serves: 4

1 1 thawed turkey (maximum 14 pounds)
Injectable flavored marinade
1 Dry rub (any flavor)

]

1. Fillturkeyfryer pot with oil to oil line. Bring oil to 40F (see Note)

2. Place turkey horizontally, breast up, in basket. Wearing a long barbecue mitt, slowly lower
basket with turkey into 0ilCook3 minutes per pound then add 5 minutes to total cooking time.
(Example: A Ipound turkey should cook for 47 minuteBurkey mayloat before cooking time
is complete, but continue cooking for total amount of calculated time.

3. When turkey is done, turn ofippliance Slowly and carefully remove basket, attaching hook to
basket handle. Allow turkey to drain and cool.

Important Note

Please follow manufacturer's instructions for your particular model of tufkgsr. Do not move fryer
until oil has cooled.
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