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Thanksgiving Shopping List !
Produce 

• 2 large yellow onions 
• 6 small leeks 
• 6 stalks celery 
• 2 large fennel bulbs 
• 12 Anjou pears 
• 4 Bosc pears 
• 1 Bartlett pear 
• 1 Honeycrisp apple 
• 6 tbps Rosemary leaves 
• 6 tbsps Sage leaves 
• 2 cups fresh flat leaf parsley 
• 6 lbs Yukon gold potatoes  
• 6 lemons 
• 4 lbs brussels sprouts 
• 12 ears of corn (5 cups) 
• 1/2 cup fresh mint 
• 1/2 cup fresh chives 
• 3 cups fresh cranberries 
• 2 oranges 
• 1 sugar pumpkin 
• 12 kumquats  
• 4 cups pomegranate juice !

Meat 
• 1 30 lb turkey !

Dairy 
• 12 sticks of unsalted butter 
• 12 eggs 
• 6 cups half and half 
• 2 cups buttermilk 
• 2 pints heavy cream !

Pantry  
• 3 loaves rustic bread 
• 16 bottles of chicken or turkey stock 
• Large bag of sugar 
• Large bag of flour 
• Bag of light brown sugar 
• Baking powder 
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• Baking soda 
• Bread crumbs 
• Black mustard seeds 
• Ground ginger 
• Apple Cider Vinegar 
• 5 1/2 ounces of pecan halves 
• 3 cups evaporated milk !

Alcohol 
• 1/3 cup vermouth 
• 2.5 bottles of dry white wine 
• 1 cup orange muscat (like Essencia)  
• 1 mini bottle of bourbon !!!!!!!!!!!!!!!!!!!!!!!!!!!!! !

!4



Pear and Leek Stuffing  
1 hour and 10 minutes 

Serves 12 !
Ingredients  !
3 loaves of day old rustic bread, with the dark, hard crusts removed and bread cut into half inch 
cubes  
2 sticks of unsalted butter, cut into pieces, plus more for baking dish 
3 large yellow onions, chopped 
6 small leeks, trimmed, thinly sliced into half-moons and rinsed well 
6 stalks of celery, chopped 
2 large fennel bulbs, chopped 
8 Anjou pears, chopped 
Coarse sea salt and freshly ground black pepper 
6 tablespoons of freshly chopped rosemary leaves 
6 tablespoons of finely chopped fresh sage leaves 
2 cups fresh flat-leaf parsley leaves, chopped  
6 cups of chicken or turkey stock  
2 large eggs, lightly beaten  !
Directions 
1. Preheat oven to 350 degrees.  Spread bread cubes on a rimmed baking sheet and bake until 

crisped but not golden, about 10 minutes.  Let cool.  In a 14-inch straight-sided skillet (or 2 
large skillets), melt butter over medium-high heat. Add onions, leeks, celery, fennel, and 
pears; season with salt and pepper. Cook, stirring occasionally, until vegetables and pears are 
softened and start to turn golden, about 15 minutes. Stir in rosemary and sage. 

2. Transfer vegetable mixture to a large bowl. Add bread cubes and toss well. Drizzle stock 
over mixture, add eggs and parsley, and toss to combine well. Season with salt and pepper. 
Use 10 cups stuffing to fill bird; place remainder in a buttered baking dish. After turkey is 
out of oven, bake at 350 degrees until heated through and top is browned, 40 to 45 minutes. !!!!!!!!!!! !
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Creamy Potato Gratin 
1 hour 

Serves 12 !
 Ingredients 
6 lbs Yukon Gold potatoes, peeled 
6 cups half-and-half 
2 tablespoons soft butter 
6 tablespoons dry bread crumbs 
Salt 
Ground pepper 
1 teaspoon nutmeg !
Directions 
Heat oven to 425 degrees. Use a mandolin, food processor or knife to slice potatoes moderately 
thin (the thickness of two pennies is perfect). Place in a 6-quart saucepan and add 6 cups half-
and-half; stir in salt, white pepper and nutmeg. The cream should barely cover the potatoes. Add 
a little more if needed. Bring to a simmer and cook gently for 6 to 8 minutes. Meanwhile, butter 
a 4 - 4.5 quart baking dish. Dust dish with 5 tablespoons bread crumbs. Season potatoes by 
folding in salt (at least two teaspoons), pepper and nutmeg. Do not undersalt. Transfer potato 
mixture to the baking dish and dust top with remaining 1 tablespoon bread crumbs. Bake for 30 
minutes. Allow to cool 10 minutes before serving. The gratin can be reheated, but if that’s your 
plan, bake it for 20 minutes, leave it at room temperature and reheat it for 10 to 15 minutes 
before serving. !!!!!!!!!!!!!!!!!! !
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Sweet Potato Pie 
1 hour 15 minutes 

Yields 1 pie !
Ingredients  
1/2 pie crust 
2 large sweet potatoes (about 1.5 lbs) 
1/2 cup (1 stick) butter, cut into pieces, room temperature  
1 cup granulated sugar  
2 large eggs 
1/2 tsp allspice 
1 teaspoon cinnamon 
1/2 teaspoon freshly ground nutmeg 
1 teaspoon pure vanilla extract 
Juice of half a lemon !
Directions 
1. On a lightly floured work surface, roll pate brisee into a 15-inch round. With a dry pastry 

brush, sweep off the excess flour; fit dough into a 9-inch pie plate, pressing it into the edges. 
Trim to a 1-inch overhang all around. Crimp edge as desired. Cover with plastic wrap; chill 
pie shell until firm, about 30 minutes. 

2. Preheat oven to 375 degrees. Fill a medium saucepan with 2 inches of water; place over high 
heat and bring to a boil. Fit saucepan with a steamer basket, add sweet potatoes, and cover. 
Steam until potatoes are easily pierced with a fork, about 1 hour. You may need to add more 
water as sweet potatoes steam. Let sweet potatoes cool slightly before removing skins by 
rubbing potatoes with a paper towel. 

3. Place sweet potatoes in the bowl of an electric mixer fitted with the paddle attachment. Beat 
on medium speed until the sweet potatoes are well mashed and any stringy pieces of sweet 
potato have wrapped themselves around the paddle attachment. Remove paddle attachment, 
wipe clean, and return to mixer. 

4. With the mixer on low speed, add butter, and beat until well combined and cooled slightly. 
Slowly add sugar. Add eggs, one at a time, beating after each addition. Add allspice, 
cinnamon, nutmeg, vanilla, and lemon juice. Continue beating until well combined. 

5. Pour mixture into prepared pie crust. Transfer to oven and bake until center has set, 45 to 50 
minutes. !!!!!!! !
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Hashed Brussels Sprouts With Lemon 
25 minutes  
Serves 8-12 !

Ingredients  
3 tablespoons freshly squeezed lemon juice, more to taste 
Grated zest of 1.5 lemons 
4 pounds of brussels sprouts 
3 tablespoons olive oil 
3 tablespoons butter 
4 garlic cloves, minced  
3 tablespoons black mustard seeds 
1/3 cup vermouth 
Salt and pepper to taste !
Directions  
Place lemon juice in a large bowl. Cut bottoms off sprouts, and discard. Working in batches, use 
a food processor fitted with the slicing blade to cut sprouts into thin slices. (If cutting by hand, 
halve sprouts lengthwise, and thinly slice them crosswise. The slices toward the stem end should 
be thinner, to help pieces cook evenly.) As you work, transfer slices into bowl with lemon juice. 
When all sprouts are sliced, toss them in juice and use your fingers to separate leaves. (Recipe 
can be prepared to this point and refrigerated, covered, for up to 3 hours.) When ready to serve, 
heat oil and butter over high heat in a skillet large enough to hold all sprouts. When very hot, add 
sprouts, garlic and seeds, and cook, stirring often, until sprouts are wilted and lightly cooked, but 
still bright green and crisp, about 4 minutes. Some leaves may brown slightly. Add wine and 
sprinkle with salt and pepper. Cook, stirring, 1 minute more. Turn off heat, add salt and pepper to 
taste, and more lemon juice if desired. Stir in the lemon zest, reserving a little for top of dish. 
Transfer to a serving bowl, sprinkle with remaining zest and serve. !!!!!!!!!!!!!! !
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Caramelized Corn With Fresh Mint 
30 minutes 

Serves 10-12 !
Ingredients  
5 cups fresh corn kernels (from about 12 cobs) 
1 stick unsalted butter 
1/2 cup chopped fresh mint 
Salt !
Directions  
In a wide skillet, melt half the butter over high heat. Add half the corn and cook, stirring often, 
until golden and browned (kernels may begin to pop), about 10 minutes. Stir in half the mint and 
sprinkle with salt. Transfer to a serving bowl. Repeat with remaining corn, butter, mint and salt. !!!!!!!!!!!!!!!!!!!!!!!!!!!! !
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Buttermilk and Chive Biscuits 
30 minutes  

Makes 20 biscuits !
Ingredients 
4 cups all purpose flour 
4 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
3/4 cup cold unsalted butter 
2 tablespoons unsalted butter, melted 
1/2 cup finely snipped fresh chives 
1.5 cups plus 2 tablespoons of buttermilk !
Directions 
Preheat an oven to 450°F (230°C). !
Sift together the flour, baking powder, baking soda and salt into a large bowl. Add the cold butter 
and, using a pastry blender or 2 knives, cut the butter into the flour until the mixture resembles 
coarse meal. Add the chives and toss to distribute, then stir in the buttermilk just until the dry 
ingredients are moistened. !
Lightly flour your hands, gather the dough into a ball and transfer to a lightly floured work 
surface. Using your hands, form the dough into a rectangle about 1/2 inch (12 mm) thick and 
roughly 11 by 9 inches (28 by 23 cm). Using a dough scraper or a knife, cut the dough into 20 
equal-sized pieces. Transfer to an ungreased baking sheet, leaving a little room between the 
biscuits. !
Brush the tops with the melted butter and bake until pale golden and puffed, about 14 minutes. 
Serve warm. Makes about 20 biscuits. !!!!!!!!!!!!!
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Gravy 
Yields 3 cups  !

Ingredients 
Pan drippings  
1 to 2 cups chicken broth 
1 cup dry white wine, such as sauvignon blanc 
1/3 cup all-purpose flour 
1 tablespoon cider vinegar !
Directions 
1. While turkey rests, pour pan drippings through a fine-mesh sieve into a large bowl. Discard 

solids. Skim fat and reserve 3 tablespoons. Add broth to drippings to measure 4 1/2 cups. 
2. Set pan across two burners and heat over medium. Add reserved fat and white wine. Cook, 

stirring and scraping up browned bits with a wooden spoon, until mixture thickens and holds 
a trail, 3 minutes. 

3. Add flour and whisk to combine. Continue whisking until flour tastes fully cooked, 2 to 3 
minutes. Slowly whisk in dripping mixture. Cook, whisking, until gravy is thickened, 8 
minutes. If desired, strain gravy through sieve. Stir in vinegar. Season with salt and pepper; 
keep warm until serving. !!!!!!!!!!!!!!!!!!!!!! !
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Orange Clove Cranberry Sauce 
10-15 minutes 
Yields two cups !

Ingredients 
3 cups fresh cranberries 
3/4 cup sugar 
1 teaspoon finely grated orange zest 
1/2 cup water 
1/3 cup fresh orange juice (from 2 oranges) 
2 whole cloves 
1 teaspoon ground cloves 
1 cinnamon stick !
Directions 
1. Bring all the ingredients to a boil in a medium saucepan. Reduce heat, and simmer until 

cranberries begin to burst and liquid thickens, 10 to 15 minutes. Remove cloves and 
cinnamon stick, and discard. Refrigerate until chilled. !!!!!!!!!!!!!!!!!!!!!!!!!
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Pie Crust 
50 minutes 

Yields two nine inch pie crusts !
Ingredients 
2.5 cups all-purpose flour 
1/4 teaspoon fine salt 
3 tablespoons granulated white sugar  
1/2 cup vegetable shortening, cold and cubed  
1.5 sticks of butter, cold and cubed  
1/4 cup of ice water  !
Directions  
1. In a large mixing bowl, sift together the flour, salt and sugar. Add the shortening and break it 

up with your hands as you start to coat it all up with the flour. Add the cold butter cubes and 
work it into the flour with your hands or a pastry cutter. Work it quickly, so the butter doesn't 
get too soft, until the mixture is crumbly, like very coarse cornmeal. Add the ice water, a 
little at a time, until the mixture comes together forming a dough. Bring the dough together 
into a ball. 

2. When it comes together stop working it otherwise the dough will get over-worked and tough. 
Divide the dough in half and flatten it slightly to form a disk shape. Wrap each disk in plastic 
and chill in the refrigerator for about 30 minutes. On a floured surface roll each disk out into 
a 10 to 11-inch circle to make a 9-inch pie. !!!!!!!!!!!!!!!!!!! !
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Pear-Pomegranate Pie 
1 hour 30 minutes  

Makes 1 pie !
Ingredients 
1 two crust pie shell 
4 Bosc pears, peeled and cored 
4 Anjou pears, peeled and cored 
6 tablespoons pomegranate molasses  
3 tablespoons unsalted butter 
3 tablespoons corn starch 
3/4 cup light brown sugar 
1/2 teaspoon ground ginger 
1/4 teaspoon salt  !!
Directions 
Preheat oven to 425 degrees. Quarter 6 pears. In a large skillet over medium-high heat, bring 3 
tablespoons molasses to a boil. Let simmer about 2 minutes, until molasses thickens. Arrange 
half the quartered pears in a single layer in skillet. Sprinkle 1 1/2 tablespoons butter over pears. 
Cook, turning occasionally, until pears are well caramelized on all sides (but not cooked 
through), about 5 minutes. Scrape pears and molasses into a bowl. Add tapioca and toss to 
combine. Repeat cooking process with remaining molasses, butter and quartered pears. Add 
second batch of pears to bowl; combine. Thinly slice remaining pears and add to bowl. Stir in 
sugar, ginger and salt. On a lightly floured surface, roll out both crusts to 12-inch circles. Place 
one crust in 9-inch pie plate. Scrape pear filling into crust. Cut remaining dough into strips about 
1 inch thick. Top pie with strips, weaving them into a lattice. Crimp edges to seal. Place pie on a 
foil-lined, rimmed baking sheet. Bake for 15 minutes; reduce heat to 350 degrees and continue 
baking until crust is dark golden and pears are tender when pricked with a fork, about 45 minutes 
more. Let cool for 30 minutes before slicing. !

Pomegranate Molasses  
1 hour 30 minutes  !

Ingredients 
4 cups of pomegranate juice  
1/2 cup plus 2 tablespoons of sugar 
1/4 lemon juice (1 medium lemon) !
Directions 
Boil the pomegranate juice, sugar, and lemon juice in a saucepan over medium-high heat. When 
the juices boil, reduce the heat to a medium-low. The liquid will look a little bubbly. Let the 
mixture simmer for about an hour. Stir occasionally to make sure that the sugars don't stick to the 
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bottom of the saucepan. By the end of the hour, you'll notice that most of the liquids have burned 
off. That's exactly what we want. The mixture will still be runny, but don't worry. The molasses 
thickens once it cools. Remove the saucepan from heat, and let it cool completely before pouring 
it into a jar. Store the molasses in the refrigerator for up to 6 months. !!!!!!!!!!! !!!!!!!!!!!!!!!!!!!!!!!!!!!!
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Maple Bourbon Pecan Pie 
2 hours 
Serves 8 !

Ingredients  
1 pie crust 
1 cup sugar 
4 tablespoons unsalted butter, melted 
4 large whole eggs 
1 cup plus 2 tablespoons dark corn syrup 
1/2 cup pure maple syrup 
2 tablespoons bourbon, or dark rum 
1 teaspoon pure vanilla extract 
1 1/2 cups (5 1/4 ounces) pecan halves 
2 large egg yolks 
2 tablespoons heavy cream 
Whipped cream, (optional) !
Directions  
1. On a lightly floured surface, roll dough to 1/8 inch thick. Transfer to a 9-inch pie tin, leaving 

a 1/2-inch overhang. Fold overhang under evenly.  Transfer lined pie tin to the refrigerator.  
Chill for at least half an hour. 

2. Heat oven to 400 degrees.  In a medium bowl, whisk together sugar, butter, 4 whole eggs, 
corn syrup, maple syrup, bourbon, and vanilla.  Fold in half the pecan halves.  Pour filling 
into pie shell; arrange remaining pecan halves on top of pie. 

3. Score the outer rim of pie.  Beat 1 egg yolk, and brush over hatch marks.  Chill the pie for 30 
minutes. Mix 2 tablespoons heavy cream with remaining egg yolk.  Transfer pie to the oven. 

4. Bake 15 minutes, then reduce heat to 350 degrees. Bake until a knife tip comes out clean, 
about 1 hour 15 minutes. Serve warm or at room temperature. !!!!!!!!!!!!! !
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Fresh Pumpkin Pie  
2 hours 

Serves 16 !
Ingredients  
1 sugar pumpkin, (about 4 pounds), halved 
2 pie crusts 
All-purpose flour, for work surface 
7 large eggs 
1 tablespoon heavy cream 
1 1/2 cups plus 2 tablespoons packed light-brown sugar 
2 tablespoon cornstarch 
1 teaspoon salt 
1 1/2 teaspoons ground cinnamon 
1 1/2 teaspoons ground ginger 
1 teaspoon pure vanilla extract 
1/4 teaspoon ground nutmeg 
3 cups evaporated milk 
Whipped cream, for serving !
Directions 
1. Preheat oven to 425 degrees. If using fresh pumpkin, roast pumpkin, cut sides down, on a 

rimmed baking sheet until soft, 50 to 60 minutes. Let cool completely. Roasted pumpkin can 
be refrigerated in an airtight container overnight. 

2. Reserve 1/4 of the dough for making leaf decorations. Turn out the remaining dough onto a 
lightly floured work surface; divide in half. Roll out each half into a 14-inch round. Fit 
rounds into two 10-inch pie plates; crimp edges as desired. Freeze until firm, about 15 
minutes. 

3. Roll out reserved dough to 1/8 inch thick. Transfer to a baking sheet, and freeze until firm, 
about 15 minutes. 

4. Reduce the oven temperature to 375 degrees. Whisk 1 egg and heavy cream in a small bowl; 
set aside. Brush edges of pie shells with a wet pastry brush. Cut 2 large circles of parchment; 
fit into pie shells, extending above edges. Fill with pie weights. Freeze until cold, about 10 
minutes. 

5. Bake pie shells 10 minutes. Remove weights and parchment; bake 5 minutes more. Let cool 
completely on a wire rack. 

6. If using fresh pumpkin, discard seeds. Scoop out flesh using a large spoon; transfer to a food 
processor. Process until smooth, about 1 minute. Transfer pumpkin to a large bowl. Add 
brown sugar, cornstarch, salt, cinnamon, ginger, vanilla, nutmeg, remaining 6 eggs, and 
evaporated milk; whisk until combined. 

7. Reduce oven temperature to 350 degrees. Place pies on a rimmed baking sheet. Divide 
pumpkin mixture evenly between shells. Bake until all but centers are set, 35 to 40 minutes. 
Let pies cool completely on a wire rack. Cut into wedges, and serve with whipped cream. 
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Whipped Cream 
10 minutes  !

Ingredients  
1 pint of heavy cream  
2 teaspoons vanilla extract 
1 teaspoon sugar  !
Directions 
1. In a large mixing bowl, combine heavy cream, vanilla and sugar.  
2. Beat with a hand mixer until stiff peaks form. !!!!!!!!! !!!!!!!!!!!!!!!!!!!!!!!
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Mulled White Wine Sangria  
Serves 12 !

Ingredients  
1 cup water 
1/2 cup honey, preferably orange-blossom 
Zest of 2 lemons, cut into long strips 
1/4 cup fresh lemon juice (from 2 lemons) 
4 whole star anise 
4 cinnamon sticks 
12 whole cloves 
2 bottles dry white wine, such as Sauvignon Blanc 
1 cup orange Muscat, such as Essencia 
1 Golden Delicious apple, cored, halved, and thinly sliced 
1 Bartlett pear, cored, halved, and thinly sliced 
2 lemons, preferably Meyer, thinly sliced crosswise 
12 kumquats, thinly sliced crosswise !
Directions 
1. Bring water, honey, lemon zest and juice, star anise, cinnamon sticks, and cloves to a simmer 

in a large saucepan over medium heat. Reduce heat to low, and cook for 15 minutes. 
2. To serve cold: Mix spice mixture, wines, and fruit in a large pitcher. Cover, and refrigerate 

overnight. Transfer to a large punch bowl, and serve with ice. To serve hot: Heat spice 
mixture and wines in a large pot over low heat until heated through. Add fruit, and divide 
among mugs. !!!!!!!!!!!!!!!!
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