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Give it up for New York reader Leann Doyle. 

Her Turkey Salisbury Steaks (page 28) are a weeknight game changer. 
Share your own recipe creations at tasteofhome.com/submit.

CONTACT US 

For subscriptions, single issues, 

payments, account information 

and other inquiries, contact 
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customercare@tasteofhome.com 
tasteofhome.com/customercare
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To find us online
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pinterest.com/taste_of_home
twitter.com/tasteofhome

To submit a recipe

tasteofhome.com/submit

To contact our editors
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414-423-0100
feedback@tasteofhome.com

To find out about other  
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marie.brannon@rd.com

To advertise in Taste of Home
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I have only two musts for quality holiday time: 
Be together, eat great food.

Cooking 
Thanks

CATHERINE CASSIDY 
EDITOR-IN-CHIEF

I’ve said it before (probably in this column) and  
I’ll no doubt say it again: I love Thanksgiving.  

Not only is it my favorite cooking holiday, but I also love the 

gathering part—welcoming all of our kids and good friends into  

our home, eating too much, sharing quality time together. And,  

yes, on this day, I consider lounging around the TV for football  

and old movies quality time!

Speaking of TV, for a few years now we’ve enjoyed a lovely 

relationship with the great folks at the show Home & Family  

on the Hallmark Channel. Like you, they just love Taste of Home 

recipes. So once a month, host Cristina Ferrare 

picks out a favorite from the magazine or one 

of our new cookbooks and whips it up on-air 

while the recipe’s contributor Skypes in live  

to talk about his or her dish. 

Since Cristina is a true-blue Taste of Home  

fan and a fabulous cook, we figured it’s about  

time we shared one of her recipes with you.  

I think you’ll love her famous Smashed Yukon Gold Potatoes (right). 

Featured in her cookbook Cristina Ferrare’s Big Bowl of Love, these 

are super simple to prepare and are right at home at a Thanksgiving 

feast. Share these irresistible potatoes however you spend the 

holiday—doing your thing in the kitchen, 

laughing around a giant table, reclining  

by a fire or all of the above.

Happy Thanksgiving, everyone!  

And thanks, Cristina!

Smashed  
Yukon Gold  
Potatoes
—CRISTINA FERRARE  
CRISTINAFERRARECOOKS.COM

 12  (about 3-in. by 3-in.) Yukon gold 

or yellow Dutch potatoes

 1  qt. chicken stock, homemade  

or store-bought organic  

chicken broth

 ¹�₄  cup canola oil

 4  sprigs fresh thyme, one snipped 

into small pieces

 1  Tbsp. unsalted butter

  Kosher salt

  Crack pepper

  Pinch of truffle salt (optional) 

1. Place the potatoes in a large 
saucepan and fill with chicken stock, 
making sure the stock covers the 
potatoes by 2 in. (If you’ve run out of 
the chicken stock, you can use water.) 
Bring to a gentle boil, and cook for  
45 minutes or until the potatoes are 
soft enough to run a knife through the 
center. Drain the potatoes and pat dry.
2. With a wine bottle or olive oil 
bottle, gently smash the potatoes to 
flatten them slightly to break open the 
skins. Heat a skillet (preferably cast 
iron) for 5 minutes. Add the oil and let 
heat for 30 seconds. Add the smashed 
potatoes and fry for about 4 minutes 
or until the bottoms become crusty. 
Gently turn over; add sprig of the 
snipped thyme, and fry for 4 minutes. 
Turn off the heat, add butter, and 
sprinkle with kosher salt and pepper  
or truffle salt. Top with remaining 
thyme leaves and serve immediately.  
Makes 6 servings. 


Catherine (left) 

and Cristina cook 

up American 

comfort food 

classics on set  

in Los Angeles. 

Look for this stamp throughout the magazine.  

It points to some great Turkey Day recipes and tips!

HALLMARK
HOME & FAMILY

NOV. 4, 10 A.M. EST 
Tune in to the Hallmark 

Channel to watch 

Cristina smash some 

taters and share  

more of her favorite 

Thanksgiving traditions. 

C
A

T
H

E
R

IN
E

 A
N

D
 C

R
IS

T
IN

A
: C

R
O

W
N

 M
E

D
IA

 U
N

IT
E

D
 S

T
A

T
E

S
, 
L

L
C

 /
 A

L
E

X
X

 H
E

N
R

Y
 S

T
U

D
IO

S
, 
L

L
C

 /
 J

E
R

E
M

Y
 L

E
E

; 
P

O
T

A
T

O
E

S
: D

IA
N

E
 C

U
 &

 T
O

D
D

 P
O

R
T

E
R

/W
W

W
.W

H
IT

E
O

N
R

IC
E

C
O

U
P

L
E

.C
O

M



promotion

our team of culinary experts is always experimenting with fun  
flavors and testing new recipes from our readers.  

text toh5 to 51684 for the recipes of these four fall favorites!

BUTTERNUT SQUASH AND FENNEL GRATIN TURKEY & SPINACH STUFFING CASSEROLE

MOM’S CROCKPOT CHICKEN & DUMPLINGS

Smartphone required for proper access. You will receive 1 text message. Message and data rates may apply.  
Text “HELP” for help. Your information will not be sold or used for any other purpose.

TEST KITCHEN

PUMPKIN CREAM PIE

Te
xt 

TOH5 to
  

516
84 fo

r R
ec

ipes
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BIG  TH A N K S

Mixing Bowl
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SOUPER DUPER
Give this California cook’s rich butternut soup a whirl. It features 

fall’s gold standard veggies and crispy fried sage on top. 

Creamy  
Butternut Squash  

& Sage Soup  
Nithya Kumar     

Davis, CA
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Creamy Butternut Squash 
& Sage Soup

This comforting soup 
gets extra rich when  
I use an immersion 
blender to puree it.  
It’s a homey dream 
even without cream. 

—NITHYA KUMAR  DAVIS, CA

PREP: 20 MIN. • COOK: 50 MIN. 

MAKES: 4 SERVINGS

 4 cups cubed peeled  

butternut squash

 1 Tbsp. olive oil

 2 Tbsp. minced fresh sage

 ¹�₄ tsp. salt

 ¹�₄ tsp. pepper

SOUP

 1 Tbsp. olive oil

 2 Tbsp. butter, divided

 1 medium onion, chopped

 1 garlic clove, minced

 ³�₄ tsp. salt

 ¹�₄ to ¹�₂ tsp. crushed red pepper 

flakes

 ¹�₈ tsp. pepper

 4 cups water

 1 medium sweet potato, chopped

 1 medium carrot, chopped

1. Preheat oven to 400°. Place 

squash in a foil-lined 15x10x1-in. 

baking pan. Drizzle with oil; sprinkle 

with sage, salt and pepper. Toss to 

coat. Roast 30-35 minutes or until 

tender, stirring occasionally.

2. Meanwhile, in a saucepan, heat oil 

and 1 Tbsp. butter over medium heat. 

Add onion and garlic; cook and stir 

3-4 minutes or until softened. 

Reduce heat to medium-low; cook 

30-40 minutes or until deep golden 

brown, stirring occasionally. Stir  

in salt, pepper flakes and pepper.

3. Add water, sweet potato and carrot 

to saucepan. Bring to a boil. Reduce 

heat; cook, uncovered, 10-15 minutes 

or until vegetables are tender. Add 

butternut squash mixture and the 

remaining butter to soup. Puree soup 

using an immersion blender. Or, cool 

soup slightly and puree batches in  

a blender; return to pan and heat 

through before serving.

PER SERVING 255 cal., 13 g fat (5 g sat. 

fat), 15 mg chol., 659 mg sodium,  

36 g carb., 6 g fiber, 3 g pro.

BOUQUET YOUR WAY
Use bright button mums from the supermarket or your 
own backyard to create an easy custom centerpiece 
that makes your table feel like fall. 

INSTANT GRATIFICATION

Keep it simple with two types  

of mums in the same hue.

Go rustic with mums, herbs and  

twigs snipped from the garden.

Mix your mums into a ready-

made bouquet from the store.

IT’S MORE THAN 

JUST A PRETTY 

GARNISH.  

Fry sage leaves  
in butter for  
30 seconds until 
crisp to give your 
soup an instant 
aromatic upgrade. 

Make it last.  

Trim stems 

under the tap 

before arranging.
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Uncommon Cutouts
Roll out a way-cool cookie array with a new batch of cutters. 

These festive shapes from H.O. Foose Tinsmithing Co.  
deliver plenty of jolly. Starting at $1.30  

rdstore.com/tasteofhome

HOLIDAY TOOLS

Early Bird 
Special
Give leftovers a brunchy new 
look on Black Friday. The line’s 
out the kitchen for this puffy, 
cheese-topped pancake.

TWO -TIMING TURKEY

 
Turkey Puff Pancake
This baked pancake acts like a tart shell 
when covered with mushrooms and 
turkey. It browns up beautifully.
—PATRICIA MILLMANN  WAUWATOSA, WI

START TO FINISH: 30 MIN. 

MAKES: 4 SERVINGS

 3 Tbsp. butter

 2 large eggs

 ³�₄ cup 2% milk

Dash cayenne pepper

 ³�₄ cup all-purpose flour

TOPPING

 2 Tbsp. butter

 ³�₄ cup sliced fresh mushrooms

 1 small onion, chopped

 2 Tbsp. all-purpose flour

 ³�₄ cup turkey or chicken broth

 ¹�₄ cup 2% milk

 2 cups shredded cooked turkey

 ¹�₄ tsp. salt

 ¹�₄ tsp. pepper

 2 Tbsp. grated Parmesan cheese

1. Preheat oven to 400°. Place  

3 Tbsp. butter in a 9-in. pie plate. 

Place in oven 3-4 minutes or until 

melted. Meanwhile, in a small bowl, 

whisk eggs, milk and cayenne.  

Whisk flour into egg mixture just 

until blended. Pour into prepared  

pie plate. Bake for 18-20 minutes or 

until golden brown and center is set.

2. Meanwhile, in a large skillet, heat 

2 Tbsp. butter over medium-high 

heat. Add mushrooms and onion; 

cook and stir 4-6 minutes or until 

tender. Stir in flour; gradually add 

broth and milk. Bring to a boil, 

stirring constantly; cook and stir  

1-2 minutes or until thickened.  

Stir in turkey, salt and pepper.

3. Cut pancake into wedges.  

Spoon turkey mixture over  

wedges; sprinkle with Parmesan 

cheese. Serve immediately.

PER SERVING 450 cal., 24 g fat (13 g sat. 

fat), 201 mg chol., 610 mg sodium,  

26 g carb., 1 g fiber, 30 g pro.

Give a big ol’ shout-out to the country woman who inspires you.

She’s the queen of canning, farming or volunteering, and we want to meet her. 
Snap a few pics, and tell us why she should be crowned the 2016 Country 

Woman of the Year! The title comes with $250, and if she wins, you’ll receive 
$250, too! Visit countrywomanmagazine.com/womanoftheyear.

DOWN-
HOME 
HERO

FIND MORECOOKie FuN
Page 35

Enter

today!

It could be  

a win-win.
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Spot the calico corn in this issue and you could win a Taste of Home 

cookbook. Find it? Go to tasteofhome.com/hiddenobject. In our last  
issue, the gourd was on page 80. See complete guidelines on page 88.

HIDDEN 
OBJECT

ON NEWSSTANDS NOW

Home-Cooked 
New Look
Exciting things are happening 
with Simple & Delicious. 

OUR SISTER MAGAZINE just got a makeover. All the fast, fresh home 
cooking you need and love is now packed into a new grab-and-go size 
you can take anywhere. Plus, it’s making its debut on newsstands . So 
pick up an extra copy for a friend or neighbor who’ll be asking for this 
incredible magic bar recipe, straight from the October/November issue 
of Simple & Delicious. Find it at your grocery store.

Pumpkin Delight  
Magic Bars
I improvised these bars the same  
way my mother always did: by throwing 
together ingredients with flavors of  
the holiday. With every bite we honor 
Mom, the tradition of family and 
sharing special moments.
—LISA GLASSMAN  BOYNTON BEACH, FL

PREP: 20 MIN. 

BAKE: 45 MIN. + COOLING 

MAKES: 2 DOZEN

 1 pkg. (11 oz.) vanilla wafers

 ¹�₂ cup butter, melted

 3 oz. cream cheese, softened

 1 can (14 oz.) sweetened 

condensed milk

 ¹�₂ tsp. pumpkin pie spice

 1 can (15 oz.) solid-pack pumpkin

 1¹�₂ cups flaked coconut

 1 cup white baking chips

 1 cup dried cranberries

 1 cup chopped pecans

1. Preheat oven to 350°. Place 

vanilla wafers in a food processor; 

pulse until coarse crumbs form. 

Drizzle with melted butter; pulse 

until blended. Press into bottom  

of a greased 13x9-in. baking pan.

Blogger Kristy Denney from 
Sweet Treats & More shares 
her candy-filled twist on classic 
puppy chow (aka muddy 
buddies). Let the kids mix it up, 
then take turns diving in.

Puppy Love

KIDS IN THE KITCHEN

Salty-Sweet  
Muddy Buddy Mix
—KRISTY DENNEY  
SWEETTREATSMORE.COM

 9 cups Corn or Rice Chex Cereal

 1 cup semisweet chocolate chips

 ¹�₄ cup butter

 ¹�₂ cup peanut butter

 1 tsp. vanilla extract

 1¹�₂ cups powdered sugar

 1¹�₂ cups candy corn

 1¹�₂ cups Reese’s Pieces candy

 2 cups mini pretzel twists 

1. Pour Chex Cereal in a large bowl 
and set aside. 
2. In a microwave-safe bowl, melt 
chocolate chips, butter and peanut 
butter together on high for 1 minute. 
Stir and return to microwave, 
microwaving in 30-second increments 
until smooth. Stir in vanilla.  
3. Pour chocolate-peanut butter 
mixture over the cereal, and gently  
stir to coat. Place cereal in a large 
resealable bag, pour powdered sugar 
in, seal and shake until evenly coated. 
4. Spread cereal out onto waxed paper, 
and let cool completely.  
5. In a large bowl, combine cereal, 
candy corn, Reese’s Pieces and pretzels. 
Store in an airtight container.  
Makes 18 servings.

2. In a bowl, beat cream cheese, 

milk and pie spice until smooth; 

beat in pumpkin. Pour over crust. 

Layer with coconut, baking chips, 

cranberries and pecans.

3. Bake 45-55 minutes or until 

golden brown. Cool in pan on a 

wire rack 10 minutes.

4. Loosen sides from pan with a 

knife; cool completely. Cut into 

bars. Refrigerate leftovers.

PER BAR 299 cal., 17 g fat (8 g sat. 

fat), 25 mg chol., 144 mg sodium, 

35 g carb., 2 g fiber, 4 g pro.
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RECIPE 
BINDER
Store recipes safely 
& stylishly in this 
personalized binder!
Starting at $20.95.

T-SHIRT
Cooks will go wild for these 
comfy & cozy food-inspired tees! 
Starting at $15.95.

COVERED 
BAKING PAN

Bring fresh-baked fun 
everywhere in this 

convenient pan! 
Starting at 

$42.95.

GREETING CARDS
Send warm wishes with a Taste 
of Home recipe card. Just pick a 
recipe and card design, then send! 
Starting at $3.15.

CHILDREN’S 
APRON
Your little one will look so 
cute (and clean!) every 
time you cook together!
Starting at $16.95.

               HOT GIFTS
FOR COOL COOKS!
Save 20% on irresistibly fun goodies & 
gifts your favorite home cook will love 
from our all-new collection!

Look for us on Zazzle and fi nd more gifts for 
every taste—calendars, t-shirts, mugs & totes! 
Order now and SAVE 20% off  your purchase. 
Hurry...off er ends 12/31/15!

Enter code “ZTASTEOFHOME” at
Zazzle.com/TasteofHomeShopBUY IT!
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20% OFFThrough 12/31/2015 with code



Call 1-888-543-3431 or Visit AIGDirect.com

CALL 888-543-3431       TERM LIFE INSURANCE

ACT NOW - Life Insurance Starting at $16/mo for $500,000*

Agency services provided by AIG Direct Insurance Services, Inc.(“AIG Direct”), CA license #0B57619 and AR license #0100105378, a 

subsidiary of American General Life Insurance Company (AGL), Houston, TX and an affi liate of The United States Life Insurance Company 

in the City of New York (US Life), New York, NY. Policies issued by AGL except in New York, where issued by US Life. Issuing companies 

AGL and US Life are responsible for fi nancial obligations of insurance products and are members of American International Group, Inc. (AIG). 

Products may not be available in all states, and product features may vary by state. In NY State, term life insurance is available through US 

Life, Form #09007N. Advertised Rate examples concerning $16 a month are current as of 06/08/15 and are for a $500,000, 10- year term life 

insurance policy for female age 35 in the Preferred Plus Underwriting Class, Form #07007, issued by AGL, Houston, TX. Premium charges 

depend on evidence of insurability. Premiums increase at the end of the guaranteed term if renewed. Death benefi t remains level. The policy 

may be contested for two years from the date of issue for material misstatements or omissions on the application. Policy is limited to return 

of premium paid in the event of suicide within fi rst two years. INSURANCE ADVERTISEMENT

 FEMALE  MALE

35 YEARS OLD $15.66 $16.98

40 YEARS OLD $20.48 $21.79
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Kitchen tricks and healthy tips for happy eating.

Cook Smart

TOP TURKEY
This is it! The juiciest, crispiest, most golden bird 

Thanksgiving’s ever seen. Our turkey pro—who tested 

and tested and tested again—shares her secrets.

LET’S COOK

Roasted Sage Turkey  
with Vegetable Gravy 
Bethany Jacobson | Milwaukee, WI 

 FIND IT!  
Chatham Carving Set $40 pier1.com 17NOVEMBER 2015 TASTEOFHOME.COM
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Roasted Sage Turkey  
with Vegetable Gravy

A simple rub, some 
fresh herbs and a new 
way to roast make  
a Norman Rockwell-
style bird with  
a rich gravy that  

you’ll want to ladle over everything. 
—BETHANY JACOBSON  

 TASTE OF HOME LEAD PREP COOK

PREP: 30 MIN. + CHILLING 

BAKE: 2 HOURS 10 MIN. + STANDING 

MAKES: 16 SERVINGS (3¹₂ CUPS GRAVY)

 1 turkey (14 to 16 lbs.)

 1 Tbsp. kosher salt

 1 tsp. ground sage

 ¹�₂ tsp. garlic powder

 1 large onion, chopped

 3 celery ribs, chopped

 3 medium carrots, chopped

 1¹�₄ cups water, divided

 3 Tbsp. canola oil

 ¹�₂ tsp. freshly ground pepper

 ³�₄ cup white wine

 3 fresh sage sprigs

 4 fresh thyme sprigs

GRAVY

 1 to 1¹�₂ cups reduced-sodium 

chicken broth or homemade 

chicken stock

 ¹�₄ cup all-purpose flour

 ¹�₄ tsp. minced fresh sage

 ¹�₄ tsp. freshly ground pepper

1. Remove giblets and neck from 

turkey, reserving neck. Place turkey 

in a 15x10x1-in. baking pan, breast 

side up. Secure skin to underside  

of neck cavity with toothpicks. Mix 

salt, sage and garlic powder. Tuck 

wings under turkey; tie drumsticks 

together. Pat turkey dry. Rub outside 

of turkey with the salt mixture. 

Loosely cover turkey and the neck; 

refrigerate overnight. 

2. Preheat oven to 475°. Place 

onion, celery, carrots and reserved 

neck in bottom of a broiler pan; add 

½ cup water. Place broiler pan rack 

over top; transfer turkey to rack. 

Rub outside of the turkey with oil; 

sprinkle with pepper. Pour wine  

and remaining water into turkey 

cavity; add sage and thyme sprigs.

3. Place turkey in oven, facing legs 

toward the back of the oven. Roast, 

uncovered, 40 minutes.

4. Reduce oven setting to 350°. 

Cover breast tightly with a double 

thickness of foil. Roast 1½-2 hours 

longer or until a thermometer 

inserted in thickest part of thigh 

reads 170°-175°. (Thermometer 

should not touch bone or fat.)

5. Remove turkey from oven. Let 

stand, uncovered, for 20 minutes 

before carving. Using a turkey baster, 

remove liquid from turkey cavity to a 

large measuring cup. Line a strainer 

or colander with cheesecloth; place 

over measuring cup. With a slotted 

spoon, remove 1¼ cups vegetables 

from bottom of broiler pan. Discard 

turkey neck and remaining vegetables. 

Strain cooking liquid into measuring 

cup. Skim fat, reserving ¼ cup fat. 

Add enough broth to cooking liquid 

to measure 2 cups.

6. In a large saucepan, mix flour 

and reserved fat until smooth; 

gradually whisk in broth mixture. 

Bring to a boil, stirring constantly; 

cook and stir 1-2 minutes or until 

thickened. Add half of the reserved 

vegetables. Puree gravy using an 

immersion blender; or, cool gravy 

slightly and puree in a blender.  

Stir in sage, pepper and remaining 

vegetables; heat through. Serve 

gravy with turkey.

PER SERVING 514 cal., 24 g fat (6 g sat. 

fat), 215 mg chol., 562 mg sodium,  

4 g carb., 1 g fiber, 64 g pro.
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PREP WORK

BUY IT When choosing a frozen 
turkey, size matters. A typical  
14-lb. bird serves 16 people. Add 
an extra pound or two if you’re 
looking forward to leftovers.

THAW IT Every 4 lbs. of frozen 
turkey needs 24 hours of thawing 
time. So for a 14-lb. bird, plan  
on pulling your turkey from the 
freezer five days before the big 
feast, then move it to the fridge.

RUB IT The day before 
Thanksgiving, don’t forget to  
pull the giblets from the turkey 
(check both the neck area and 
the back area to find them). Save 
the neck—it’s the key to making 
some seriously good gravy.  
Then rub the salt mixture over 
the outside of the turkey, cover it 
and send it back to the fridge.

PREP IT It’s the big day! Preheat 
the oven, give the turkey one last 
rub and load the broiler pan with 
veggies and stock ingredients. 
Don’t wing it! Step 2 of the 
recipe lays the groundwork  
for a picture-perfect bird.

TIME TO ROAST

Cover with foil 
after 40 min.

Carefully cover the breast only with 
the foil shield. (See page 19, Tip 8,  

for make-ahead details.) Remember 
to turn the oven down to 350°.

Temp it
after 2 hours, 10 min.

Insert your thermometer in the thickest 
part of the thigh (without touching  

the bone). The goal temp is 170°-175°.  
If it’s not there, keep roasting.

Let it rest 
for 20 min.

This keeps the juices in the bird instead 
of on the cutting board. No need to tent 

the turkey, which would steam the crispy 
skin. (Use this time to make gravy!)
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Taste of Home’s Bethany Jacobson makes it easy for you to 
roast Thanksgiving’s star attraction. Just know you’re going  
to be asked to make this bird next year and, well, ever after.

1 Place fresh herbs, wine and 
water inside the turkey cavity to 
create a flavorful broth that you’ll  
add to your gravy later.

2 Use toothpicks to 
secure skin to the inside 

of the bird near the legs. 

It makes it look extra 

pretty when it’s done. 

3 Rub the skin with oil instead  
of butter for a crispier skin and  
an allover golden brown glow.

4 Use a broiler pan instead of  
a roasting pan. The turkey sides  
and thighs will be better exposed  
to the oven’s heat so the bird  
cooks more evenly.

5 Add vegetables  
  
to the bottom of the pan 

when roasting. They stretch 

the drippings and act as a 

natural thickener for gravy. 

6 Roast at a high temperature 
when you first put the bird in the 
oven to speed up the cooking time 
and make the legs and thighs crispy.

7 Slide the turkey into the oven 
legs first. Oven temps are often 
warmer near the back, so the  
thighs get that higher heat they 
need while the breast cooks in  
the lower heat by the door.

8 Shield the breast 
with foil to prevent 

overbrowning and to  

keep the meat tender.  

 Make-ahead tip: Before 

you even unwrap the bird, 

create a form-fitting shield 

by taking a double layer of 

foil and shaping it over the 

breast. Stash the foil until 

roasting day. 

9 Try not to peek inside the oven 
while the turkey’s roasting (except  
of course for those important  
steps like adding the foil shield  
and temping the bird). Opening  
the door cools the oven, adding 
extra cooking time. 

10 Save the turkey drippings to 
make a fat/flour mixture called a 
roux. It makes the gravy extra silky 
and adds tons of rich flavor.

5

2

8

Pretty Bird

Perk up your platter 
with a garnish that 
doubles as a side dish. 
Fix the Roasted Acorn 

Squash & Brussels 

Sprouts (page 70) to 
nestle around the turkey. 
Add sprigs of sage or 
thyme and, hey, you’ve 
got yourself a stunning 
centerpiece. Set it on 
the table and gobble  
up the glory.

10 SECRETS TO THE MOST  

FLAVORFUL TURKEY...EVER

*

(and the turkey neck)
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FAST FIXEAT SMART Toasted Ravioli Puffs
I call toasted ravioli a “fan favorite” 

because it disappears faster than  

I can crank it out. With just five 

awesome ingredients, this recipe is a 

must-make for all my get-togethers.

—KATHY MORGAN  TEMECULA, CA

START TO FINISH: 30 MIN. • MAKES: 2 DOZEN

 24 refrigerated cheese ravioli

 1 Tbsp. reduced-fat Italian salad dressing

 1 Tbsp. Italian-style panko (Japanese)  

bread crumbs

 1 Tbsp. grated Parmesan cheese

Warm marinara sauce

1. Preheat oven to 400°. Cook ravioli according to 

package directions; drain. Transfer to a greased baking 

sheet. Brush with salad dressing. In a small bowl,  

mix bread crumbs and cheese; sprinkle over ravioli.

2. Bake 12-15 minutes or until golden brown.  

Serve with marinara sauce.

PER PIECE 21 cal., 1 g fat (trace sat. fat), 3 mg chol.,  

43 mg sodium, 3 g carb., trace fiber, 1 g pro.

Start the fun with crispy, pillowy or bacony 
appetizers made for mingling. Home 
cooks share easygoing recipes that get you 
out of the kitchen and in the mix quick.

Pop-Up 

Party
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FAST FIXINGREDIENTS5 BBQ Chicken Bites
These salty-sweet poppers have that flavor combo 

everybody craves. Go all out with the horseradish.

—KATHRYN DAMPIER  QUAIL VALLEY, CA

START TO FINISH: 25 MIN. • MAKES: 1¹₂ DOZEN

 6 bacon strips

 ³�₄ lb. boneless skinless chicken breasts,  

cut into 1-in. cubes (about 18)

 3 tsp. Montreal steak seasoning

 1 tsp. prepared horseradish, optional

 ¹�₂ cup barbecue sauce 

1. Preheat oven to 400°. Cut bacon into thirds. Place 

on a microwave-safe plate lined with paper towels. 

Cover with additional paper towels; microwave on 

high 3-4 minutes or until partially cooked.

2. Place chicken in a bowl; toss with seasoning. Wrap  

a bacon piece around each chicken cube; secure with  

a toothpick. Place on a parchment-lined baking sheet.

3. Bake 10 minutes. If desired, add horseradish to 

barbecue sauce; brush sauce over wrapped chicken. 

Bake 5-10 minutes longer or until chicken is no longer 

pink and bacon is crisp.

PER PIECE 47 cal., 2 g fat (trace sat. fat), 13 mg chol., 

249 mg sodium, 3 g carb., trace fiber, 5 g pro. �

FAST FIXEAT SMART  
Crabbie Phyllo Cups

I always like a little extra chili  

sauce on top of these easy snacks.  

If you’re out of crab, try them  

with water-packed tuna.

—JOHNNA JOHNSON   

SCOTTSDALE, AZ

START TO FINISH: 20 MIN. • MAKES: 2¹₂ DOZEN

 ¹�₂ cup reduced-fat spreadable garden vegetable 

cream cheese

 ¹�₂ tsp. seafood seasoning

 ³�₄ cup lump crabmeat, drained

 2 pkg. (1.9 oz.) frozen miniature phyllo tart shells

 5 Tbsp. chili sauce

In a small bowl, mix cream cheese and seafood 

seasoning; gently stir in crab. Spoon 2 tsp. crab 

mixture into each tart shell; top with chili sauce.

PER PIECE 34 cal., 2 g fat (trace sat. fat), 5 mg chol., 

103 mg sodium, 3 g carb., 0 fiber, 1 g pro.



used to drain my energy.

FIBROMYALGIA pain

I have less pain so 

Now with LYRICA® (pregabalin),

the ones I love.

I can do more with

Prescription LYRICA is not for everyone. 
Tell your doctor right away about any 
serious allergic reaction that causes 
swelling of the face, mouth, lips, gums, 
tongue, throat, or neck or any trouble 
breathing, rash, hives or blisters. 
LYRICA may cause suicidal thoughts 
or actions in a very small number of 
people. Patients, family members or 
caregivers should call the doctor right 
away if they notice suicidal thoughts 
or actions, thoughts of self harm, 
or any unusual changes in mood or 
behavior. These changes may include 
new or worsening depression, anxiety, 
restlessness, trouble sleeping, panic 
attacks, anger, irritability, agitation, 
aggression, dangerous impulses or 
violence, or extreme increases in 
activity or talking. If you have suicidal 
thoughts or actions, do not stop 
LYRICA without first talking to your 
doctor. LYRICA may cause swelling 
of your hands, legs and feet. Some 
of the most common side effects of 
LYRICA are dizziness and sleepiness. 
Do not drive or work with machines 
until you know how LYRICA affects 
you. Other common side effects are 
blurry vision, weight gain, trouble 

concentrating, dry mouth, and feeling 
“high.” Also, tell your doctor right away 
about muscle pain along with feeling 
sick and feverish, or any changes in 
your eyesight including blurry vision 
or any skin sores if you have diabetes. 
You may have a higher chance of 
swelling, hives or gaining weight if 
you are also taking certain diabetes 
or high blood pressure medicines. Do 
not drink alcohol while taking LYRICA. 
You may have more dizziness and 
sleepiness if you take LYRICA with 
alcohol, narcotic pain medicines, or 
medicines for anxiety. If you have 
had a drug or alcohol problem, you 
may be more likely to misuse LYRICA. 
Tell your doctor if you are planning to 
father a child. Talk with your doctor 
before you stop taking LYRICA or any 
other prescription medication.
Please see Important Risk Information  
for LYRICA on the following page.

You are encouraged to report negative 
side effects of prescription drugs to 
the FDA.

Visit www.FDA.gov/medwatch or call 
1-800-FDA-1088.

LYRICA 
is believed  

to calm these 
nerves.

Fibromyalgia 
is thought to 
be the result 
of overactive 
nerves.

For some patients, LYRICA 
significantly relieves the chronic, 
widespread pain of Fibromyalgia 
and improves physical function*.

Ask your doctor about LYRICA

and visit www.LYRICA.com

or call 1-888-5-LYRICA

PBP735000-01 ©2015 Pfizer Inc. All rights reserved. Printed in USA/June 2015

*individual results may vary
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LYRICA may cause swelling of your hands, legs and feet. 
!9?;C;0B::?=4C6@=C.BC@C;B>?A7;C1>A.:B3C0?<9C1BA1:BC0?<9
9B@><C1>A.:B3;,

LYRICA may cause dizziness or sleepiness. 
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ABOUT LYRICA
LYRICA is a prescription medicine used in adults 18 years and older
to treat:
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EAT SMART INGREDIENTS5  
Roasted Sweet Potatoes with Dijon & Rosemary
After moving to Alabama, I learned that my friends and co-workers love sweet 
potatoes. I roast the potatoes with Dijon, fresh rosemary and a touch of honey.
—TAMARA HURON  NEW MARKET, AL

PREP: 10 MIN. • BAKE: 25 MIN. • MAKES: 4 SERVINGS

This sweetheart of a spud packs a powerful nutritional 
punch with vitamin A, fiber and beta-carotene. 

Supercharged 

Thanksgiving

 2 medium sweet potatoes  

(about 1¹�₂ lbs.)

 2 Tbsp. olive oil

 2 tsp. Dijon mustard

 2 tsp. honey

 1 tsp. minced fresh rosemary  

or ¹�₄ tsp. dried rosemary, 

crushed

 ¹�₄ tsp. each salt and pepper

Preheat oven to 400°. Peel and cut 

each sweet potato lengthwise into 

½-in.-thick wedges; place in a large 

bowl. Mix remaining ingredients; 

drizzle over potatoes and toss to coat. 

Transfer to a greased 15x10x1-in. 

baking pan. Roast 25-30 minutes or 

until tender, stirring occasionally.

PER SERVING 170 cal., 7 g fat (1 g sat. 

fat), 0 chol., 217 mg sodium, 26 g carb., 

3 g fiber, 2 g pro.  

Diabetic Exchanges: 2 starch, 1½ fat.

Roasted Sweet Potatoes 
with Dijon & Rosemary  

Tamara Huron  
New Market, AL 

CUBED, SLICED,  
WEDGED OR MASHED,  

SWEET POTATOES 
ARE LOADED WITH  
GOOD NUTRITION.

They’re chock-full of fiber  
(one medium spud has about  
4 grams of it), which will keep  
you feeling fuller longer.

Research confirms that sweet 
potatoes are a low-glycemic 
food, making them a diabetes-
friendly dish. 

Several studies have shown that 
the beta-carotene in sweet 
potatoes is better absorbed 
when eaten with foods that 
contain fat. That’s where this 
recipe (left) comes in.

FOODS THAT 

NATURALLY 

BOOST YOUR 
METABOLISM
1 Top your a.m. eggs with salsa  

or sriracha. Spicy foods like 
CHILI PEPPERS can give your 
metabolism a boost while helping 
suppress your appetite, too. 

2 Drinking about 8½ cups of 
WATER a day may help you 

burn fat. A small study found that 
drinking water temporarily increased 
metabolic rates in healthy people by 
about 30 percent. 

3 Another small study found that 
lean proteins like TURKEY 

help build more lean body tissue.

4 Start the day with OATMEAL. 
Its fat-soluble fiber takes a long 

time to break down, reducing your 
body’s insulin level and speeding up 
your metabolism. 

5 Catechins, active ingredients  
in GREEN TEA, are powerful 

antioxidants that may crank up your 
metabolism. Drinking five or more 
cups a day could help you shed  
some pounds.

5 TO TRY
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Banana Bread Makeover

1. Preheat oven to 350°. In a  

large bowl, beat butter and sugar  

until crumbly. Add eggs, one at  

a time, beating well after each 

addition. Beat in bananas, yogurt, 

apple juice and vanilla. 

2. In another bowl, whisk flour, 

baking soda and salt; stir into  

banana mixture. Fold in ½ cup 

flaked coconut.

3. Transfer to a 9x5-in. loaf pan 

coated with cooking spray. Sprinkle 

with remaining coconut. Bake  

50-55 minutes or until a toothpick 

inserted in center comes out clean. 

Cool in pan 10 minutes before 

removing to a wire rack to cool.

4. In a small bowl, mix the 

confectioners’ sugar and lime  

juice until smooth; spoon over  

warm banana bread.

PER SLICE 193 cal., 5 g fat (3 g sat. 

 fat), 34 mg chol., 174 mg sodium,  

35 g carb., 1 g fiber, 3 g pro.  

Diabetic Exchanges: 2 starch, 1 fat. �

EAT SMART Glazed  
Coconut-Banana Bread
Feel free to use lemon juice in place of 

lime to give the glaze its citrus flavor.

—KATHERINE NELSON  

CENTERVILLE, UT

PREP: 20 MIN. • BAKE: 50 MIN. + COOLING 

MAKES: 1 LOAF (16 SLICES) 

 ¹�₄ cup butter, softened

 1 cup sugar

 2 large eggs

 1¹�₂ cups mashed ripe bananas  

(2 to 3 medium)

 ¹�₄ cup reduced-fat plain yogurt

 3 Tbsp. unsweetened apple juice

 ¹�₂ tsp. vanilla extract

 2 cups all-purpose flour

 ³�₄ tsp. baking soda

 ¹�₂ tsp. salt

 ¹�₂ cup plus 1 Tbsp. flaked  

coconut, divided

 ¹�₂ cup confectioners’ sugar

 1 Tbsp. lime juice

Potassium-rich 

bananas also pack  

a dose of m
agnesium, 

great for fighting off 

high blood pressure.

A smart trick gives this favorite quick bread a healthier twist.

IT’S THE PERFECT WAY TO  
USE UP TOO-RIPE BANANAS,  
and a warm slice makes a sweet 
companion for a cup of coffee.  
But banana bread isn’t exactly  
the healthiest way to kick off your 
morning—unless you lighten up 
your loaf. Katherine Nelson from 
Centerville, Utah, replaces some  
of the usual fat with plain yogurt, 
and gives her bread a tropical  
one-two punch of flaked coconut 
and tangy lime glaze to boost the 
fruity sweetness. Go bananas.

285
Calories

13g
Fat

6g
Saturated Fat

193
Calories

5g
Fat

3g
Saturated Fat
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EAT SMART  
Shrimp & Vegetable Boil
When my children were small, they 
liked picking out the ingredients for 
making this seaside-style dinner.  
When there’s no shrimp on hand,  
we use crab or chicken.
—JOYCE GUTH  MOHNTON, PA   

PREP: 20 MIN. • COOK: 30 MIN. 

MAKES: 6 SERVINGS

 4 cups water

 4 cups chicken broth

 2 tsp. salt

 2 tsp. ground nutmeg

 ¹�₂ tsp. sugar

 2 lbs. red potatoes  

(about 8 medium),  

cut into wedges

 1 medium head cauliflower,  

broken into florets

 2 large onions, quartered

 3 medium carrots, sliced

 1 lb. fresh peas, shelled  

(about 1 cup)

 2 lbs. uncooked shell-on shrimp 

(26-30 per lb.), deveined

 6 oz. fresh baby spinach  

(about 8 cups)

 1 Tbsp. minced fresh parsley

Salt and pepper to taste

1. In a stockpot, combine the first 

five ingredients; add potatoes, 

cauliflower, onions, carrots and 

peas. Bring to a boil. Reduce heat; 

simmer, uncovered, 12-15 minutes  

or until vegetables are tender.

2. Stir in shrimp and spinach; cook 

3-5 minutes longer or until shrimp 

turn pink. Drain; transfer to a large 

serving bowl. Sprinkle with parsley; 

season with salt and pepper.

PER SERVING 367 cal., 3 g fat (1 g sat. 

fat), 185 mg chol., 721 mg sodium,  

50 g carb., 11 g fiber, 35 g pro.  

Diabetic Exchanges: 4 lean meat,  

3 starch.

Light &  

Just Right
Fill your weeknights with healthy meals big on simple comforts. 

Readers share their honest-to-goodness suppers  
that are ready well before prime time. 

Shrimp &  
Vegetable Boil  

Joyce Guth 
Mohnton, PA 

 FIND IT! Freshness Grey Coupe Bowl $20 redvanilla.com
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EAT SMART  
Turkey Salisbury Steaks
My mother always made Salisbury 
steak. When I married, I developed  
my own version, and it just may be the 
recipe my husband asks for the most.
—LEANN DOYLE  PATCHOGUE, NY

PREP: 20 MIN. • COOK: 15 MIN. 

MAKES: 4 SERVINGS

 ²�₃ cup seasoned bread crumbs, 

divided

 ¹�₃ cup finely chopped onion

 2 tsp. low-sodium  

Worcestershire sauce

 2 tsp. A.1. steak sauce

 1 garlic clove, minced

 ¹�₂ tsp. dried basil

 ¹�₂ tsp. dried oregano

 ¹�₄ tsp. garlic powder

 ¹�₄ tsp. pepper

 1 lb. extra-lean ground turkey

 1¹�₂ tsp. olive oil

SAUCE

 2 Tbsp. olive oil

 2 Tbsp. all-purpose flour

 1¹�₂ cups reduced-sodium beef broth

 1 Tbsp. low-sodium 

Worcestershire sauce

 1 Tbsp. A.1. steak sauce

 1 can (4 oz.) sliced mushrooms

FAST FIXEAT SMART Walnut-
Crusted Ginger Salmon
For those who aren’t wild about fish, 
this gingery salmon is a game changer. 
Baking on foil means extra-easy cleanup.
—BECKY WALCH  ORLAND, CA

START TO FINISH: 25 MIN. 

MAKES: 4 SERVINGS

 1 Tbsp. brown sugar

 1 Tbsp. reduced-sodium  

soy sauce

 1 Tbsp. Dijon mustard

 1 tsp. ground ginger

 ¹�₄ tsp. salt

 4 salmon fillets (6 oz. each)

 ¹�₃ cup chopped walnuts

1. Preheat oven to 425°. In a small 

bowl, mix brown sugar, soy sauce, 

mustard, ginger and salt until 

blended. Brush over fillets; sprinkle 

with walnuts.

2. Transfer to a foil-lined 15x10x1-in. 

baking pan coated with cooking spray. 

Bake 12-15 minutes or until fish just 

begins to flake easily with a fork.

PER SERVING 349 cal., 22 g fat (4 g sat. 

fat), 85 mg chol., 468 mg sodium,  

6 g carb., 1 g fiber, 31 g pro. Diabetic 

Exchanges: 5 lean meat, 1½ fat.

1. In a large bowl, combine ⅓ cup 

seasoned bread crumbs, onion, 

Worcestershire sauce, steak sauce, 

garlic and seasonings. Add ground 

turkey; mix lightly but thoroughly. 

Shape into four ½-in.-thick oval 

patties. Place remaining bread 

crumbs in a shallow bowl. Press 

patties into the crumbs, patting to  

help coating adhere.

2. In a large nonstick skillet coated 

with cooking spray, heat 1½ tsp.  

oil over medium heat. Add patties; 

cook 3-4 minutes on each side or 

until a thermometer reads 165°. 

Remove from pan.

3. In same pan, heat 2 Tbsp. olive 

oil over medium heat. Stir in flour 

until smooth; gradually whisk in 

beef broth, Worcestershire sauce 

and steak sauce. Bring to a boil, 

stirring constantly; cook and stir  

1-2 minutes or until thickened.  

Stir in drained mushrooms. Return 

turkey patties to pan. Reduce heat; 

simmer, covered, for 2-3 minutes  

or until heated through.

PER SERVING 291 cal., 11 g fat (1 g sat. 

fat), 47 mg chol., 703 mg sodium,  

18 g carb., 2 g fiber, 32 g pro.  

Diabetic Exchanges: 3 lean meat,  

2 fat, 1 starch.

Walnut-Crusted 
Ginger Salmon  
Becky Walch 
Orland, CA 

Turkey  
Salisbury  

Steaks  
Leann Doyle 

Patchogue, NY 



EAT SMART Lemon-Basil 
Chicken Rotini
My husband and sons like to have meat 
with their meals, but I prefer more 
veggies. This combo is colorful and 
healthy, and it keeps everyone happy.
—ANNA-MARIE WILLIAMS   

LEAGUE CITY, TX

PREP: 25 MIN. • COOK: 20 MIN. 

MAKES: 6 SERVINGS

 3 cups uncooked white fiber rotini 

or whole wheat rotini

 2 tsp. olive oil

 1 lb. boneless skinless chicken 

breasts, cut into ³�₄-in. strips

 1¹�₂ cups sliced fresh mushrooms

 1¹�₂ cups shredded carrots

 4 garlic cloves, thinly sliced

 1 cup reduced-sodium  

chicken broth

 3 oz. reduced-fat cream cheese

EAT SMART One-Pot  
Beef & Pepper Stew
I’m a fan of all kinds of peppers, 
especially in my hearty beef stew. We 
sprinkle it with plenty of hot sauce and 
serve it with buttered French bread.
—SANDRA CLARK  SIERRA VISTA, BC

PREP: 10 MIN. • COOK: 30 MIN. 

MAKES: 8 SERVINGS

 1 lb. lean ground beef (90% lean)

 3 cans (14¹�₂ oz. each) diced 

tomatoes, undrained

 4 large green peppers, coarsely 

chopped

 1 large onion, chopped

 2 cans (4 oz. each) chopped  

green chilies

 3 tsp. garlic powder

 1 tsp. pepper

 ¹�₄ tsp. salt

 2 cups uncooked instant rice

1. In a 6-qt. stockpot, cook beef over 

medium heat 6-8 minutes or until no 

longer pink, breaking into crumbles; 

drain. Add tomatoes, green peppers, 

onion, chilies, garlic powder, pepper 

and salt. Bring to a boil. Reduce heat; 

simmer, covered, 20-25 minutes or 

until vegetables are tender.

2. Prepare rice according to package 

directions. Serve with stew.

PER SERVING 244 cal., 5 g fat (2 g sat. 

fat), 35 mg chol., 467 mg sodium,  

35 g carb., 5 g fiber, 15 g pro.  

Diabetic Exchanges: 2 lean meat,  

2 vegetable, 1½ starch.

 1 Tbsp. lemon juice

 1¹�₂ cups frozen peas (about 6 oz.), 

thawed

 ¹�₃ cup shredded Parmesan cheese

 ¹�₄ cup minced fresh basil

 2 tsp. grated lemon peel

 ¹�₄ tsp. salt

 ¹�₄ tsp. pepper

 ¹�₄ tsp. crushed red pepper flakes

1. Cook rotini according to package 

directions. Meanwhile, in a large 

nonstick skillet, heat oil over medium 

heat. Add chicken; cook and stir until 

no longer pink. Remove from pan.

2. Add mushrooms and carrots  

to same skillet; cook and stir until 

tender. Add garlic; cook 1 minute 

longer. Stir in chicken broth, cream 

cheese and lemon juice; stir until 

cheese is melted.

3. Drain rotini; add to vegetable 

mixture. Stir in chicken, peas, 

Parmesan cheese, basil, lemon peel, 

salt, pepper and red pepper flakes; 

heat through.

PER SERVING 308 cal., 8 g fat (4 g sat. 

fat), 56 mg chol., 398 mg sodium,  

31 g carb., 6 g fiber, 27 g pro.  

Diabetic Exchanges: 3 lean meat,  

2 starch, ½ fat.

Continued on page 31 E

One-Pot Beef  
& Pepper Stew 
Sandra Clark 
Sierra Vista, BC Lemon-Basil  

Chicken Rotini  
Anna-Marie Williams  

League City, TX



  IT’S TASTIER   
   THAN MILK.

  PEOPLE WITH
   TASTE BUDS
      SAID SO. 

Silk Vanilla 
Almondmilk is 
deliciously smooth 
and most people 
prefer its taste to milk. 
Try for yourself.

National Taste Test 2013; Silk Vanilla 
Almondmilk vs. dairy milk. Character 
is a trademark of WhiteWave Foods. 

#silkbloom



The irresistibly creamy taste of

Silk® Cashewmilk is now available

in chocolate and vanilla.

Life just got a little sweeter.

Taste for yourself.

Silk.com/Cashew

New!

CREAMY 

MEETS 
DREAMY

NOW IN CHOCOLATE 
AND VANILLA

©2015 WhiteWave

EAT SMART  
Apricot-Rosemary  
Pork Medallions
I needed to use pork tenderloin from 
my fridge, but I didn’t want to wait for it 
to roast. I tried this, and not only was it 
quick but my family loves it. You can try 
out different fruit preserves to make 
your favorite flavor combos.
—MILDRED LYNN CARUSO   

BRIGHTON, TN

PREP: 10 MIN. • COOK: 30 MIN. 

MAKES: 8 SERVINGS

 2 pork tenderloins (1 lb. each)

 ¹�₂ cup seasoned bread crumbs

 2 Tbsp. olive oil

 6 cups fresh broccoli florets

 ²�₃ cup apricot preserves

 ¹�₄ cup white wine or chicken broth

 2 tsp. minced fresh rosemary or  
¹�₂ tsp. dried rosemary, crushed

 ¹�₂ tsp. salt

 ¹�₈ tsp. pepper

 5¹�₃ cups hot cooked brown rice

1. Cut each tenderloin crosswise 

into eight 1-in. slices. Place bread 

crumbs in a shallow bowl. Dip 

pork slices in crumbs, patting  

to help coating adhere. 

2. In a large nonstick skillet,  

heat olive oil over medium heat. 

Add the pork in batches; cook  

3-4 minutes on each side or until  

a thermometer reads 145°.

3. Meanwhile, in a large 

saucepan, place a steamer basket 

over 1 in. of water. Place broccoli  

in basket. Bring water to a  

boil. Reduce heat to maintain  

a simmer; steam, covered,  

4-6 minutes or until tender.

4. In a small saucepan, mix 

preserves, wine, rosemary, salt 

and pepper. Cook and stir over 

medium-low heat 3-5 minutes  

or until preserves are melted. 

Serve with pork, broccoli and rice.

PER SERVING 404 cal., 9 g fat (2 g 

sat. fat), 64 mg chol., 321 mg sodium,  

53 g carb., 4 g fiber, 28 g pro. �

Apricot-Rosemary 
Pork Medallions 
Mildred Lynn Caruso 
Brighton, TN 



Indications and Usage for Afrezza® 

Prescription Afrezza® is a man-made rapid acting inhaled 

insulin breathed through your lungs and is used to control 

high blood sugar in adults with type 1 and type 2 diabetes. 

Limitations of Use: 

•  Do not use Afrezza® in place of long-acting insulin; 

Afrezza® must be used with a long-acting insulin in patients 

with type 1 diabetes. 

• Do not use Afrezza® to treat diabetic ketoacidosis. 

•  It is not known if Afrezza® is safe and eff ective for use in 

people who smoke. Afrezza® is not for use in patients who 

smoke or who have recently stopped smoking (less than 

6 months). 

• It is not known if Afrezza® is safe and eff ective in children 

 under 18 years of age.

Important Safety Information for Afrezza® 

WARNING: RISK OF SUDDEN LUNG PROBLEMS 

(BRONCHOSPASM) IN PATIENTS WITH LONG-TERM 

(CHRONIC) LUNG DISEASE 

•  Sudden lung problems (acute bronchospasm) have been 

seen in patients with asthma and COPD (chronic 

obstructive pulmonary disease) using Afrezza®. 

•  Afrezza® is not to be used in patients with long-term 

lung disease such as asthma or COPD. 

•  Before initiating Afrezza®, your doctor will perform a 

detailed medical history, physical examination, and a 

breathing test (called spirometry) to identify potential 

lung problems. 

Do not use Afrezza® if you have problems with your lungs, 

such as asthma or COPD (chronic obstructive pulmonary 

disease). Do not use Afrezza® during a low blood sugar 

reaction (hypoglycemia). If you are allergic to regular 

human insulin or to any of the ingredients in Afrezza®, do 

not use Afrezza® as this may cause a signifi cant and severe 

allergic reaction.

Before using Afrezza®, it is important to tell your doctor 

about all your medical conditions, including if you have a 

history of lung problems, if you smoke or have recently quit 

smoking, if you are pregnant or plan to become pregnant, or 

if you are breast feeding or planning to breast-feed. Tell your 

doctor about all other medicines and supplements you take. 

Your doctor will take a medical history, and do a physical 

exam and a breathing test (called spirometry) to determine if 

you have lung problems. Patients with lung problems should 

not use Afrezza®. If your doctor fi nds you have lung problems, 

use of Afrezza® may cause a severe asthma-like breathing 

problem. Afrezza® can reduce lung function, so your doctor 

will also want to test your breathing 6 months after starting 

Afrezza®, and then each year after that, even if you have no 

lung symptoms. More frequent testing should be done if you 

have symptoms such as wheezing or coughing. 

You must test your blood sugar levels while using insulin, such 

as Afrezza®. Do not make any changes to your dose or type 

of insulin without talking to your healthcare provider. Any 

change of insulin should be made carefully and only under 

your doctor’s care.

There are certain serious side eff ects that are associated 

with the use of Afrezza® 

Severe allergic reaction (including whole body reaction) is 

one of the serious side eff ects. Get medical help right away if 

you have any signs or symptoms of a severe allergic reaction, 

including a rash over your whole body, trouble breathing, a 

fast heartbeat, or sweating. 

Low blood sugar (hypoglycemia) is one of the most 

common side eff ects of insulin, including Afrezza®, which can 

be serious and life-threatening. Common symptoms of  

hypoglycemia are dizziness or light-headedness, sweating, 

confusion, headache, blurred vision, slurred speech, 

shakiness, fast heartbeat, anxiety, irritability or mood 

change, or hunger. It may cause harm to your heart or brain. 

It is important for you to understand how to manage the 

use of Afrezza®, and to understand how to lessen the risk of 

hypoglycemia events. 

Lung cancer occurred in more people who were taking 

Afrezza® compared to other diabetes medications. There 

were too few cases to know if lung cancer was related to 

Afrezza®. Tell your doctor if you currently have lung cancer, 

have had it in the past, or if you have an increased risk of 

developing lung cancer.

Heart failure can occur if you are taking insulin together with 

certain medicines called TZDs (thiazolidinediones), even if 

you have never had heart failure or other heart problems. 

If you already have heart failure it may get worse while you 

take TZDs with Afrezza®. Tell your doctor if you have any 

new or worsening symptoms of heart failure including 

shortness of breath, swelling of your ankles or feet or sudden 

weight gain. Your treatment with Afrezza® and TZDs may 

need to be changed or stopped if you have new or worsening 

heart failure. 

Get emergency help if you have trouble breathing, shortness 

of breath, fast heartbeat, swelling of your face, tongue, 

or throat, sweating, extreme drowsiness, dizziness, or 

confusion. While using Afrezza® do not drive or operate 

heavy machinery until you know how Afrezza® aff ects you. 

You should not drink alcohol or use other medicines that 

contain alcohol and you should not smoke. 

The most common side eff ects of Afrezza® include low 

blood sugar (hypoglycemia), cough, sore throat, headache, 

diarrhea, tiredness, and nausea. 

You are encouraged to report negative side eff ects of all 

prescription drugs to the FDA. Visit www.fda.gov/medwatch 

or call 1-800-FDA-1088. 

Please turn page to see important Medication Guide.

Please see full Prescribing Information, including 

Boxed WARNING, at afrezza.com.

Afrezza is a registered trademark 

owned by MannKind Corporation 

Manufactured by: 

MannKind Corporation, Danbury, CT 06810 

Distributed by: sanofi -aventis U.S. LLC, 

Bridgewater, NJ 08807 

A SANOFI COMPANY 

© 2002-2015 sanofi -aventis U.S. LLC. 

All rights reserved. 

US.HUM.15.07.004



SURPRISE, IT’S INSULIN

Joy S. 

actual Afrezza® user.

AFREZZA®, THE ONLY INHALED INSULIN

Are you getting the blood sugar control you need from your current 

treatment plan?  If not, your healthcare professional may decide it’s time 

to add a mealtime insulin, such as Afrezza®—the only inhaled insulin. 

Delivered through a specially designed inhaler, Afrezza® provides the 

mealtime insulin you may need to improve your blood sugar control.

*  Off er is not valid for patients if their prescriptions are paid in part or in full by any state or federally funded programs, including, but not limited to, Medicare or 
Medicaid, Medigap, VA, DOD or TriCare. Off er is not valid where prohibited by law. Sanofi  US reserves the right to rescind, revoke, or amend this off er without 
notice. Maximum benefi t is $150 off  per prescription depending on your out-of-pocket costs for the duration of the program. Eligibility criteria: Only patients 
who reside in the United States, Puerto Rico, Guam or the US Virgin Islands can participate in this program. This program is not valid where prohibited by law. 
If you have any questions about this program, please call 866-991-2840, or if you have questions about Afrezza®, talk to your healthcare professional and 
visit afrezza.com.

Ask your healthcare 

professional today if inhaled 

Afrezza® may be right for you,

and sign up for a 

The only inhaled insulin.

for your fi rst prescription, 

with the Afrezza® Savings 

Card*, at afrezza.com.

$0 
co-pay



Medication Guide                Rx Only
Afrezza® (uh-FREZZ-uh)
(insulin human) inhalation powder
What is the most important information I should  
know about Afrezza®?
Afrezza® can cause serious side effects, including:
•  Sudden lung problems (bronchospasm). Do not use  

Afrezza® if you have long-term (chronic) lung  
problems such as asthma or chronic obstructive  
pulmonary disease (COPD). Before starting Afrezza®,  
your healthcare provider will give you a breathing test to  
check how your lungs are working.

What is Afrezza®? 
•  Afrezza® is a man-made insulin that is breathed-in through 

your lungs (inhaled) and is used to control high blood  
sugar in adults with diabetes mellitus.

•  Afrezza® is not for use in place of long-acting insulin.  
Afrezza® must be used with long-acting insulin in people  
who have type 1 diabetes mellitus.

• Afrezza® is not for use to treat diabetic ketoacidosis.
•  It is not known if Afrezza® is safe and effective for use in  

people who smoke. Afrezza® is not for use in people who  
smoke or have recently stopped smoking (less than 6 months).

•  It is not known if Afrezza® is safe and effective in children  
under 18 years of age.

Who should not use Afrezza®?
Do not use Afrezza® if you:
• have chronic lung problems such as asthma or COPD.
•  are allergic to regular human insulin or any of the  

ingredients in Afrezza®. 
See the end of this Medication Guide for a complete list of  
ingredients in Afrezza®.

What should I tell my healthcare provider before  
using Afrezza®? 
Before using Afrezza®, tell your healthcare provider  
about all your medical conditions, including if you: 
• have lung problems such as asthma or COPD  
• have or have had lung cancer  
• are using any inhaled medications  
• smoke or have recently stopped smoking  
• have kidney or liver problems  
•  are pregnant, planning to become pregnant, or are  

breastfeeding. Afrezza® may harm your unborn or  
breastfeeding baby. 

Tell your healthcare provider about all the medicines you  
take, including prescription and over-the-counter  
medicines, vitamins or herbal supplements. 

Before you start using Afrezza®, talk to your  
healthcare provider about low blood sugar and how  
to manage it. How should I use Afrezza®?
•  Read the detailed Instructions for Use that comes  

with your  Afrezza®.
•  Take Afrezza® exactly as your healthcare provider tells  

you to. Your healthcare provider should tell you how much  
Afrezza® to use and when to use it.

•  Know the strength of Afrezza® you use. Do not change  
the amount of Afrezza® you use unless your healthcare  
provider tells you to.

• Take Afrezza® at the beginning of your meal.
•  Check your blood sugar levels. Ask your healthcare  

provider what your blood sugar should be and when you  
should check your blood sugar levels.

•  Keep Afrezza® and all medicines out of the reach  
of children.

Your dose of Afrezza® may need to change because of:
•  Change in level of physical activity or exercise, weight  

gain or loss, increased  stress, illness, change in diet, or  
because of other medicines you take.

What should I avoid while using Afrezza®?
While using Afrezza® do not:
•  drive or operate heavy machinery, until you know how  

Afrezza® affects you
•  drink alcohol or use over-the-counter medicines that  
 contain alcohol

• smoke

What are the possible side effects of Afrezza®?
Afrezza® may cause serious side effects that can  
lead to death, including:
See “What is the most important information I should  
know about Afrezza®?”
•  low blood sugar (hypoglycemia). Signs and symptoms  

that may indicate low blood sugar include:
      •  dizziness or light-headedness, sweating, confusion,  

headache, blurred vision, slurred speech, shakiness, 
fast heartbeat, anxiety, irritability or mood change,  
hunger.

•  decreased lung function. Your healthcare provider  
should check how your lungs are working before you start 
using Afrezza®, 6 months after you start using it and yearly 
after that.

•  lung cancer. In studies of Afrezza® in people with  
diabetes, lung cancer occurred in a few more people who 
were taking Afrezza® than in people who were taking other 
diabetes medications. There were too few cases to know  
if lung cancer was related to Afrezza®. If you have lung  
cancer, you and your healthcare provider should decide if 
you should use Afrezza®.

•  diabetic ketoacidosis. Talk to your healthcare provider if 
you have an illness. Your Afrezza® dose or how often you  
check your blood sugar may need to be changed.

•  severe allergic reaction (whole body reaction). Get  
medical help right away if you have any of these  
signs or symptoms of a severe allergic reaction: 
      •  a rash over your whole body, trouble breathing, a fast  

heartbeat, or sweating.
• low potassium in your blood (hypokalemia).
•  heart failure. Taking certain diabetes pills called  

thiazolidinediones or “TZDs” with Afrezza® may cause  
heart failure in some people. This can happen even if you  
have never had heart failure or heart problems before.  
If you already have heart failure it may get worse while  
you take TZDs with Afrezza®. Your healthcare provider  
should monitor you closely while you are taking TZDs with 
Afrezza®. Tell your healthcare provider if you have any  
new or worse symptoms of heart failure including:

•  shortness of breath, swelling of your ankles or feet,  
sudden weight gain.  
Treatment with TZDs and Afrezza® may need to be  
changed or stopped by your healthcare provider if you  
have new or worse heart failure.

Get emergency medical help if you have: 
•  trouble breathing, shortness of breath, fast heartbeat,  

swelling of your face, tongue, or throat, sweating, extreme  
drowsiness, dizziness, confusion.

The most common side effects of Afrezza® include: 
•  low blood sugar (hypoglycemia), cough, sore throat 
These are not all the possible side effects of Afrezza®.  
Call your doctor for medical advice about side effects.  
You may report side effects to FDA at 1-800-FDA-1088  
(1-800-332-1088).

General information about the safe and effective use  
of Afrezza®.  
Medicines are sometimes prescribed for purposes other  
than those listed in a Medication Guide. Do not use  
Afrezza® for a condition for which it was not prescribed.  
Do not give Afrezza® to other people, even if they have the  
same symptoms that you have. It may harm them. 
This Medication Guide summarizes the most important  
information about Afrezza®. If you would like more  
information, talk with your healthcare provider. You can  
ask your pharmacist or healthcare provider for information  
about Afrezza® that is written for health professionals.  
For more information, go to afrezza.com or call sanofi- 
aventis 1-800-633-1610.
What are the ingredients in Afrezza®? 
Active ingredient: human insulin  
Inactive ingredients: fumaryl  
diketopiperazine, polysorbate 80  
Manufactured By:  
MannKind Corporation  
Afrezza® is a registered trademark  
owned by MannKind Corporation 
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Home cooking and a whole lot of fun.

Celebrate

Presenting the top-rated, most-baked holiday 
cookies from our website, with the heaping 

praise to prove it. These chocolaty, 
spiced, sugar-dusted darlings 

make this year’s cookie 
exchange the best yet.

BAKING GUIDE

2015

HOLIDAY
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BUTTERY 

SPRITZ 

COOK IES

PAGE 42

“I took these to  
a cookie exchange  

and everyone raved.  
I usually double  

the recipe—they’re  
so easy. They taste  

kind of like a lemon  
bar in cookie form.”

—KEN GRANTS

SLICE ’N’ BA K E  
LEMON GEMS

PAGE 42

I 
B A K E D 
’ E M !
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PEPPER MINT MELTAWAYS
PAGE 42

“I’ve baked these for my cookie trays since the recipe first appeared in 2008. They instantly became my oldest grandson’s favorite dessert (he was 8 then—still his favorite today).” —GOMMY OF 5

I 

B A K E D 

’ E M !

CR ACK LE 

COOK IES

PAGE 43



38 TASTEOFHOME.COM NOVEMBER 2015

“It’s the week  

before Christmas  

and I’m back for  

this recipe —my very 

favorite! I started 

using this years ago 

when it appeared  

in a Taste of Home 

magazine, and I’d 

never use another.” 

—MAUISHORES

I 

B A K E D 

’ E M
!

WHITE  

VELVET  

CUTOUTS

PAGE 43

EGGNOG  THU MBPRINTS
PAGE 43
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“These pinwheels are 

always the first thing to 

disappear. The cookies 

freeze well, too, so I usually 

make them in November.” 

—MIZFIXIT

FR ENCH  

CHRISTM AS  

COOK IES
PAGE 44

I 

B A K E D 

’ E M !

DATE-NUT  

PIN W HEELS
PAGE 44

SNOW M A N  COOK IESPAGE 44
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“Have made these for Christmas  
the last 2 years—my family loves  them! Butterscotch chips work  
for the drizzle, too.” —KAY CARLSON

COFFEE  SHORTBR EA D
PAGE 46

I 

B A K E D 

’ E M !

SNOW DAY  

COOKIES

PAGE 46
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“My family doesn’t care if I make anything  

else at the holidays, as long as there is a steady 

supply of these bars. So easy but elegant!”  

—CHERRYLADY

SCA NDINAVIA N  

A LMOND BA RS
PAGE 49

I 
B A K E D 
’ E M !

PU MPK IN  COOK IES  WITH  
PENUCHE  FROSTINGPAGE 49
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Slice ’n’ Bake Lemon Gems
These are pretty enough for a party 
and definitely brighten everyone’s day. 
I make a lot of these lemony treats so  
I can fill the dessert tray.
—DELORES EDGECOMB  ATLANTA, NY

PREP: 25 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 2 DOZEN

 ³�₄ cup butter, softened

 ¹�₂ cup confectioners’ sugar

 1 Tbsp. grated lemon peel

 1 cup all-purpose flour

 ¹�₂ cup cornstarch

 ¹�₄ cup colored sugar or nonpareils

ICING

 1 cup confectioners’ sugar

 ¹�₂ tsp. grated lemon peel

 2 Tbsp. lemon juice

1. In a small bowl, cream butter and 

confectioners’ sugar until light and 

fluffy. Beat in lemon peel. In another 

bowl, whisk flour and cornstarch; 

gradually beat into the creamed 

mixture. Refrigerate, covered, for 

1 hour or until easy to handle.

2. Shape dough into a 7-in.-long  

roll (about 1¾-in. diameter); roll in 

colored sugar. Wrap in plastic wrap; 

refrigerate 2-3 hours or until firm.

3. Preheat oven to 375°. Unwrap and 

cut dough crosswise into ¼-in. slices. 

Place 1 in. apart on ungreased baking 

sheets. Bake 9-11 minutes or until set 

and edges are light brown. Cool on 

pans 1 minute. Remove to wire racks 

to cool completely.

4. In a small bowl, mix the icing 

ingredients; spread over cookies.  

Let stand until set.

PER COOKIE 117 cal., 6 g fat (4 g sat. fat), 

15 mg chol., 46 mg sodium, 16 g carb., 

trace fiber, 1 g pro.

Buttery Spritz Cookies
Make playful shapes, and bring out the 
sprinkles and chocolate candy coating. 
This dough is easy to work with, and  
the cookies turn out so tender.
—BEVERLY LAUNIUS  SANDWICH, IL

PREP: 20 MIN. 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 7¹₂ DOZEN

 1 cup butter, softened

 1¹�₄ cups confectioners’ sugar

 ¹�₂ tsp. salt

 1 large egg

 1 tsp. vanilla extract

 ¹�₂ tsp. almond extract

 2¹�₂ cups all-purpose flour

Colored sugar and sprinkles, 

optional

Melted chocolate candy coating, 

optional

1. Preheat oven to 375°. In a large 

bowl, cream butter, confectioners’ 

sugar and salt until light and fluffy. 

Beat in egg and extracts. Gradually 

beat flour into creamed mixture.

2. Using a cookie press fitted with a 

disk of your choice, press dough 2 in. 

apart onto ungreased baking sheets. 

If desired, decorate unbaked cookies 

with colored sugar and sprinkles.

3. Bake 6-8 minutes or until set  

(do not brown). Remove to wire racks 

to cool completely. If desired, dip 

baked cookies in melted candy 

coating and decorate with sprinkles. 

Let stand until set.

PER COOKIE 38 cal., 2 g fat (1 g sat. fat), 

7 mg chol., 30 mg sodium, 4 g carb., 

trace fiber, trace pro.

Peppermint Meltaways
I often cover a plate of my minty bites 
with red or green plastic wrap and  
a bright bow at one edge. And, yes,  
they really do melt in your mouth!
—DENISE WHEELER  NEWAYGO, MI

PREP: 30 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 2¹₂ DOZEN

 1 cup butter, softened

 ¹�₂ cup confectioners’ sugar

 ¹�₂ tsp. peppermint extract

 1¹�₄ cups all-purpose flour

 ¹�₂ cup cornstarch

FROSTING

 2 Tbsp. butter, softened

 2 Tbsp. 2% milk

 ¹�₄ tsp. peppermint extract

 2 to 3 drops red food coloring, 

optional

 1¹�₂ cups confectioners’ sugar

 ¹�₂ cup crushed peppermint candies

1. In a small bowl, cream butter and 

confectioners’ sugar until light and 

fluffy. Beat in peppermint extract.  

In another bowl, whisk flour and 

cornstarch; gradually beat into  

the creamed mixture. Refrigerate, 

covered, 30 minutes or until dough  

is firm enough to handle. 

2. Preheat oven to 350°.  Shape 

dough into 1-in. balls; place 2 in. apart 

on ungreased baking sheets. Bake 

9-11 minutes or until bottoms are 

light brown. Remove from pans to 

wire racks to cool.

3. In a bowl, beat butter until 

creamy. Beat in milk, peppermint 

extract and, if desired, food coloring. 

Beat in confectioners’ sugar until 

smooth. Spread over cookies; 

sprinkle with crushed candies.  

Store in an airtight container.

PER COOKIE 126 cal., 7 g fat (4 g sat. fat), 

18 mg chol., 56 mg sodium, 15 g carb., 

trace fiber, 1 g pro.

PLAN AHEAD. A little. Set ingredients on the counter a half-hour before 

baking time. Ingredients at room temp (60° to 70°) mix together better.
TIP
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STAY FRESH. To test for potency, add a teaspoon of baking powder to a glass of  

hot water, or add baking soda to a little vinegar. No bubbles? Time for a fresh box. 
TIP

Crackle Cookies
Because these cookies crack on top,  
my granddaughter thinks I’ve made a 
mistake whenever I bake them. They’re 
close to my mama’s wonderful recipe.
—RUTH CAIN  HARTSELLE, AL

PREP: 20 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 1¹₂ DOZEN

 ¹�₂ cup sugar

 2 Tbsp. canola oil

 1 oz. unsweetened chocolate, 

melted and cooled

 ¹�₂ tsp. vanilla extract

 1 large egg

 ¹�₂ cup all-purpose flour

 ¹�₂ to ³�₄ tsp. baking powder

 ¹�₈ tsp. salt

Confectioners’ sugar

1. In a large bowl, beat sugar, oil, 

chocolate and vanilla until blended. 

Beat in egg. In another bowl, whisk 

the flour, baking powder and salt; 

gradually beat into sugar mixture. 

Refrigerate, covered, 2 hours or until 

dough is firm enough to handle.

2. Preheat oven to 350°. With 

sugared hands, shape dough into  

1-in. balls; roll in confectioners’ 

sugar. Place 2 in. apart on greased 

baking sheets. Bake 10-12 minutes  

or until set. Remove from pans to 

wire racks to cool.

PER COOKIE 60 cal., 3 g fat (1 g sat. fat), 

10 mg chol., 32 mg sodium, 9 g carb., 

trace fiber, 1 g pro.

Eggnog Thumbprints
These petite cookies rolled in walnuts 
make terrific holiday gifts, and they 
freeze well, too. This is the top cookie 
recipe everyone asks me for.
—MARY ANN LUDWIG  EDWARDSVILLE, IL

PREP: 30 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 4 DOZEN

 ²�₃ cup butter, softened

 ¹�₂ cup sugar

 2 large egg yolks

 1 tsp. vanilla extract

 1¹�₂ cups all-purpose flour

 ¹�₄ tsp. salt

 ¹�₈ tsp. ground nutmeg

 2 large egg whites

 1 cup finely chopped walnuts

FILLING

 ¹�₄ cup butter, softened

 ¹�₄ tsp. rum extract

 1 cup confectioners’ sugar

 1 to 2 tsp. 2% milk

 1 to 2 drops yellow food coloring, 

optional

Additional ground nutmeg

1. In a large bowl, cream butter and 

sugar until light and fluffy. Beat in 

egg yolks and vanilla. In another 

bowl, whisk flour, salt and nutmeg; 

gradually beat into creamed mixture. 

Refrigerate, covered, 1 hour or until 

firm enough to handle.

2. Preheat oven to 350°. Shape 

dough into 1-in. balls. In a shallow 

bowl, whisk egg whites until foamy. 

Place walnuts in a separate shallow 

bowl. Dip dough balls in egg whites; 

roll in walnuts.

3. Place 2 in. apart on greased 

baking sheets. Press a ½-in.-deep 

indentation in center of each cookie 

with your thumb. Bake 10-12 minutes 

or until the center is set. Carefully 

remove from pans to wire racks to 

cool completely.

4. For filling, in a small bowl, beat 

butter and extract until creamy. Beat 

in confectioners’ sugar alternately 

with enough milk to reach spreading 

consistency. If desired, beat in food 

coloring. Fill each cookie with ½ tsp. 

filling. Sprinkle with nutmeg.

PER COOKIE 82 cal., 5 g fat (2 g sat. fat), 

17 mg chol., 42 mg sodium, 8 g carb., 

trace fiber, 1 g pro.

White Velvet Cutouts
You can use all kinds of cookie cutters 
for these rich cookies—they really hold 
their shape while baking. If you like, add 
sprinkles before the frosting sets.
—KIM HINKLE  WAUSEON, OH

PREP: 25 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 5¹₂ DOZEN

 2 cups butter, softened

 1 pkg. (8 oz.) cream cheese, 

softened

 2 cups sugar

 2 large egg yolks

 1 tsp. vanilla extract

 4¹�₂ cups all-purpose flour

FROSTING

 3 Tbsp. butter, softened

 1 Tbsp. shortening

 ¹�₂ tsp. vanilla extract

 3¹�₂ cups confectioners’ sugar

 4 to 5 Tbsp. 2% milk

Food coloring, optional

1. In a large bowl, cream butter, 

cream cheese and sugar until light 

and fluffy. Beat in egg yolks and 

vanilla. Gradually beat flour into 

creamed mixture. Divide dough in 

half. Shape each into a disk; wrap in 

plastic wrap. Refrigerate 2 hours or 

until firm enough to roll.

2. Preheat oven to 350°. On a lightly 

floured surface, roll each portion of 

dough to ¼-in. thickness. Cut with 

floured 3-in. cookie cutters. Place  

1 in. apart on greased baking sheets. 

Bake 10-12 minutes or until set (do 

not brown). Cool on pans 5 minutes. 

Remove to wire racks to cool.

3. For frosting, in a bowl, beat the 

butter, shortening and vanilla until 

blended. Beat in confectioners’ sugar 

and enough milk to reach spreading 

consistency; beat 3 minutes or until 

light and fluffy. If desired, beat in 

food coloring. Frost cookies. (Keep 

frosting covered with a damp towel 

to prevent it from drying out.)

PER COOKIE 149 cal., 8 g fat (5 g sat. fat), 

26 mg chol., 62 mg sodium, 19 g carb., 

trace fiber, 1 g pro.
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Continued on page 46 E

Date-Nut Pinwheels
Cookies swirled with dates and walnuts 
are a family treasure. I like to freeze 
the dough to thaw and bake later.
—FRIEDA WHITELEY  LISBON, CT

PREP: 30 MIN. + CHILLING 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 9 DOZEN

 1 cup butter, softened

 1 cup sugar

 1 cup packed brown sugar

 2 large eggs

 4 cups all-purpose flour

 ¹�₂ tsp. baking soda

FILLING

 2 pkg. (8 oz. each) pitted dates

 1 cup water

 ¹�₂ cup sugar

 ¹�₂ cup chopped walnuts

1. In a large bowl, cream butter  

and sugars until light and fluffy.  

Beat in eggs. In another bowl, whisk 

flour and baking soda; gradually  

beat into creamed mixture. Divide 

dough into three portions. Shape 

each into a disk; wrap in plastic wrap. 

Refrigerate 1 hour or until dough is 

firm enough to roll.

2. For filling, place dates, water  

and sugar in a large saucepan.  

Bring to a boil. Reduce heat; simmer, 

uncovered, until dates are tender  

and liquid is almost evaporated.  

Stir in walnuts; cool completely.

3. Roll each portion of dough 

between two sheets of waxed paper 

into a 12x10-in. rectangle. Refrigerate 

30 minutes. Remove waxed paper. 

Spread a third of the filling over each 

rectangle. Roll up tightly jelly-roll 

style, starting with a long side. Wrap 

in plastic wrap. Refrigerate until firm.

4. Preheat oven to 350°. Unwrap  

and cut dough into ⅓-in. slices. Place 

2 in. apart on greased baking sheets. 

Bake 10-12 minutes or until set. 

Remove to wire racks to cool.

PER COOKIE 67 cal., 2 g fat (1 g sat. fat), 

8 mg chol., 21 mg sodium, 12 g carb.,  

1 g fiber, 1 g pro.

Snowman Cookies
Like real snowmen, these little 
chocolate-capped guys don’t last long.
—BETTY TABB  MIFFLINTOWN, PA

PREP: 20 MIN. + CHILLING 

BAKE: 20 MIN./BATCH + COOLING 

MAKES: 4 DOZEN

 1 cup butter, softened

 1 pkg. (8 oz.) cream cheese, 

softened

 2 cups sugar

 1 large egg

 1 tsp. vanilla extract

 ¹�₄ tsp. almond extract

 ¹�₄ tsp. coconut extract

 3¹�₂ cups all-purpose flour

 1 tsp. baking powder

Miniature semisweet  

chocolate chips, and green  

and red M&M’s minis

FROSTING

 1 cup confectioners’ sugar

 ¹�₈ tsp. coconut extract

 2 to 4 tsp. 2% milk

Red and/or green food coloring

Miniature milk chocolate kisses

1. In a large bowl, cream butter, 

cream cheese and sugar until light 

and fluffy. Beat in egg and extracts. 

In another bowl, whisk flour and 

baking powder; gradually beat into 

creamed mixture. Refrigerate, 

covered, overnight.

2. Preheat oven to 325°. Shape 

dough into forty-eight 1-in. balls, 

forty-eight ¾-in. balls and forty-

eight ½-in. balls. On ungreased 

baking sheets, place one ball of each 

size side by side for each snowman.

3. Bake 18-20 minutes or until  

light brown. Remove from oven;  

cool on pans 2 minutes. Press on 

chocolate chips for eyes and M&M’s 

for buttons. Carefully remove from 

pans to wire racks to cool completely.

4. For frosting, in a small bowl,  

beat confectioners’ sugar, extract 

and enough milk to reach a piping 

consistency. Tint with food coloring.

5. Cut a small hole in a corner  

of a food-safe plastic bag; fill with 

frosting. Pipe scarves on snowmen. 

Use frosting to attach chocolate 

kisses for hats.

PER COOKIE 139 cal., 6 g fat (4 g sat. fat), 

20 mg chol., 60 mg sodium, 20 g carb., 

trace fiber, 2 g pro.

French Christmas Cookies
I make batches of these and store them 
in the freezer, but they always seem to 
disappear before I’ve even had the 
chance to add the chocolate topping.
—JUDY WILDER  MANKATO, MN

PREP: 20 MIN.  

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 9¹₂ DOZEN

 ¹�₂ cup butter, softened

 1 cup packed brown sugar

 1 cup 2% milk

 2³�₄ cups graham cracker crumbs

 2 cups finely chopped walnuts

 2 cups milk chocolate chips

TOPPING

 1¹�₄ cups milk chocolate chips, melted

1. Preheat oven to 375°. In a large 

bowl, cream butter and brown sugar 

until light and fluffy. Beat in milk. 

Gradually beat graham cracker 

crumbs into creamed mixture. Stir 

in walnuts and 2 cups chocolate chips.

2. Fill miniature foil muffin liners 

three-fourths full. Place 1 in. apart  

in 15x10x1-in. baking pans. Bake  

10-12 minutes or until set. Remove  

to wire racks to cool completely.

3. Drizzle with melted chocolate;  

let stand until set. Store in an airtight 

container in the refrigerator.

PER COOKIE 32 cal., 2 g fat (1 g sat. fat), 

3 mg chol., 12 mg sodium, 3 g carb., 

trace fiber, trace pro.

BEAT IT. When you beat butter and sugar together, you’re incorporating air into the 

dough. Air helps your cookies rise. Keep creaming until the mixture is light and fluffy. 
TIP



how to claim your FREE 4 snack sampler box:

enter your 
invite code

TASTE

visit us at 
www.graze.com

we’ll mail 
you a FREE box

exclusively
at graze.com

Offer applies only to 4 pack box for new grazers. Valid credit or debit card required. 
Your first box is free & you can cancel deliveries at anytime. Ts & Cs at graze.com/us/help/terms.

Discover over 100 nutritious snacks that 
will excite your taste buds. Tell us what 
you like and we’ll mail a FREE box to 
you. Happy grazing!



Snow Day Cookies
Clear your pantry to make these 
chocolate chip cookies loaded  
with goodies. We add oats, M&M’s, 
pretzels and even potato chips.
—BRITTNEY MUSGROVE  DALLAS, GA

PREP: 25 MIN. • BAKE: 15 MIN./BATCH 

MAKES: ABOUT 2¹₂ DOZEN

 1 cup butter, softened

 1¹�₄ cups packed brown sugar

 2 large eggs

 3 tsp. vanilla extract

 2 tsp. 2% milk

 2 cups old-fashioned oats

 1³�₄ cups all-purpose flour

 1 tsp. baking soda

 ¹�₂ tsp. salt

 1¹�₂ cups coarsely crushed  

potato chips

 1¹�₂ cups coarsely crushed 

pretzels

 1 cup (6 oz.) semisweet 

chocolate chips

 ³�₄ cup milk chocolate M&M’s

1. Preheat oven to 350°. In a 

bowl, cream butter and brown 

sugar until light and fluffy. Beat in 

eggs, vanilla and milk. In another 

bowl, whisk oats, flour, baking 

soda and salt; gradually beat into 

creamed mixture. Stir in potato 

chips, pretzels, chocolate chips 

and M&M’s.

2. Drop cookie dough by scant  

¼ cupfuls 2 in. apart onto 

ungreased baking sheets; flatten 

slightly. Bake 14-16 minutes or 

until edges are golden brown. 

Cool on pans 2 minutes. Remove  

to wire racks to cool.

PER COOKIE 226 cal., 11 g fat  

(6 g sat. fat), 29 mg chol., 223 mg 

sodium, 31 g carb., 1 g fiber, 3 g pro.

Coffee Shortbread
When you need a treat for brunch,  
bake some of these coffee-flavored 
shortbreads. The chocolate drizzle 
is surprisingly easy to do.
—DIXIE TERRY  GOREVILLE, IL   

PREP: 15 MIN.  

BAKE: 20 MIN./BATCH + COOLING 

MAKES: ABOUT 5 DOZEN

 1 cup butter, softened

 ¹�₂ cup packed brown sugar

 ¹�₄ cup sugar

 2 Tbsp. instant coffee granules

 ¹�₄ tsp. salt

 2 cups all-purpose flour

 ¹�₂ cup semisweet chocolate 

chips

 2 tsp. shortening, divided

 ¹�₂ cup white baking chips

1. Preheat oven to 300°. In a large 

bowl, cream butter, sugars, coffee 

granules and salt until light and 

fluffy; gradually beat flour into 

creamed mixture.

2. On a lightly floured surface, 

roll dough to ¼-in. thickness. Cut 

with floured 2-in. cookie cutters. 

Place 2 in. apart on ungreased 

baking sheets. Bake 20-22 minutes 

or until set. Remove to wire racks 

to cool completely. 

3. In a microwave, melt chocolate 

chips and 1 tsp. shortening; stir 

until smooth. Repeat with white 

baking chips and the remaining 

shortening. Drizzle over cookies; 

refrigerate until set. Store 

between pieces of waxed paper  

in an airtight container.

PER COOKIE 68 cal., 4 g fat (3 g sat. 

fat), 8 mg chol., 36 mg sodium,  

8 g carb., trace fiber, 1 g pro.

THE GLITCH  I have a hard time rolling 

my slice-and-bake cookies into a log, 

and knowing where to slice them. 

THE FIX  Let parchment paper be your 

guide. Spread dough horizontally on 
parchment. Fold paper over the dough 
with edges facing you. Hold a ruler at  
the base of the dough, and pull on the 
bottom layer of paper. It’ll tighten to 
form a log. At baking time, use the ruler 
and a pencil or food-safe marker to 
mark every ¹�₄ in. along the parchment. 
With a knife, lightly score the dough at 
each mark. Unwrap the log, and slice.

THE GLITCH  My cookies come out  

in different, uneven sizes. 

THE FIX  Get portion-perfect with a 

cookie scoop. Scope out your favorite 
kitchen-supply store for a sturdy ice 
cream or cookie scoop. Bakers love the 
ones with squeeze handles that easily 
pop out dough in matching drops. 
There are many sizes, but you really 
need only 1-teaspoon, 1-tablespoon 
and 2-tablespoon scoops.

THE GLITCH  My dough is too crumbly. 

THE FIX  Master measuring—

accurately. Instead of scooping dry 
ingredients right from the bag, spoon 
them into a dry measuring cup. Level it 
off by sweeping a flat spatula or knife 
across the top. This keeps the contents 
fluffy and not packed inside.

SMA RT 
COOK IES

Continued on page 49 E

LOAD UP YOUR OVEN. Just make sure you’ve got at least 2 in. of space 

between baking sheets and oven walls for well-circulated heat. 
TIP



See FREE PREVIEW details at tasteofhomebooks.com/15Taste

TO
H

AR
15

-H
FV

Serve your family homemade goodness with 
an all-new cookbook from Taste of Home, 
America’s #1 cooking magazine.     

•   506 best-loved recipes—a full year of Taste of Home 
dishes, plus never-before-published recipes

•   Every dish you need, for every occasion: appetizers, 
mains, potlucks, holiday favorites, desserts & more!

•   Full-color photos, plus prep & cook times, for each dish

•   320 glossy pages with easy-to-read type

SAVOR 
OVER 500 

of

America’s 
Best Recipes!

FREE 30-DAY PREVIEW!

RECIPES PICTURED (clockwise, left to right): Tuscan Sausage & Bean Dip, Mediterranean Cobb Salad, 
Slow-Roasted Chicken with Vegetables, Juicy Raspberry Pie



Visit us at ricekrispies.com for a bazillion other fun recipes.

®
, T

M
, ©

 2
01

5 
K

el
lo

gg
 N

A
 C

o.

®



ricekrispies.com/T4T

Limit one (1) photo per person per social media

channel. Kellogg’s will donate up to $50,000 total.

Visit ricekrispies.com/treats4toys for full details. 

®, TM, © 2015 Kellogg NA Co.

Pumpkin Cookies  
with Penuche Frosting
For our parties, we have pumpkin 
cookies with penuche, a caramel-
flavored frosting of brown sugar,  
butter and milk. We sometimes  
use home-canned pumpkin.
—PRISCILLA ANDERSON   

SALT LAKE CITY, UT

PREP: 25 MIN.  

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 7 DOZEN

 1 cup butter, softened

 ¹�₂ cup sugar

 ¹�₂ cup packed brown sugar

 1 large egg

 1 cup canned pumpkin

 2 tsp. vanilla extract

 2 cups all-purpose flour

 1 tsp. baking powder

 1 tsp. baking soda

 1 tsp. ground cinnamon

 ¹�₂ tsp. salt

 ³�₄ cup chopped pecans

FROSTING

 ¹�₄ cup packed brown sugar

 3 Tbsp. butter

 ¹�₄ cup 2% milk

 2¹�₂ to 3 cups confectioners’ sugar

1. Preheat oven to 350°. In a large 

bowl, cream butter and sugars until 

light and fluffy. Beat in egg, pumpkin 

and vanilla. In another bowl, whisk 

flour, baking powder, baking soda, 

cinnamon and salt; gradually beat 

into creamed mixture. Stir in pecans.

2. Drop by rounded teaspoonfuls  

2 in. apart onto ungreased baking 

sheets. Bake 9-11 minutes or until 

edges are light brown. Remove from 

pans to wire racks to cool completely.

3. In a saucepan, bring brown sugar 

and butter to a boil. Cook and stir 

over medium heat 1 minute. Remove 

from heat; cool 10 minutes. Transfer 

to a large bowl; beat in milk. Gradually 

beat in enough confectioners’ sugar 

to achieve spreading consistency.  

Frost cookies.

PER COOKIE 69 cal., 3 g fat (2 g sat. fat), 

9 mg chol., 56 mg sodium, 9 g carb., 

trace fiber, 1 g pro.

Scandinavian Almond Bars
Delicate and crisp with rich butter  
and almond flavors, these cookies are 
irresistible. They’re a tradition for us 
and definitely always worth making.
—MELVA BAUMER  MILLMONT, PA

PREP: 20 MIN.  

BAKE: 20 MIN./BATCH + COOLING 

MAKES: ABOUT 4 DOZEN

 ¹�₂ cup butter, softened

 1 cup sugar

 1 large egg

 ¹�₂ tsp. almond extract

 1³�₄ cups all-purpose flour

 2 tsp. baking powder

 ¹�₄ tsp. salt

 1 Tbsp. 2% milk

 ¹�₂ cup sliced almonds, chopped

ICING

 1 cup confectioners’ sugar

 ¹�₄ tsp. almond extract

 1 to 2 Tbsp. 2% milk

1. Preheat oven to 325°. In a large 

bowl, cream butter and sugar until 

light and fluffy. Beat in egg and 

extract. In another bowl, whisk flour, 

baking powder and salt; gradually 

beat into creamed mixture.

2. Divide dough into four portions. 

Roll or pat each portion into a 

12x3-in. rectangle. Place 5 in. apart 

on greased baking sheets. Brush  

with milk; sprinkle with almonds.

3. Bake 18-20 minutes or until firm 

and edges are light brown. Cool on 

pans 5 minutes; cut diagonally into 

1-in. slices. Remove to wire racks  

to cool completely.

4. In a small bowl, mix confectioners’ 

sugar, extract and enough milk to 

reach desired consistency; drizzle 

over bars.

PER COOKIE 67 cal., 3 g fat (1 g sat. fat), 

9 mg chol., 46 mg sodium, 10 g carb., 

trace fiber, 1 g pro. �

COOKIE JAR STARS 
Get even more baking inspiration to keep your jar  
(and freezer) stocked all season. Sign up for the cookie 
countdown newsletter and...happy baking! 

 tasteofhome.com/cookiecountdown



At Every Show…
LEARN NEW RECIPES!  
Delicious dishes your family will love 
and are easy enough to make at home!

PICK UP NEW TECHNIQUES!  
Learn new cooking tips and techniques 
from our Culinary Specialist!

GET A BAG OF GOODIES!  
Products, coupons and recipes from 
national and local sponsors. 

If you love Taste of Home magazine, 
wait until you see us LIVE! Catch a 
Taste of Home Cooking School 

event in your area and get ready for a night of new 
friends,  fabulous food and lots of fun!

Grab your friends and 
join us LIVE!

LET’S GET COOKING—JOIN US AT A SHOW NEAR YOU!

LEARN MORE AT:
tasteofhome.com/CookingSchool

ALABAMA
Huntsville
ARIZONA
Bullhead City • Saff ord
Sierra Vista
ARKANSAS
Fort Smith • Harrison
Jonesboro • Siloam Springs
CALIFORNIA
Bakersfi eld • Colusa • Costa Mesa 
Crescent City • Modesto
Redding • Santa Maria • Victorville
COLORADO
Colorado Springs • Craig
Holyoke • Montrose
FLORIDA
Jacksonville • Orlando
GEORGIA
Duluth • Hiawassee • Macon  
Newnan • Rome
IDAHO
Nampa
ILLINOIS
Champaign • Crystal Lake • LaSalle  
Quincy • Springfi eld

INDIANA
Bloomington • Franklin  
Princeton • Salem
IOWA
Estherville • Marshalltown
Webster City • West Des Moines
KANSAS
Mayetta • Mulvane • Salina 
KENTUCKY
Cynthiana • Madisonville • Somerset
LOUISIANA
Alexandria • West Monroe 
MAINE
Augusta 
MASSACHUSETTS
Fall River
MICHIGAN
Hudsonville • Kimball • Petoskey  
Scottville • Sturgis
MINNESOTA
Alexandria • Bloomington
MISSISSIPPI
Meridian • Summit
MISSOURI
Cape Girardeau • Farmington 

Kirksville • Neosho • Washington
MONTANA
Bozeman • Kalispell
NEBRASKA
Grand Island • La Vista • Lincoln
NEVADA
Sparks
NEW HAMPSHIRE
Derry
NEW JERSEY
Monroe Township
NEW MEXICO
Carlsbad • Clovis
NEW YORK
Binghamton • Lowville 
Niagara Falls • Plattsburgh
Saratoga Springs • Verona
NORTH CAROLINA
Gastonia • Mebane • Raleigh
OHIO
Botkins • Bowling Green • Canton
Circleville • Geneva • Lima
Mansfi eld • Middleport • Warren
OKLAHOMA
Ada • Enid • Owasso

PENNSYLVANIA
Erie • Everett • Hazleton • Lancaster 
Wellsboro • West Reading
SOUTH CAROLINA
Myrtle Beach • Rock Hill
SOUTH DAKOTA
Huron • Madison
TENNESSEE
Clarksville • Jackson
TEXAS
Temple
UTAH
Sandy
VIRGINIA
Fredericksburg • 
Natural Bridge Station • Wise
WASHINGTON
Hoquiam
WEST VIRGINIA 
Beckley • Morgantown
WISCONSIN
Beloit • Jeff erson • La Crosse  
Manawa • Waukesha • Wausau
WYOMING
Gillette 

CS-LIVE-AD9



51NOVEMBER 2015 TASTEOFHOME.COM

Everyone talks turkey on 
Thanksgiving, but c’mon,  
no bird carries the feast solo. 
Enter these sides, each 
prepared two tasty ways. 
Mix, match, roast and mash. SIDES

Thankful  for 

R O A S T Y

O R  C R E A M Y

Squash

Roasted 

Squash, 

Carrots & 

Walnuts

PAGE 58

Butternut 

Squash  

Oven 

Risotto

PAGE 58

gobble   gobble
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C R I S P

Spinach

Continued on page 54 E

Creamed Spinach  

& Pearl Onions

PAGE 60

Michigan  

Cherry Salad

PAGE 58



JIMMYDEAN.COM/RECIPES © 2015 The Hillshire Brands Company

Sausage Cornbread Stuffing
INGREDIENTS:
1  16-oz. pkg. Jimmy Dean® Premium 
Pork Sausage (Sage or Regular)
2 cups celery, chopped 
1 cup onion, fi nely chopped 
4 cups cornbread, toasted & chopped 
1/4 cup fresh parsley, chopped 
1 tsp. poultry seasoning 
1 cup chicken broth 
1 egg, lightly beaten 
1/2 cup pecans, chopped (optional)

DIRECTIONS:
1.  PREHEAT oven to 325°F. Cook sausage, celery and onion in large skillet 

over MEDIUM-HIGH heat 8–10 min. or until sausage is thoroughly cooked; 
drain. Spoon into large bowl.

2.  ADD cornbread, parsley and seasoning; mix lightly. Add in broth, egg and 
mix until blended. Stir in pecans.

3. SPOON into lightly greased 2-quart casserole or souffl é dish; cover
 and bake 45 min. or until thoroughly heated, uncovering after 35 min.

PREP TIME: 20 min.  COOK TIME: 45 min.
COOK’S TIP: To toast cornbread, bake at 400°F for 10 min.

Share your favorite sausage recipe, and the story behind it, using #JDFAMILYTABLE 
and you could be featured.

Shine On.
TM

Recipe.
Now

share
Yours.

Fami
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O R  S W E E T

S AV O R Y

Cranberries

Continued on page 56 E

Apple-

Cranberry 

Stuffing

PAGE 60

Cranberry

Eggnog 

Salad

PAGE 60
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M A S H E D

O
R  S C A L L O P E D

Potatoes

Rich & Creamy Parmesan  

Mashed Potatoes

PAGE 57

Super Simple 

Scalloped 

Potatoes

PAGE 57
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EAT SMART INGREDIENTS5  
Rich & Creamy Parmesan  
Mashed Potatoes
For special occasions (like holidays and my  
husband Larry’s birthday dinners), I mash my 
potatoes with Parmesan. It’s divine comfort food.
—JO ANN BURRINGTON  OSCEOLA, IN

PREP: 10 MIN. • COOK: 25 MIN.  

MAKES: 6 SERVINGS (²₃ CUP EACH)

 2 lbs. red potatoes, cut into  
¹�₂-in. cubes (about 6 cups)

 1 cup chicken broth

 4 oz. reduced-fat cream cheese

 ¹�₂ cup reduced-fat sour cream

 ¹�₄ cup grated Parmesan cheese

 ³�₄ tsp. salt

Additional grated Parmesan cheese, optional

1. Place potatoes in a large saucepan; add broth. 

Bring to a boil. Reduce heat; simmer, covered, 

15-20 minutes or until potatoes are tender. 

Uncover; cook 4-6 minutes longer or until broth  

is almost evaporated, stirring occasionally.

2. Reduce heat to low; stir in cream cheese until 

melted. Mash potatoes slightly, gradually adding 

sour cream, Parmesan cheese and salt; heat 

through. If desired, serve with additional 

Parmesan cheese.

PER SERVING 199 cal., 7 g fat (4 g sat. fat), 24 mg 

chol., 612 mg sodium, 26 g carb., 3 g fiber, 8 g pro. 

Diabetic Exchanges: 2 starch, 1½ fat.

INGREDIENTS5  
Super Simple Scalloped Potatoes

For a pretty twist, stand the potato 
slices on end when placing them in 
the baking dish. They’ll cook in the 
same amount of time.
—KALLEE KRONG-MCCREERY 

 ESCONDIDO, CA   

PREP: 15 MIN. • BAKE: 45 MIN. + STANDING 

MAKES: 10 SERVINGS (³₄ CUP EACH)

 3 lbs. potatoes, thinly sliced (about 10 cups)

 3 cups heavy whipping cream

 1¹�₂ tsp. salt

 ¹�₂ tsp. pepper

 1 tsp. minced fresh thyme, optional

1. Preheat oven to 350°. In a large bowl, toss 

potatoes with cream, salt, pepper and, if desired, 

thyme. Transfer to a greased 13x9-in. baking dish.

2. Bake, uncovered, 45-55 minutes or until 

potatoes are tender and top is lightly browned.  

Let stand 10 minutes before serving.

PER SERVING 353 cal., 27 g fat (17 g sat. fat), 99 mg 

chol., 390 mg sodium, 26 g carb., 3 g fiber, 4 g pro.

There’s no such thing as mashed  

potato overload. Whip, cream and smash  

those spuds in 25 new ways at 

tasteofhome.com/mashedtaters

DO 

THE MASHED 
POTATO  

Taste of Home readers know their 

way around a mashed potato. 

Whether you eat them straight out  

of the pot or snazz them up the 

second day, get ready for creamy, 

fluffy dreams come true.

We put HOMEMADE GREEN CHILI on our  
mashed potatoes instead of gravy. 
—YVETTE VALDEZ LONGMONT, CO

We love HORSERADISH MASHED! I just  
mix in a couple of tablespoons of creamy 

horseradish while mashing. Incredible! 
—CHERYL BLOODE NEW CARLISLE, IN

I USE LEFTOVER MASHED POTATOES  

TO MAKE FISH CAKES. Shred grilled or 
blackened fish, mix in the mashed potatoes, 

form into patties, coat with panko  
bread crumbs and fry in a skillet.

—BROOKE TESTERMAN VICTORIA, TX

If there are any leftovers, they go into  
the freezer. I USE THEM AS A THICKENER  

WHENEVER I MAKE CHOWDER.

—STACY LANGLEY YELM, WA

I make a MASHED POTATO PIZZA:  
Start with pizza crust with cheddar cheese 
par-baked in a deep-dish pan (I use a round 
cake pan); add warm mashed potatoes, real 
bacon bits and more cheddar cheese. Cook  
at 350° until golden brown on top. Remove  

from oven and let stand 5 minutes. Slice, add  
sour cream and chives, and share. Wonderful! 

—MECHELLE MARIE CARPER CLEVELAND, OH

I make a creamy mushroom sauce, then mix in 
cooked ground beef and green beans. Layer 
mash and cheddar on top. Pop under broiler, 

and you have an easy HOT DISH DINNER! 
—KATIE ROSSITER ST. PAUL, MN
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FAST FIXEAT SMART

Michigan Cherry Salad
This reminds me what 
I love about my state: 
apple picking with my 
kids, going to farmers 
markets and tasting 
cherries on vacations.

—JENNIFER GILBERT   

BRIGHTON, MI   

START TO FINISH: 15 MIN. 

MAKES: 8 SERVINGS (1¹₂ CUPS EACH)

 7 oz. fresh baby spinach  

(about 9 cups)

 3 oz. spring mix salad greens 

(about 5 cups)

 1 large apple, chopped

 ¹�₂ cup coarsely chopped pecans, 

toasted

 ¹�₂ cup dried cherries

 ¹�₄ cup crumbled  

Gorgonzola cheese

DRESSING

 ¹�₄ cup fresh raspberries

 ¹�₄ cup red wine vinegar

 3 Tbsp. cider vinegar

 3 Tbsp. cherry preserves

 1 Tbsp. sugar

 2 Tbsp. olive oil

1. In a large bowl, combine the  

first six ingredients.

2. Place raspberries, vinegars, 

preserves and sugar in a blender. 

While processing, gradually add  

oil in a steady stream. Drizzle over 

salad; toss to coat.

TO TOAST NUTS Bake in a shallow pan 

in a 350° oven for 5-10 minutes or cook 

in a skillet over low heat until lightly 

browned, stirring occasionally.

PER SERVING 172 cal., 10 g fat (2 g sat. 

fat), 3 mg chol., 78 mg sodium,  

21 g carb., 3 g fiber, 3 g pro. Diabetic 

Exchanges: 2 vegetable, 2 fat, 1 starch.

Butternut Squash  
Oven Risotto

Squash and beer 
make my risotto 
delicious. Plus, 
making it in the oven 
cuts down hands-on 
time. Win-win.

—KATIE FERRIER GAGE  HOUSTON, TX

PREP: 20 MIN. • BAKE: 30 MIN. 

MAKES: 10 SERVINGS (³₄ CUP EACH)

 6 cups cubed peeled butternut 

squash (1 in.)

 4 Tbsp. olive oil, divided

 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper

 1 carton (32 oz.) chicken broth

 1 cup water

 1 small onion, chopped

 2 cups uncooked arborio rice

 2 garlic cloves, minced

 1 cup beer

 2 Tbsp. butter

 ¹�₂ tsp. chili powder

 ¹�₄ tsp. ground nutmeg

 1 cup grated Parmesan cheese

1. Preheat oven to 375°. Place squash 

in a greased 15x10x1-in. baking pan. 

Sprinkle with 2 Tbsp. oil, salt and 

pepper; toss to coat. Roast on a lower 

oven rack 30-35 minutes, stirring 

occasionally; remove when tender.

2. Meanwhile, in a saucepan, bring 

broth and water to a simmer; keep 

hot. In an ovenproof Dutch oven, 

heat the remaining oil over medium 

heat. Add onion; cook and stir  

4-6 minutes or until tender. Add rice 

and garlic; cook and stir 1-2 minutes 

longer or until rice is coated.

3. Stir in beer. Reduce heat to 

maintain a simmer; cook and stir 

until beer is absorbed. Stir in 4 cups 

hot broth mixture. Place Dutch oven 

on an oven rack above squash; bake, 

covered, 20-25 minutes or until rice 

is tender but firm to the bite and 

liquid is almost absorbed.

4. Remove rice from oven. Add 

butter, chili powder, nutmeg and 

remaining broth. Stir vigorously 

until blended and liquid is almost 

absorbed. Stir in roasted squash  

and cheese. Serve immediately.

PER SERVING 311 cal., 11 g fat (4 g sat. 

fat), 15 mg chol., 662 mg sodium,  

46 g carb., 3 g fiber, 7 g pro.

EAT SMART Roasted Squash, 
Carrots & Walnuts

Once the turkey’s 
done, I dial up the 
oven temp and roast 
the veggies for this 
side. It frees me up  
to start the gravy.

—LILY JULOW  LAWRENCEVILLE, GA   

PREP: 15 MIN. • BAKE: 35 MIN. 

MAKES: 8 SERVINGS (³₄ CUP EACH)

 2 lbs. carrots (about 12 medium)

 1 medium butternut squash  

(3 lbs.), peeled and cubed

 ¹�₄ cup packed brown sugar

 ¹�₄ cup olive oil

 2 tsp. kosher salt

 ¹�₂ tsp. ground cinnamon

 ¹�₄ tsp. ground nutmeg

 1 cup chopped walnuts

1. Preheat oven to 400°. Halve 

carrots lengthwise, then crosswise.

2. In a large bowl, toss squash and 

carrots with brown sugar, oil, salt, 

cinnamon and nutmeg. Transfer to 

two greased foil-lined 15x10x1-in. 

baking pans. Roast 30 minutes, 

stirring occasionally.

3. Sprinkle walnuts over vegetables. 

Roast 5-10 minutes longer or until 

vegetables are tender.

PER SERVING 305 cal., 17 g fat (2 g sat. 

fat), 0 chol., 567 mg sodium, 40 g carb., 

10 g fiber, 5 g pro.
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           Nordic Knit Comfort Boots @ $12.99 pr.

Slip into the warm, cushy comfort 
of these forgiving knit boots and 
free aching, swollen feet from pain & 
discomfort. Lined in plush pile, with 
miracle memory foam insoles to soothe 
every step you take. Offers a perfect 
customized fi t, with stylish overall 
Nordic knit design and fur-look trim 
at ankles.  Secure non-skid safety 
soles are ideal for indoor/outdoor use.  
Fashion import of polyester.

Satisfaction Guaranteed or Return For Your Money Back

FREE SHIPPING

Nordic Knit
Comfort Boots

ONLY $1299

Deep Pile Plush 

Trim at Ankle for 

Extra Warmth

MEMORY FOAM Molds 
to the Contours of 

Your Foot

SAVE 24% OFF CATALOG PRICE

Receive A Free Surprise Gift 
with every order

Connect With Dream Products
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Cranberry Eggnog Salad
For a bright salad with 
a vintage holiday feel, 
we stack raspberry 
gelatin and cranberry 
sauce over pineapple 
and eggnog.

—NANCY FOUST  STONEBORO, PA   

PREP: 15 MIN. + CHILLING 

MAKES: 12 SERVINGS

 2¹�₂ cups boiling water

 2 pkg. (3 oz. each) cranberry  

or raspberry gelatin

 1 can (14 oz.) whole-berry 

cranberry sauce

 1 can (20 oz.) crushed pineapple, 

undrained

 2 envelopes unflavored gelatin

 1¹�₂ cups eggnog

 2 Tbsp. lime juice

1. In a large bowl, add boiling water 

to cranberry gelatin; stir 2 minutes 

to dissolve. Refrigerate for 40-50 

minutes or until slightly thickened.

2. In a small bowl, stir cranberry 

sauce to break up. Fold into gelatin 

mixture. Pour into an 8-cup ring 

mold coated with cooking spray; 

refrigerate 15-20 minutes longer  

or until set but not firm.

3. Drain pineapple, reserving juice 

in a small saucepan. Sprinkle 

unflavored gelatin over pineapple 

juice; let stand 1 minute. Heat and 

stir over low heat until gelatin is 

completely dissolved. Stir in eggnog 

and lime juice. Refrigerate 12-15 

minutes or until slightly thickened.

4. Fold pineapple into eggnog 

mixture. Carefully pour over gelatin 

in mold. Refrigerate until firm. 

Unmold onto a platter.

PER SERVING 180 cal., 1 g fat (1 g sat. 

fat), 19 mg chol., 66 mg sodium,  

37 g carb., 1 g fiber, 7 g pro. �

THE HOLIDAY HELPER
Make your holiday easier. Here’s the ultimate collection 
of Thanksgiving-tested, Christmas Eve-approved finger 
foods, sides, drinks and desserts. And then some!  
Dash to get your copy of the Holiday Apps, Sides & 
Desserts special collectors edition on newsstands now.

FAST FIXINGREDIENTS5

Creamed Spinach  
& Pearl Onions
When I was a culinary student at 
Greenville Tech, this creamy dish 
wowed me, and I don’t usually like 
spinach. If you don’t have pearl onions, 
chopped onion will work in a pinch. 
Either way, this side’s a keeper.
—CHELSEA PUCHEL  PICKENS, SC

START TO FINISH: 25 MIN. 

MAKES: 8 SERVINGS (¹₂ CUP EACH)

 ¹�₄ cup butter, cubed

 1 pkg. (14.4 oz.) frozen pearl 

onions, thawed and drained

 2 cups heavy whipping cream

 ¹�₂ cup grated Parmesan cheese

 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper

 10 oz. fresh baby spinach  

(about 13 cups)

1. In a large skillet, heat butter over 

medium heat. Add pearl onions; cook 

and stir 6-8 minutes or until tender. 

Stir in heavy whipping cream. Bring 

to a boil; cook 6-8 minutes or until 

liquid is reduced by half.

2. Stir in cheese, salt and pepper. 

Add baby spinach; cook, covered,  

for 3-5 minutes or until spinach  

is wilted, stirring occasionally.

PER SERVING 307 cal., 30 g fat (18 g sat. 

fat), 102 mg chol., 328 mg sodium,  

8 g carb., 1 g fiber, 5 g pro.

Apple-Cranberry Stuffing
I leave out the giblets my mom used  
in stuffing and bump up the apples,  
wild rice and cranberries instead.
—MIRANDA ALLISON  SIMPSONVILLE, SC

PREP: 20 MIN. • BAKE: 40 MIN. 

MAKES: 16 SERVINGS (³₄ CUP EACH)

 ¹�₂ cup butter, cubed

 ¹�₂ cup chopped sweet onion

 1 celery rib, chopped

 12 cups seasoned stuffing cubes 

(about 20 oz.)

 2 medium apples, finely chopped

 2 cups cooked wild rice

 1¹�₂ cups dried cranberries

 3 tsp. dried parsley flakes

 1 tsp. salt

 1 tsp. poultry seasoning

 ¹�₂ tsp. pepper

 1¹�₂ to 2 cups chicken broth

1. Preheat oven to 350°. In a 6-qt. 

stockpot, heat butter over medium 

heat. Add onion and celery; cook and 

stir 4-5 minutes or until tender. Add 

stuffing cubes, apples, rice, berries 

and seasonings; toss. Stir in enough 

broth to reach desired moistness.

2. Transfer to a greased 13x9-in. 

dish. Bake, covered, 30 minutes. 

Bake, uncovered, 10-15 minutes 

longer or until lightly browned.

PER SERVING 261 cal., 8 g fat (4 g sat. 

fat), 16 mg chol., 819 mg sodium,  

45 g carb., 4 g fiber, 5 g pro.



Intercourse may hurt after menopause. 
Premarin Vaginal Cream can help.

Nobody really tells women that intercourse can be painful after menopause, due to low estrogen levels. The problem is unlikely to go 
away on its own. But there’s something you can do. Ask your doctor about Premarin Vaginal Cream. It’s a prescription cream that does 
what no over-the-counter product was designed to do. It provides estrogens, to help rebuild vaginal tissue. When used twice weekly, it 

can help make moderate to severe painful intercourse due to menopause more comfortable. And that’s worth talking about.

Don’t wait to do something about it. Learn more about 
Premarin Vaginal Cream today at www.KnowPVC.com

IMPORTANT SAFETY INFORMATION AND INDICATIONS

Using estrogen-alone may increase your chance of getting cancer 
of the uterus (womb). Report any unusual vaginal bleeding right 
away while you are using Premarin (conjugated estrogens) Vaginal 
Cream. Vaginal bleeding after menopause may be a warning sign 
of cancer of the uterus (womb). Your healthcare provider should 
check any unusual vaginal bleeding to fi nd out the cause.

Do not use estrogens, with or without progestins, to prevent 
heart disease, heart attacks, strokes or dementia (decline in 
brain function).

Using estrogen-alone may increase your chances of getting strokes 
or blood clots. Using estrogens with progestins may increase 
your chances of getting heart attacks, strokes, breast cancer, or 
blood clots.

Using estrogens, with or without progestins, may increase your 
chance of getting dementia, based on a study of women 65 years 
of age or older.

Estrogens should be used at the lowest dose possible, only for 
as long as needed. You and your healthcare provider should talk 
regularly about whether you still need treatment.

Estrogens increase the risk of gallbladder disease. Discontinue estrogen 
if loss of vision, pancreatitis, or liver problems occur. If you take thyroid 
medication, consult your healthcare provider, as use of estrogens may 
change the amount needed.

Common side effects include headache, pelvic pain, breast pain, vaginal 
bleeding and vaginitis. 

INDICATIONS
Premarin (conjugated estrogens) Vaginal Cream is used after menopause 
to treat menopausal changes in and around the vagina and to treat 
moderate to severe painful intercourse caused by these changes.

You are encouraged to report negative side effects of 
prescription drugs to the FDA. Visit www.fda.gov/
medwatch or call 1-800-FDA-1088.

This is worth talking about.

Please see Important Product Information on the next page.
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 I did something
   about my painful

 intercourse.

Premarin (conjugated estrogens) Vaginal Cream should not be used if you 
have unusual vaginal bleeding, have or had cancer, had a stroke or heart 
attack, have or had blood clots or liver problems, have a bleeding disorder, 
are allergic to any of its ingredients, or think you may be pregnant.



This brief summary is based on Premarin Vaginal Cream Prescribing Information 
LAB-0498-3.0, Rev 05/2012 
©2013 Pfizer Inc. All rights reserved. June 2013

IMPORTANT FACTS  (prem-uh-rin)

Uninsured? Need help paying for Pfizer medicine? 
Pfizer has programs that can help.  
Call 1-866-706-2400 or  
visit www.PfizerHelpfulAnswers.com.

Rx Only

IMPORTANT SAFETY INFORMATION
What is the most important information I should know about 
PREMARIN Vaginal Cream (an estrogen mixture)?

•  Using estrogen-alone may increase your chance of getting cancer of 
the uterus (womb). Report any unusual vaginal bleeding right away 
while you are using PREMARIN Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the uterus 
(womb). Your healthcare provider should check any unusual vaginal 
bleeding to find the cause.

•  Do not use estrogen-alone or estrogens with progestin to prevent 
heart disease, heart attacks, strokes or dementia (decline in brain 
function).

•  Using estrogen-alone may increase your chances of getting strokes 
or blood clots.

•  Using estrogen with progestins may increase your chances of 
getting heart attacks, strokes, breast cancer, or blood clots.

•  Using estrogen-alone or combined with progestin may increase 
your chance of getting dementia, based on a study of women age 65 
years or older.

•  You and your healthcare provider should talk regularly about 
whether you still need treatment with PREMARIN Vaginal Cream. HOW TO USE PREMARIN VAGINAL CREAM

PREMARIN Vaginal Cream is a cream that you place in your 
vagina with the applicator provided with the cream.

•  Take the dose recommended by your healthcare provider and talk 
to him or her about how well that dose is working for you.

•  You and your healthcare provider should talk regularly (for example, 
every 3 to 6 months) about the dose you are taking and whether you 
still need treatment with PREMARIN Vaginal Cream.

1. Remove cap from tube.

2. Screw nozzle end of applicator onto tube.

3.  Gently squeeze tube from the bottom to force sufficient cream 
into the barrel to provide the prescribed dose. Use the marked 
stopping points on the applicator to measure the correct dose, as 
prescribed by your healthcare provider.

4. Unscrew applicator from tube.

5.  Lie on back with knees drawn up. To deliver medication, gently 
insert applicator deeply into vagina and press plunger downward 
to its original position.

6.  To cleanse: Pull plunger to remove it from barrel. Wash with mild 
soap and warm water. Do not boil or use hot water.

NEED MORE INFORMATION?
•  This information does not replace talking to your healthcare 

provider about your menopausal symptoms and their treatment.
•  Go to www.premarinvaginalcream.com 
•  Call 1-888-9-PREMARIN (1-888-977-3627).

ABOUT PREMARIN® VAGINAL CREAM
PREMARIN Vaginal Cream is a medicine that contains a mixture 
of estrogen hormones. PREMARIN Vaginal Cream is used to 
treat menopausal changes in and around the vagina and painful 
intercourse caused by these changes. You and your healthcare 
provider should talk regularly about whether you still need  
treatment with PREMARIN Vaginal Cream.

DO NOT START USING PREMARIN 
VAGINAL CREAM IF YOU:
• Have unusual vaginal bleeding

• Currently have or have had certain cancers

    Estrogens may increase the chance of getting certain types of 
cancers, including cancer of the breast or uterus. If you have or 
have had cancer, talk with your healthcare provider about whether 
you should use PREMARIN Vaginal Cream.

• Had a stroke or heart attack

• Currently have or have had blood clots

• Currently have or have had liver problems

• Are allergic to PREMARIN Vaginal Cream or any of its ingredients

• Think you may be pregnant

Tell your healthcare provider:

• If you have any unusual vaginal bleeding

• About all your medical problems

• About all the medicines you take

• If you are going to have surgery or will be on bedrest

• If you are breast-feeding

POSSIBLE SIDE EFFECTS OF 
PREMARIN VAGINAL CREAM
PREMARIN Vaginal Cream is only used in and around the vagina; 
however, the risks associated with oral estrogens should be taken 
into account. Serious, but less common side effects include:

• Heart attack  • Stroke  • Blood clots  • Dementia  • Breast cancer  
• Cancer of the uterus  • Ovarian cancer  • High blood pressure 
• High blood sugar  • Gallbladder disease  • Liver problems  
• Enlargement of benign tumors  • Severe allergic reaction

Call your healthcare provider right away if you get any of the 
following warning signs, or any other unusual symptoms that 
concern you:

•  New breast lumps  • Unusual vaginal bleeding  
• Changes in speech or vision   •  Severe headaches  
• Severe pains in your chest or legs with or without shortness of 

breath, weakness and fatigue  • Swollen lips, tongue or face 

Less serious, but common, side effects include:

• Headache  • Breast pain  • Irregular vaginal bleeding or spotting 
• Stomach/abdominal cramps, bloating  • Nausea and vomiting 
•   Hair loss  • Fluid retention  • Vaginal yeast infection  • Reactions 

from inserting PREMARIN Vaginal Cream, such as vaginal 
burning, irritation, and itching

These are not all the possible side effects of PREMARIN Vaginal 
Cream. For more information, ask your healthcare provider or 
pharmacist for advice about side effects. You may report side effects 
to Pfizer Inc at 1-800-438-1985 or to the FDA at 1-800-FDA-1088.



Winning recipes right from your own kitchens.
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ALL THINGS 
THANKSGIVING

It’s the most wonderful meal of the year. Make it foolproof, 
too, with prizewinning dishes and kitchen wisdom from  
home cooks like you. Here’s to two birds, second-helping 

sides and glorious pies—plus plenty of thanks.

Cranberry Cheese 
Crumb Pie

win  

$500!

Holiday Starters

TURN THE PAGE TO 
ENTER YOUR MERRIEST 
APPETIZER RECIPES.
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Fay Moreland, top, 

her grandson and 

mom, left, make 

an after-turkey 

tradition of building 

a gingerbread 

house together.

For years, I’d thought my 
traditional turkey was dry—I had  

to smother it in gravy. I saw a TV chef 
break down a turkey as you would a 
chicken. Genius. I bought only breasts  
and drumsticks the next year, and for  
the first time, there were no leftovers. 

What inspired your alternative 

to the classic whole turkey?Trot Out  
the Turkey

Q:

A:
&

When guests get snacky before the main event, you know how to keep 

them happy. Show us your secrets with bite-size quiches or veggie tartlets. 

Do you welcome friends with cozy cups of slow-cooker mac ’n’ cheese 

and bowls of spicy trail mix? There’s even room at this party for your 

famous fried ravioli on a stick and sausage-stuffed artichokes. If it puts 

the wonder in your winter and has 12 ingredients max, share it now. 

You could win props in an upcoming issue of Taste of Home.

Enter Our Holiday Appetizers 

Contest and Win $500

 SUBMIT YOUR BEST HOLIDAY APPETIZER RECIPES AT  
 TASTEOFHOME.COM/RECIPECONTESTS 

  Dips & Spreads    Snack Mixes    Make-Ahead  

Enter today at tasteofhome.com/recipecontests. No purchase necessary to enter or win. Contest runs 
Sept. 10, 2015, to Dec. 18, 2015. Open to residents of the U.S. and Canada who are age 18 or older.  
Void where prohibited. For entry and other details including official rules, visit tasteofhome.com/
recipecontests. Sponsored by RDA Enthusiast Brands, LLC. Winners announced in a future issue.

It’s easy to enter at tasteofhome.com/recipecontests.

more  
contests 
online

Send us a winner. We’ll send you money.
SHARE YOUR FALL CELEBRATION, HOMEMADE IN 30 AND BEST RECIPE SPIN-OFF DISHES.

Hot Pizza Dip 
Stacie Morse 

South Otselic, NY 
tasteofhome.com/

pizzadip

It takes some time to get all those  
layers of flavor, so make sure you plan 
ahead. Luckily, it isn’t hard work. I get the 
turkey breast started Tuesday night. An 
overnight brine, then a day with the rub, 
and it’s ready to roast on Thanksgiving.

Any tips for home cooks trying  

your blue-ribbon recipe?
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Raisin Pecan Pie

ANGIE PRICE  BRADFORD, TN

I remember my Grandmother Voltie and Great-Aunt 
Ophelia baking this Southern-style pie for Thanksgiving. 
It was one of my very favorites of the many cakes and 
pies they lined up for dessert.

Sweet Potato, Orange 
& Pineapple Crunch

LISA VARNER  EL PASO, TX   

Because I love sweet potato casserole, I have a couple of 
recipes that are longtime favorites. I combined the best 
of those two to create my own tasty rendition.

Bourbon Ham Balls

KIMLA CARSTEN  GRAND JUNCTION, CO

My Grandma Nette created ham balls and served them 
every year during the holidays. My version is sweet and 
salty with a bourbon and vinegar kick. Serve them alone, 
in a sandwich or over pasta or rice.

Citrus & Herb Roasted Turkey Breast

FAY MORELAND  WICHITA FALLS, TX

Fall in love with turkey again! Brining with lemon, 
rosemary and orange juice makes it so moist and 
flavorful. It’s the star attraction at our table.

1ST
Grand 
Prize

2ND 3 RD
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Sweet Potato, Orange  
& Pineapple Crunch

PREP: 35 MIN. • BAKE: 40 MIN. 

MAKES: 12 SERVINGS (¹₂ CUP EACH)

1. Preheat oven to 350°. Place sweet potatoes in a large 

saucepan; add water to cover. Bring to a boil. Reduce heat; 

cook, uncovered, 10-15 minutes or until tender. Drain.

2. Place sweet potatoes in a large bowl; mash potatoes. Stir in 

sugar, pineapple, eggs, sour cream, orange peel, juice, butter 

and vanilla; transfer to a greased 13x9-in. baking dish. For 

topping, in a large bowl, mix coconut, pecans, brown sugar 

and flour. Add butter; mix until crumbly. Sprinkle over top.

3. Bake, uncovered, 40-45 minutes or until heated through 

and topping is golden brown.

PER SERVING 432 cal., 20 g fat (9 g sat. fat), 58 mg chol.,  

110 mg sodium, 62 g carb., 4 g fiber, 4 g pro.

 2 lbs. sweet potatoes, 
peeled and cubed 
(about 6 cups)

 ³�₄ cup sugar
 1 can (8 oz.) crushed 

pineapple, drained
 2 large eggs, lightly 

beaten
 ¹�₂ cup sour cream or  

plain yogurt
 ¹�₂ tsp. grated orange peel

 ¹�₄ cup orange juice
 ¹�₄ cup butter, melted
 1 tsp. vanilla extract
TOPPING

 1 cup flaked coconut
 1 cup chopped pecans
 1 cup packed brown 

sugar
 ¹�₂ cup all-purpose flour
 ¹�₄ cup butter, melted

Raisin Pecan Pie

PREP: 20 MIN. + CHILLING • BAKE: 35 MIN. + COOLING 

MAKES: 8 SERVINGS

1. On a lightly floured surface, roll dough to a ⅛-in.-thick 

circle; transfer to a 9-in. pie plate. Trim pastry to ½ in. 

beyond rim of plate; flute edge. Refrigerate 30 minutes. 

Preheat oven to 350°.

2. Pour boiling water over raisins in a small bowl; let stand  

5 minutes. Drain. In a large bowl, beat eggs, sugar, melted 

butter, vinegar, vanilla and spices until blended. Stir in 

pecans and drained raisins. Pour into pastry shell.

3. Bake on a lower oven rack 35-40 minutes or until filling  

is set. Cool on a wire rack. Refrigerate leftovers.

PASTRY FOR SINGLE-CRUST PIE (9 IN.) Combine 1¼ cups 

all-purpose flour and ¼ tsp. salt; cut in ½ cup cold butter until 

crumbly. Gradually add 3-5 Tbsp. ice water, tossing with a fork 

until dough holds together when pressed. Wrap in plastic wrap  

and refrigerate 1 hour.

PER SERVING 524 cal., 30 g fat (16 g sat. fat), 130 mg chol.,  

275 mg sodium, 61 g carb., 2 g fiber, 6 g pro.

Pastry for single-crust 
pie (9 in.)

 ¹�₂ cup boiling water
 ¹�₂ cup golden raisins
 3 large eggs
 1¹�₂ cups sugar
 ¹�₂ cup butter, melted

 2 tsp. cider vinegar
 1 tsp. vanilla extract
 ¹�₂ tsp. ground cinnamon
 ¹�₂ tsp. ground cloves
 ¹�₄ tsp. ground nutmeg
 ¹�₂ cup chopped pecans

 2 lbs. fully cooked 
boneless ham

 1 thick boneless pork 
loin chop (8 oz.)

 ¹�₂ lb. bacon strips
 1 cup panko (Japanese) 

bread crumbs
 1 cup 2% milk
 2 large eggs, beaten

Oil for frying

SAUCE

 1¹�₂ cups packed  
brown sugar

 ¹�₂ cup white vinegar
 ¹�₂ cup bourbon
 2 tsp. spicy  

brown mustard

1. Cut ham, pork chop and bacon into 1-in. pieces; arrange in a 

single layer in a foil-lined 15x10x1-in. pan. Freeze 30 minutes 

or until partially frozen.

2. Preheat oven to 350°. Transfer meat to a food processor in 

batches; pulse until coarsely ground, about 20-24 pulses. In  

a large bowl, combine bread crumbs, milk and eggs. Add pork 

mixture; mix lightly but thoroughly. Shape into 1½-in. balls.

3. In a large skillet, heat ¼ in. oil over medium heat. Add ham 

balls in batches; cook 3-4 minutes or until cooked through, 

turning occasionally. Remove from pan; drain on paper towels.

4. In a large bowl, whisk sauce ingredients; reserve 1 cup for 

serving. Add ham balls to remaining sauce, a few at a time, 

allowing ham balls to soak 1-2 minutes. Transfer ham balls  

to a foil-lined 15x10x1-in. baking pan. Bake 15-20 minutes or 

until heated through, brushing occasionally with remaining 

sauce from soaking. Serve with reserved sauce.

PER HAM BALL 138 cal., 8 g fat (2 g sat. fat), 27 mg chol.,  

276 mg sodium, 9 g carb., trace fiber, 6 g pro.

Bourbon Ham Balls

PREP: 1 HOUR + FREEZING • BAKE: 15 MIN. 

MAKES: ABOUT 3¹₂ DOZEN

 4 cups water
 ³�₄ cup kosher salt
 ³�₄ cup sugar
 2 medium lemons, 

quartered
 6 fresh rosemary sprigs
 6 fresh thyme sprigs
 8 garlic cloves, halved
 1 Tbsp. coarse pepper
 2 cups cold apple juice
 2 cups cold orange juice
 2 oven roasting bags

 1 bone-in turkey breast 
(5 to 6 lbs.)

HERB BUTTER

 ¹�₃ cup butter, softened
 4 tsp. grated lemon peel
 1 Tbsp. each minced 

fresh rosemary  
and thyme

 1¹�₂ tsp. coarse pepper
SEASONED SALT BUTTER

 ¹�₄ cup butter, melted
 1¹�₂ tsp. seasoned salt

1. In a stockpot, combine first eight ingredients. Bring to a 

boil. Remove from heat. Add juices; cool to room temperature.

2. Place one oven roasting bag inside the other. Place turkey 

inside both bags; pour in cooled brine. Seal bags, pressing out 

as much air as possible, and turn to coat. Place in a roasting 

pan. Refrigerate 8 hours or overnight, turning occasionally.

3. Beat herb butter ingredients until blended. Remove turkey 

from brine; rinse and pat dry. Place turkey on a rack in a 

15x10x1-in. baking pan. Carefully loosen skin from turkey; 

rub herb butter under the skin. Secure skin to underside of 

breast with toothpicks. Refrigerate, covered, 18-24 hours.

4. Preheat oven to 425°. In a small bowl, mix butter and 

seasoned salt; brush over outside of turkey. Roast 15 minutes.

5. Reduce oven to 325°. Roast 1¾-2¼ hours or until a 

thermometer reads 170°. Let stand 15 minutes before carving.

PER SERVING 411 cal., 23 g fat (10 g sat. fat), 151 mg chol.,  

482 mg sodium, 1 g carb., trace fiber, 48 g pro.

Citrus & Herb Roasted Turkey Breast

PREP: 1 HOUR • BAKE: 2 HOURS • MAKES: 10 SERVINGS
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Corn & Onion Souffle

LILY JULOW  LAWRENCEVILLE, GA   

I swapped out my old dependable cheese souffle recipe 
for one with corn, my favorite vegetable. Don’t worry if 
the souffle deflates a little after you remove it from the 
oven—it will still have a nice light texture.

Leftover Turkey Turnovers

RENEE MURBY  JOHNSTON, RI   

I came up with this dish in 1993 while putting together 
a booklet filled with leftover turkey recipes. This one’s 
my favorite of them all. My children’s, too—they gobble 
these up in no time.

Orange-Glazed Carrots,  
Onions & Radishes

THOMAS FAGLON  SOMERSET, NJ

Carrots and radishes give color and crunch to this  
sweet side. We never have leftovers. If you make it 
ahead, add the walnuts after you reheat it.

Make-Ahead Creamy Potatoes

WENDY BALL  BATTLE CREEK, MI   

For the holidays, I usually serve the traditional foods 
plus a new spin or two on family favorites. I put together 
these creamy potatoes the night before and simply bake 
them before serving to save precious visiting time.
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Corn & Onion Souffle

PREP: 25 MIN. • BAKE: 45 MIN. • MAKES: 10 SERVINGS

1. Separate eggs; let stand at room temperature 30 minutes. 

Grease a 2½-qt. souffle dish; dust with 2 Tbsp. cornmeal.

2. Preheat oven to 350°. Place corn, milk and sugar in a 

blender; cover and process until smooth. Add cream and 

melted butter; cover and process 15-30 seconds longer.

3. In a saucepan, heat oil over medium heat. Add onion; cook 

and stir 5 minutes. Stir in corn, cream cheese, 1 tsp. salt, pepper 

and remaining cornmeal until blended. Remove to a bowl.

4. Whisk a small amount of hot mixture into egg yolks; return 

all to bowl, whisking constantly. In a bowl, beat egg whites 

with baking soda and remaining salt on high speed until stiff. 

Gently stir a fourth of the egg whites into corn mixture.  

Fold in remaining egg whites. Transfer to prepared dish.

5. Bake 45-50 minutes or until the top is deep golden brown 

and puffed and center appears set. Serve immediately.

PER SERVING 325 cal., 25 g fat (13 g sat. fat), 174 mg chol.,  

463 mg sodium, 19 g carb., 1 g fiber, 8 g pro.

 6 large eggs
 2 Tbsp. plus ¹�₂ cup 

cornmeal, divided
 2 cups fresh or frozen 

corn, thawed
 2 cups 2% milk
 1 Tbsp. sugar
 ³�₄ cup heavy whipping 

cream
 ¹�₂ cup butter, melted
 1 Tbsp. canola oil

 1 cup chopped  
sweet onion

 3 oz. cream cheese, 
softened

 1 tsp. plus ¹�₈ tsp. salt, 
divided

 ¹�₂ tsp. freshly ground 
pepper

 ¹�₈ tsp. baking soda

Leftover Turkey Turnovers

PREP: 40 MIN. + CHILLING • COOK: 5 MIN./BATCH 

MAKES: 1 DOZEN

1. In a bowl, mix flour and salt; cut in shortening until 

crumbly. Whisk egg and 1 Tbsp. ice water; gradually add to 

flour with remaining water as needed, tossing with a fork until 

dough holds together. Turn onto a floured surface; knead 6-8 

times. Wrap in plastic wrap. Refrigerate 1 hour or overnight.

2. In a skillet, heat oil over medium-high heat. Add onion, 

turmeric and cinnamon; cook 2 minutes or until tender. Add 

garlic; cook 30 seconds. Stir in turkey, raisins, salt and pepper.

3. On a lightly floured surface, roll dough to ⅛-in. thickness. 

Cut with a floured 4-in. round cookie cutter. Place a heaping 

tablespoon filling in center of each circle. Moisten edges with 

water; fold in half and press edges with a fork to seal. Repeat 

with remaining dough and filling.

4. In a deep skillet or electric skillet, heat ½ in. of oil to 375°. 

Fry turnovers, a few at a time, 2-3 minutes on each side  

or until golden brown. Drain on paper towels.

PER TURNOVER 212 cal., 15 g fat (3 g sat. fat), 27 mg chol.,  

117 mg sodium, 13 g carb., 1 g fiber, 5 g pro.

 1¹�₄ cups all-purpose flour
 ¹�₄ tsp. salt
 ¹�₂ cup shortening
 1 large egg
 2 Tbsp. ice water, divided
FILLING

 2 Tbsp. canola oil
 ¹�₃ cup finely chopped 

onion

 ¹�₄ tsp. ground turmeric
 ¹�₄ tsp. ground cinnamon
 1 garlic clove, minced
 1 cup finely chopped 

cooked turkey
 ¹�₄ cup raisins
 ¹�₄ tsp. salt
 ¹�₈ tsp. pepper

Oil for frying

 1 lb. fresh pearl onions
 ¹�₄ cup butter, cubed
 2 lbs. medium carrots, 

thinly sliced
 12 radishes, thinly sliced

 ¹�₂ cup dark brown sugar
 4 tsp. grated orange peel
 ¹�₂ cup orange juice
 1 cup chopped walnuts, 

toasted

1. In a large saucepan, bring 4 cups water to a boil. Add pearl 

onions; boil 3 minutes. Drain and rinse with cold water. Peel.

2. In a large skillet, heat butter over medium heat. Add the 

carrots, pearl onions, radishes, brown sugar, orange peel and 

juice; cook, covered, 10-15 minutes or until vegetables are 

tender, stirring occasionally. Cook, uncovered, 5-7 minutes 

longer or until slightly thickened. Sprinkle with walnuts.

TO TOAST NUTS Bake in a shallow pan in a 350° oven for  

5-10 minutes or cook in a skillet over low heat until lightly 

browned, stirring occasionally.

PER SERVING 277 cal., 16 g fat (5 g sat. fat), 15 mg chol.,  

141 mg sodium, 34 g carb., 5 g fiber, 4 g pro.

Orange-Glazed Carrots,  
Onions & Radishes

PREP: 15 MIN. • COOK: 20 MIN.  

MAKES: 8 SERVINGS (³₄ CUP EACH)
 5 lbs. potatoes  

(about 6 large)

 ¹�₂ cup butter, divided
 ¹�₂ cup chopped fresh 

mushrooms
 2 Tbsp. all-purpose flour
 1 cup 2% milk or 

half-and-half cream
 1 tsp. salt
 ¹�₂ tsp. pepper

 ¹�₂ tsp. dried thyme
 2 cups (8 oz.) shredded 

sharp cheddar cheese
 2 cups (16 oz.) sour 

cream
 1 medium onion, 

chopped
 ¹�₂ cup dry bread crumbs
 ¹�₄ cup grated Parmesan 

cheese

1. Place whole potatoes in a large stockpot; add enough water  

to cover. Bring to a boil. Reduce heat; cook, uncovered, for  

20-25 minutes or until tender. Drain.

2. Meanwhile, in a large saucepan, heat ¼ cup butter over 

medium-high heat. Add the mushrooms; cook and stir 2-4 

minutes or until tender. Stir in flour until blended; gradually 

whisk in milk, salt, pepper and thyme. Bring to a boil, stirring 

constantly; cook and stir 1-2 minutes or until thickened.

3. When potatoes are cool enough to handle, peel and cut into 

cubes. Press through a potato ricer or strainer into a large 

bowl; stir in cheddar cheese, sour cream, mushroom mixture, 

onion and remaining butter. Transfer potato mixture to a 

greased 13x9-in. baking dish. Refrigerate, covered, overnight.

4. Preheat oven to 375°. Remove potatoes from refrigerator; let 

stand while oven heats. Sprinkle with bread crumbs and cheese. 

Bake, uncovered, 55-65 minutes or until heated through.

PER SERVING 283 cal., 16 g fat (11 g sat. fat), 52 mg chol.,  

345 mg sodium, 25 g carb., 2 g fiber, 8 g pro.

Make-Ahead Creamy Potatoes

PREP: 1 HOUR + CHILLING • BAKE: 55 MIN. 

MAKES: 16 SERVINGS (³₄ CUP EACH)
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INGREDIENTS5 Roasted Acorn Squash  
& Brussels Sprouts

ANGELA LEMOINE  HOWELL, NJ

I love creating dishes with few ingredients and easy 
steps, like squash with Brussels sprouts. Maple syrup 
adds sweetness, and pecans give it a toasty crunch.

Cranberry Cheese Crumb Pie

LORRAINE CALAND  SHUNIAH, ON

My mind works overtime to plan treats that surprise the 
family, and I sure impressed them when I brought out 
this creamy, tart and crumbly pie. They were so wowed,  
they even invited friends over to share it.

Creole Roasted Turkey  
with Holy Trinity Stuffing

ERIC OLSSON  MACOMB, MI

I jazz up turkey Creole-style with the trinity of onions, 
bell peppers and celery—and the stuffing gets hotter 
and hotter the longer it sits.

Grandma’s Corn Bread Dressing

SUZANNE MOHME  BASTROP, TX

Growing up, we didn’t have turkey—we had chicken 
chopped up and baked in my grandmother’s dressing. 
Now we leave out the chicken and keep the corn bread 
dressing to round out the Thanksgiving table.
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Cranberry Cheese Crumb Pie

PREP: 20 MIN. • BAKE: 45 MIN. + CHILLING 

MAKES: 10 SERVINGS

1. Preheat oven to 375°. Unroll pastry sheet into a 9-in. pie 

plate; flute edge. In a small bowl, beat cream cheese, milk  

and lemon juice until smooth. Spread evenly into crust.

2. In a small bowl, mix cranberry layer ingredients; spoon 

over cream cheese mixture. For topping, in another bowl, mix 

flour, brown sugar and cinnamon; cut in butter until crumbly. 

Stir in pecans. Sprinkle over cranberry layer.

3. Bake 45-55 minutes or until crust and topping are golden 

brown. Cover edge loosely with foil during the last 10 minutes 

if needed to prevent overbrowning. Remove foil. Cool 1 hour 

on a wire rack; refrigerate at least 2 hours before serving.

PER SERVING 512 cal., 27 g fat (12 g sat. fat), 55 mg chol.,  

260 mg sodium, 62 g carb., 2 g fiber, 7 g pro.

 1 sheet refrigerated pie 
pastry

 1 pkg. (8 oz.) cream 
cheese, softened

 1 can (14 oz.) sweetened 
condensed milk

 ¹�₄ cup lemon juice
CRANBERRY LAYER

 1 can (14 oz.) whole-
berry cranberry sauce

 2 Tbsp. cornstarch
 1 Tbsp. brown sugar
TOPPING

 ¹�₂ cup all-purpose flour
 ¹�₄ cup packed  

brown sugar
 ¹�₂ tsp. ground cinnamon
 ¹�₄ cup cold butter, cubed
 ³�₄ cup chopped pecans

INGREDIENTS5 Roasted Acorn Squash  
& Brussels Sprouts

PREP: 15 MIN. • BAKE: 30 MIN.  

MAKES: 8 SERVINGS (³₄ CUP EACH)

1. Preheat oven to 375°. Cut squash lengthwise into quarters; 

remove and discard seeds. Cut each quarter crosswise into 
½-in. slices; discard ends. Trim and halve Brussels sprouts.

2. Place acorn squash and Brussels sprouts in a large bowl. 

Drizzle with olive oil; sprinkle with salt and pepper and toss 

to coat. Transfer to two foil-lined 15x10x1-in. baking pans. 

Roast 30-35 minutes or until vegetables are just tender, 

stirring occasionally.

3. Meanwhile, in a dry large skillet, toast the pecans over 

medium-low heat 6-8 minutes or until lightly browned, 

stirring frequently. Add syrup and butter; cook and stir  

until butter is melted.

4. Sprinkle vegetables with pecan mixture; gently toss  

to combine.

PER SERVING 300 cal., 24 g fat (5 g sat. fat), 11 mg chol.,  

198 mg sodium, 23 g carb., 5 g fiber, 4 g pro.

 1 medium acorn squash
 1 lb. fresh Brussels 

sprouts
 2 Tbsp. olive oil
 ¹�₂ tsp. salt

 ¹�₄ tsp. pepper
 1³�₄ cups pecan halves
 ¹�₄ cup maple syrup
 3 Tbsp. butter

 1 large onion, cut into 
1-in. pieces

 1 medium green pepper, 
cut into 1-in. pieces

 2 celery ribs, chopped

 10 pepperoncini
 3 garlic cloves, minced
 1 turkey (14 to 16 lbs.)

 1 cup butter, softened
 3 Tbsp. Creole seasoning

1. Preheat oven to 400°. Place the onion, pepper, celery, 

pepperoncini and garlic in turkey cavity. Tuck wings under 

turkey; tie drumsticks together. Place on a rack in a shallow 

roasting pan, breast side up. In a small bowl, beat butter  

and Creole seasoning; rub over turkey. Roast, uncovered,  

20 minutes.

2. Reduce oven setting to 325°. Roast 3¼-3¾ hours longer  

or until a thermometer inserted into thickest part of thigh 

reads 170°-175°. (Cover loosely with foil if turkey browns  

too quickly.)

3. Remove turkey from the oven; tent with foil. Let stand  

20 minutes before carving. Skim fat from pan drippings;  

serve drippings with turkey and vegetable mixture.

PER SERVING 575 cal., 33 g fat (14 g sat. fat), 245 mg chol.,  

702 mg sodium, 2 g carb., trace fiber, 64 g pro.

Creole Roasted Turkey  
with Holy Trinity Stuffing

PREP: 15 MIN. • BAKE: 3 HOURS 35 MIN. + STANDING 

MAKES: 16 SERVINGS (9 OZ. TURKEY WITH ¹₄ CUP VEGETABLES)
 1 cup all-purpose flour
 1 cup cornmeal
 2 tsp. baking powder
 1 tsp. salt
 2 large eggs
 1 cup buttermilk
 ¹�₄ cup canola oil
DRESSING

 1 Tbsp. canola oil
 1 medium onion, 

chopped

 2 celery ribs, chopped
 3 large eggs
 2 cans (10³�₄ oz. each) 

condensed cream of 
chicken soup, 
undiluted

 3 tsp. poultry seasoning
 1 tsp. pepper
 ¹�₂ tsp. salt
 2 cups chicken broth

1. Preheat oven to 400°. In a large bowl, whisk the flour, 

cornmeal, baking powder and salt. In another bowl, whisk 

eggs and buttermilk. Pour oil into an 8-in. ovenproof skillet; 

place skillet in oven 4 minutes. Meanwhile, add buttermilk 

mixture to flour mixture; stir just until moistened.

2. Carefully tilt and rotate skillet to coat bottom with oil; add 

batter. Bake 20-25 minutes or until a toothpick inserted into 

center comes out clean. Cool completely in pan on a wire rack.

3. Reduce oven to 350°. In a skillet, heat oil over medium-

high heat. Add onion and celery; cook 5 minutes. Remove  

from the heat. Coarsely crumble corn bread into skillet;  

toss to combine. In a small bowl, whisk eggs, condensed  

soup and seasonings; stir into bread mixture. Stir in broth.

4. Transfer to a greased 13x9-in. baking dish. Bake  

45-55 minutes or until lightly browned.

PER SERVING 236 cal., 12 g fat (2 g sat. fat), 83 mg chol.,  

969 mg sodium, 25 g carb., 2 g fiber, 7 g pro.

Grandma’s Corn Bread Dressing

PREP: 40 MIN. + COOLING • BAKE: 45 MIN. 

MAKES: 12 SERVINGS (²₃ CUP EACH)
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Fill the table with great memories, one dish at a time.

Close to Home
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This Las Vegas great-grandmother knows big 
family meals aren’t just for Thanksgiving 
Day, especially when the turkey gets a flavor 
wallop and dessert is spiked with rum.
RECIPES & STORY BY NANCY HEISHMAN LAS VEGAS, NV

Lucky 
Leftovers

SUNDAY DINNER

Ribbon Salad with 
Orange Vinaigrette

Turkey Curry  
with Rice

SEE 

RECIPES

 page 

75
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Gingersnap Rum  
Apple Crisp
My mother makes incredible apple 
crisp, and I’ve added a few twists. We 
crave it warm,  with vanilla ice cream.

PREP: 25 MIN. • BAKE: 35 MIN. 

MAKES: 8 SERVINGS

 ³�₄ cup packed brown sugar

 3 Tbsp. all-purpose flour

 2¹�₄ tsp. ground cinnamon

 1¹�₄ tsp. ground allspice

 1 tsp. salt

 ¹�₄ tsp. ground ginger

 6 cups thinly sliced peeled  

tart apples (about 6 medium)

 6 caramels

 ¹�₃ cup rum or orange juice

TOPPING

 ³�₄ cup crushed gingersnap cookies 

 ³�₄ cup packed brown sugar

 ¹�₂ cup all-purpose flour

 ¹�₂ cup cold butter, cubed

Vanilla ice cream

1. Preheat oven to 375°. In a large 

bowl, mix the first six ingredients.  

Add apples; toss to coat. In a small 

saucepan, combine caramels and rum. 

Cook and stir over medium-low heat 

until caramels are melted. Pour over 

apple mixture; toss to coat. Transfer  

to a greased 8-in. square baking dish.

2. For topping, in a bowl, mix crushed 

cookies, brown sugar and flour; cut in 

butter until crumbly. Sprinkle over 

filling. Bake 35-40 minutes or until 

apples are tender. Cover loosely with 

foil if top browns too quickly. Serve 

warm with vanilla ice cream.

PER SERVING 430 cal., 14 g fat (8 g sat. 

fat), 31 mg chol., 483 mg sodium,  

76 g carb., 2 g fiber, 3 g pro.

Now that I’m 70 and retired 
from the medical marketing 
industry, I have lots of time  
for trying out new recipes on  

my five grown kids, six grandchildren 

and great-grandchild. I’ve lived in 

Las Vegas for 38 years—before that, 

California’s Bay Area and Mexico, 

where I had my first two children. 

 I like entering cooking contests—been published  

a dozen times—so I’m a real food lover who’s always 

Creative Classics
experimenting with flavors. Because we’re all good 

cooks in my family, we enjoy lots of potlucks together. 

My favorites—Mexican food and Indian curries—are 

fantastic with leftover Thanksgiving turkey. I like my 

curries with cilantro and coconut milk but not with  

a lot of heat. I’m also known for my chutneys. 

 My colorful ribbon salad is a cool, crunchy, tangy 

side. I frequently whip up uncommon desserts with 

sherry or rum. And I dabble with different toppings,  

such as the gingersnaps I substituted in the apple crisp 

recipe I got from my mom, Joann Campbell. She’s 94. 

A splash of spiced rum makes 

this a festive go-to from 

Thanksgiving to Christmas. 

Rum-pum-pum-pum! 

Gingersnap Rum 
Apple Crisp
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 FIND IT! Super Square Baker $70 bbqproshop.com
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FAST FIXEAT SMART  
Turkey Curry with Rice
When I have leftover turkey and a 
hankering for non-holiday food, I make 
turkey curry with carrots, cauliflower 
and mango chutney to spoon over rice.

START TO FINISH: 30 MIN. 

MAKES: 6 SERVINGS

 1¹�₃ cups chicken broth

 2 Tbsp. curry powder

 2 Tbsp. minced fresh cilantro

 3 garlic cloves, minced

 ³�₄ tsp. salt

 ¹�₂ tsp. ground cardamom

 ¹�₂ tsp. pepper

 3 medium carrots, thinly sliced

 1 medium onion, finely chopped

 1 pkg. (16 oz.) frozen cauliflower, 

thawed

 3 cups chopped cooked turkey

 ¹�₂ cup mango chutney

 2 tsp. all-purpose flour

 1 cup coconut milk

 4¹�₂ cups hot cooked rice

Additional mango chutney, 

optional

WHAT’S ON YOUR  

SUNDAY DINNER TABLE?

Show off your most-loved 
Sunday menu and earn $100. 
Share your recipes and story at 
tasteof home.com/sunday. 

FAST FIXEAT SMART  
Ribbon Salad with  
Orange Vinaigrette
Three different veggies are peeled  
into ribbons for this salad. Set the 
raisins and extra dressing on the side  
for people to use as they like.

START TO FINISH: 30 MIN. 

MAKES: 8 SERVINGS

 1 medium zucchini

 1 medium cucumber

 1 medium carrot

 3 medium oranges

 3 cups fresh baby spinach

 4 green onions, finely chopped

 ¹�₂ cup chopped walnuts

 ¹�₂ tsp. salt

 ¹�₂ tsp. pepper

 ¹�₂ cup golden raisins, optional

VINAIGRETTE

 ¹�₄ cup olive oil

 4 tsp. white wine vinegar

 1 Tbsp. finely chopped green onion

 2 tsp. honey

 ¹�₄ tsp. salt

 ¹�₄ tsp. pepper

1. Using a vegetable peeler, shave 

zucchini, cucumber and carrot 

lengthwise into very thin strips.

2. Finely grate enough peel from 

oranges to measure 2 Tbsp. Cut one 

orange in half; squeeze juice from 

orange to measure ½ cup. Reserve 

peel and juice for vinaigrette. 

3. Cut a thin slice from the top and 

bottom of remaining two oranges; 

stand oranges upright on a cutting 

board. With a knife, cut off peel and 

outer membrane from oranges. Cut 

along the membrane of each segment  

to remove fruit.

4. In a large bowl, combine spinach, 

orange sections, green onions, 

walnuts, salt, pepper and, if desired, 

raisins. Add vegetable ribbons; gently 

toss to combine.

5. In a small bowl, combine the 

vinaigrette ingredients. Add the 

reserved orange peel and juice; whisk 

until blended. Drizzle half of the 

vinaigrette over salad; toss to coat. 

Serve with remaining vinaigrette.

PER SERVING 162 cal., 12 g fat (1 g sat. 

fat), 0 chol., 240 mg sodium, 14 g carb., 

2 g fiber, 3 g pro. Diabetic Exchanges: 

2 fat, 1 vegetable, ½ starch.

1. In a large saucepan, mix the first 

seven ingredients. Add carrots and 

onion; bring to a boil. Reduce heat; 

simmer, covered, for 3-5 minutes  

or until carrots are crisp-tender.  

Add cauliflower; cook, covered,  

for 4-6 minutes longer or until the 

vegetables are tender.

2. Stir in turkey and chutney; heat 

through. In a small bowl, mix flour 

and coconut milk until smooth;  

stir into turkey mixture. Bring  

to a boil, stirring constantly; cook  

and stir 1-2 minutes or until slightly 

thickened. Serve with rice and,  

if desired, additional chutney.

PER SERVING 363 cal., 9 g fat (7 g sat. 

fat), 1 mg chol., 787 mg sodium,  

64 g carb., 5 g fiber, 7 g pro. �

Ribbon Salad with 
Orange Vinaigrette

Turkey Curry  
with Rice
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Breakfast for Dinner
Full plates and big laughs always welcomed new Air Force cadets 

at Lois Enger’s home. Her go-to French toast did more than  
fill hungry bellies—it helped recruit a son-in-law to her family. 

RECIPES & STORY BY LOIS ENGER COLORADO SPRINGS, CO

My husband, Rolf, and I 
began sponsoring Air Force 
Academy cadets in 1978. 

Before retiring, Rolf was the 

academy’s director of education, 

and earlier he’d been an Air Force 

officer. We provided a welcoming 

home away from home for young 

cadets who were on their own  

for the first time. They quickly 

became like family. I cooked for 

them often, and we’d host them 

through all four years of academy, 

throwing each a graduation party. 

 Breakfast for dinner was a 

favorite: comforting, warm, easy to 

make and loved by all. My French 

toast with cinnamon syrup became 

our tradition. Cadets often invited 

their friends, but no matter how 

many hungry guests piled into our 

home, I’d stretch things. I’d throw 

together scrambled eggs, fruit or 

sweet rolls and they’d eat to their 

hearts’ content.

 In 2004, we decided it would  

be our final year to sponsor  

cadets. Fate intervened when we 

welcomed two more: Big Joe and 

Little Joe. Big Joe came over often, 

and soon we realized it wasn’t just 

for my cooking—he loved visiting 

our daughter, Holly. Now married 

with their own family, they’re 

continuing my tradition of serving 

baked French toast to their Air 

Force friends. We’ve been blessed 

to have cadets in our lives, and 

we’re so glad we got to keep one. 

Grapefruit,  
Lime & Mint 

Yogurt Parfait  

Cornflake-Coated 
Baked French Toast

 French toast is great 

for a football brunch, 

too. I keep it coming 

from the oven! 
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FAST FIX Mini Ham  
& Cheese Quiches
We bake mini quiches for breakfast or 
brunch with ham and cheddar in muffin 
pans. Salad croutons are my secret 
ingredient—no need for a crust.

START TO FINISH: 30 MIN. 

MAKES: 1 DOZEN

 1 cup salad croutons

 1 cup (4 oz.) shredded  

cheddar cheese

 1 cup chopped fully cooked ham

 4 large eggs

 1¹�₂ cups 2% milk

 1¹�₂ tsp. dried parsley flakes

 ¹�₂ tsp. Dijon mustard

FAST FIXEAT SMART  
Grapefruit, Lime & Mint 
Yogurt Parfait
Tart grapefruit and lime are balanced 
with a bit of honey in this cool and easy 
breakfast parfait.

START TO FINISH: 15 MIN. 

MAKES: 6 SERVINGS

 4 large grapefruit

 4 cups (32 oz.) reduced-fat  

plain yogurt

 2 tsp. grated lime peel

 2 Tbsp. lime juice

 3 Tbsp. honey

Thinly sliced fresh mint leaves

FAST FIX Cornflake-Coated 
Baked French Toast
When I need to feed a crowd, out 
comes my tried-and-true baked French 
toast. It’s been “breakfast for dinner” 
for many hungry Air Force cadets.

START TO FINISH: 25 MIN. 

MAKES: 6 SERVINGS (1 CUP SYRUP)

 2 large eggs

 ¹�₂ cup 2% milk

 ¹�₂ tsp. salt

 ¹�₂ tsp. vanilla extract

 1 cup cornflake crumbs

 6 slices Texas toast

 ¹�₄ cup butter, melted

CINNAMON SYRUP

 ²�₃ cup sugar

 ¹�₃ cup light corn syrup

 2 Tbsp. water

 ¹�₂ tsp. ground cinnamon

 ¹�₃ cup evaporated milk or 2% milk

 1¹�₂ tsp. butter

 ¹�₄ tsp. almond extract

1. Preheat oven to 450°. In a shallow 

bowl, whisk eggs, milk, salt and 

vanilla until blended. Place cornflake 

crumbs in another shallow bowl. Dip 

both sides of bread in egg mixture, 

then in cornflake crumbs, patting  

to help coating adhere.

2. Place in a greased 15x10x1-in. 

baking pan. Drizzle with melted 

butter. Bake 10-12 minutes or  

until golden brown.

3. For syrup, in a small saucepan, 

combine sugar, corn syrup, water and 

cinnamon; bring to a boil. Cook and 

stir 2 minutes. Remove from heat. 

Stir in milk, butter and extract.  

Serve with French toast.

PER SERVING 419 cal., 13 g fat (7 g sat. 

fat), 91 mg chol., 619 mg sodium,  

70 g carb., 1 g fiber, 8 g pro.

1. Cut a thin slice from the top  

and bottom of each grapefruit;  

stand fruit upright on a cutting board. 

With a knife, cut off peel and  

outer membrane from grapefruit.  

Cut along the membrane of each 

segment to remove fruit.

2. In a large bowl, mix yogurt,  

lime peel and juice. Layer half of  

the grapefruit sections and yogurt 

mixture into six parfait glasses. 

Repeat layers. Drizzle with honey;  

top with mint.

PER SERVING 207 cal., 3 g fat (2 g sat. 

fat), 10 mg chol., 115 mg sodium,  

39 g carb., 3 g fiber, 10 g pro.

 ¹�₄ tsp. salt

 ¹�₈ tsp. onion powder

Dash pepper

1. Preheat oven to 325°. Divide 

croutons, cheese and ham among  

12 greased muffin cups. In a large 

bowl, whisk remaining ingredients 

until blended. Divide egg mixture 

among prepared muffin cups.

2. Bake 15-20 minutes or until  

a knife inserted near the center 

comes out clean. Let stand 5 minutes 

before removing from muffin pan. 

Serve warm.

PER QUICHE 107 cal., 6 g fat (3 g sat. 

fat), 81 mg chol., 328 mg sodium,  

4 g carb., trace fiber, 8 g pro. �

Cornflake-Coated 
Baked French Toast

Grapefruit,  
Lime & Mint  

Yogurt Parfait  

Mini Ham  
& Cheese  
Quiches
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WHO’S YOUR 
HOMEMADE HERO?

Send a story and signature recipe to shareastory@tasteof home.com. 

Please include “Homemade Hero” in the subject line.
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Feeding 400 for the 
holidays may not be easy, 
but for Eddie and Dani Walker, 

owners of Edany B.L.T. in 

Traverse City, Michigan, it’s  

a dream fulfilled. “When we 

opened our restaurant, we wanted 

to serve incredible food and help 

others, too. Now we serve holiday 

meals to anyone who needs one.” The Walkers speak 

from experience: “We’ve been homeless ourselves.  

We know it’s hard to find somewhere to eat on any 

given day, or if you’ll eat at all.” 

 The community pitches in, donating food, money, 

decorations and time. “For our first Thanksgiving 

dinner, 30 volunteers came before the guests did. It 

was the truest definition of community.” They deck the 

restaurant with white tablecloths and cheery music as 

roasting turkey scents the air. “We set up a table that 

seats 100 and chat with the guests, listening to their 

stories. We also deliver. It’s amazing to provide meals 

to people who may not get one,” says Dani, who stresses 

the importance of passing on the lesson. “We want to 

teach our kids that everyone deserves kindness.”

EAT SMART Butternut  
& Portobello Lasagna
Lasagna gets fresh fall flavor and color 
when you make it with roasted butternut 
squash, portobello mushrooms, basil 
and spinach. We feast on this.
—EDDIE AND DANI WALKER   

TRAVERSE CITY, MI

PREP: 1 HOUR • BAKE: 45 MIN. + STANDING 

MAKES: 12 SERVINGS

 1 pkg. (10 oz.) frozen cubed 

butternut squash, thawed

 2 tsp. olive oil

 1 tsp. brown sugar

 ¹�₄ tsp. salt

 ¹�₈ tsp. pepper

MUSHROOMS

 4 large portobello mushrooms, 

coarsely chopped

 2 tsp. balsamic vinegar

 2 tsp. olive oil

 ¹�₄ tsp. salt

 ¹�₈ tsp. pepper

SAUCE

 2 cans (28 oz. each) whole 

tomatoes, undrained

 2 tsp. olive oil

 2 garlic cloves, minced

 1 tsp. crushed red pepper flakes

 ¹�₂ cup fresh basil leaves, thinly sliced

 ¹�₄ tsp. salt

 ¹�₈ tsp. pepper

LASAGNA

 9 no-cook lasagna noodles 

 5 cups fresh baby spinach 

 3 cups part-skim ricotta cheese

 1¹�₂ cups (6 oz.) shredded part-skim 

mozzarella cheese

1. Preheat oven to 350°. In a large 

bowl, combine first five ingredients. 

In another bowl, combine mushroom 

ingredients. Transfer vegetables to 

separate foil-lined 15x10x1-in. pans. 

Roast 15 minutes or until vegetables 

are tender, stirring occasionally.

2. Meanwhile, for sauce, drain the 

tomatoes, reserving juices; coarsely 

chop tomatoes. In a large saucepan, 

heat oil over medium heat. Add garlic 

and pepper flakes; cook 1 minute 

longer. Stir in tomatoes, reserved 

tomato juices, basil, salt and pepper; 

bring to a boil. Reduce heat; simmer, 

uncovered, for 40 minutes or until 

thickened, stirring occasionally.

3. Spread 1 cup sauce into a greased 

13x9-in. baking dish. Layer with three 

noodles, 1 cup sauce, spinach and 

mushrooms. Continue layering with 

three noodles, 1 cup sauce, ricotta 

cheese and roasted squash. Top  

with remaining noodles and sauce. 

Sprinkle with mozzarella cheese.

4. Bake, covered, 30 minutes.  

Bake, uncovered, 15-20 minutes 

longer or until bubbly. Let stand  

15 minutes before serving.

PER SERVING 252 cal., 10 g fat (5 g sat. 

fat), 27 mg chol., 508 mg sodium,  

25 g carb., 4 g fiber, 15 g pro.  

Diabetic Exchanges: 2 starch,  

1 medium-fat meat, ½ fat. �

Full Table, 
Full Hearts
With helpers from their Michigan neighborhood, 
this couple serve up a family-style dinner  
on the house to anyone who needs one. 
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• 100% Satisfaction Guaranteed
• Over 25 Million Satisfi ed Customers

• 600 Stores Nationwide
• HarborFreight.com    800-423-2567

• No Hassle Return Policy
• Lifetime Warranty On All Hand Tools

SUPER
 

COUPON
SUPER
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SUPER
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SUPER
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SUPER
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SUPER

 

COUPON

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 7 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

SUPER
 

COUPON

QUALITY TOOLS AT RIDICULOUSLY LOW PRICES
HARBOR FREIGHT

LIMIT 1 - Save 20% on any one item purchased at our stores or HarborFreight.com or by calling 
800-423-2567. *Cannot be used with other discount, coupon, gift cards, Inside Track Club 
membership, extended service plans or on any of the following: compressors, generators, tool storage 
or carts, welders, fl oor jacks, Towable Ride-On Trencher, Saw Mill (Item 61712/62366/67138), 
Predator Gas Power Items, open box items, in-store event or parking lot sale items. Not valid on 
prior purchases after 30 days from original purchase date with original receipt. Non-transferable. 
Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

SUPER COUPON

ANY SINGLE ITEM

20%
OFF

LIMIT 1 - Cannot be used with other discount, coupon or prior purchase. Coupon good at our 
stores, HarborFreight.com or by calling 800-423-2567. Offer good while supplies last. Shipping 
& Handling charges may apply if not picked up in-store. Non-transferable. Original coupon 
must be presented. Valid through 2/13/16. Limit one FREE GIFT coupon per customer per day.

SUPER COUPON

FREE
How Does Harbor Freight 
Sell GREAT QUALITY Tools 

at the LOWEST Prices?
We have invested millions of 
dollars in our own state-of-the-art 
quality test labs and millions more 
in our factories, so our tools will go 
toe-to-toe with the top professional 
brands. And we can sell them for 
a fraction of the price because we 
cut out the middle man and pass 
the savings on to you. It’s just that 
simple! Come visit one of our 
600 Stores Nationwide.

WITH ANY PURCHASE

SUPER
 

COUPON

 RAPID PUMP®

3 TON HEAVY DUTY 
STEEL FLOOR JACK 
LOT   69227/62116/62584
62590/68048 shown

 $7999 REG. PRICE 
$159 .99 

• Weighs 74 lbs.

SAVE 
$80

6" CERAMIC CHEF’S KNIFE

LOT   61443/98186 shown

 $999 
REG. PRICE 
$19 .99 

SAVE 
50%

WOW SUPER COUPON

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

$9999   REG. PRICE 
$279.99

  26", 4 DRAWER 
TOOL CART 

LOT 95659 shown
61634/61952

• 580 lb. Capacity

SAVE
$180

WINNER
– Truckin' Magazine

WOW SUPER COUPON

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

$13
   

REG. PRICE 
$29.99

SAVE
56%

LOT   67212
62220 shown

Not available in Florida, Nevada 
or North Carolina.

 AUTOMATIC WRIST
BLOOD PRESSURE 

MONITOR 

WOW SUPER COUPON

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

$3999    
REG. PRICE 
$89.99

 3 GALLON, 100 PSI 
OILLESS PANCAKE 
AIR COMPRESSOR 

LOT   95275 shown
60637/61615SAVE

55%

 LOT 67227  shown
69567/60566/62532

 27 LED PORTABLE 
WORKLIGHT/FLASHLIGHT 

 $299 REG. PRICE 
$7.99

Batteries 
included.

SAVE 
62%

 60", 4 DRAWER 
HARDWOOD WORKBENCH 

 $13999 
REG. PRICE $249 .99 

LOT     69054/62603
93454 shownSAVE 

$110

 $999 
REG. PRICE $29 .99 

3 PIECE DECORATIVE 
SOLAR LED LIGHTS

LOT   95588/60561
69462   shown

SAVE 
66%

 18 VOLT CORDLESS 
3/8" DRILL/DRIVER 

WITH KEYLESS CHUCK 

 $1699 REG. PRICE 
$34 .99 

LOT   69651/62873
62868/68239 shown

Includes one 
18V NiCd 

battery and 
charger.

SAVE 
51%

REG. PRICE 
$89 .99 

LOT 69331
  68998  shown

130 PIECE TOOL KIT 
WITH CASE

 $2999 

SAVE 
66%

900 PEAK/
700 RUNNING WATTS 
2 HP (63 CC) 2 CYCLE
 GAS RECREATIONAL 

GENERATORLOT   60338
62472/69381 shown

 $9999 
REG. PRICE $179.99

SAVE 
$80

WOW SUPER COUPON

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 2/13/16. Limit one coupon per customer per day.

$21999

   
REG. PRICE 
$399.99

SAVE
$180

6 FT. x 8 FT. ALUMINUM 
GREENHOUSE

 LOT 69714 /47712 shown

1" x 25 FT. 
TAPE 

MEASURE
LOT 69080 shown

69030/69031

VALUE
 $699 
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Ginger-Walnut Bundt Cake
My husband, Ken, loves this cake with  
its bits of crystallized ginger. I whip up  
a quick glaze and we drizzle away.
—NANCY ZIMMERMAN   

CAPE MAY COURT HOUSE, NJ   

PREP: 20 MIN. • BAKE: 40 MIN. + COOLING 

MAKES: 16 SERVINGS

 1 cup packed brown sugar

 1 cup hot brewed coffee

 1 cup canola oil

 1 cup light molasses

 ¹�₄ cup sour cream

 2 large eggs

 3¹�₄ cups all-purpose flour

 5 tsp. ground ginger

 2¹�₂ tsp. baking soda

 1¹�₂ tsp. ground cinnamon

 1 tsp. salt

Sweetly Spiced
These Field Editors treat you to their prized desserts filled with  

cinnamon, nutmeg and ginger. Settle in and enjoy a nice big slice.

 1 cup chopped walnuts, toasted

 ¹�₄ cup chopped crystallized ginger

GLAZE

 2 cups confectioners’ sugar

 2 tsp. grated lemon peel

 3 to 4 Tbsp. lemon juice

Additional chopped crystallized 

ginger

1. Preheat oven to 350°. Grease and 

flour a 10-in. fluted tube pan. In a 

large bowl, beat brown sugar, coffee, 

oil, molasses and sour cream. Add 

eggs; beat until well blended. In 

another bowl, whisk flour, ground 

ginger, baking soda, cinnamon and 

salt; gradually beat into molasses 

mixture. Stir in chopped walnuts  

and crystallized ginger.

2. Transfer batter to prepared pan. 

Bake for 40-50 minutes or until a 

toothpick inserted in center comes 

out clean. Cool in pan 10 minutes 

before removing to a wire rack to  

cool completely.

3. For glaze, in a small bowl, mix 

confectioners’ sugar, lemon peel  

and enough lemon juice to reach a 

drizzling consistency. Drizzle over 

the cake; sprinkle with additional 

crystallized ginger.

TO REMOVE CAKE EASILY Use solid 

shortening to grease a plain or fluted 

tube pan. 

TO TOAST NUTS Bake in a shallow pan 

in a 350° oven for 5-10 minutes or cook 

in a skillet over low heat until lightly 

browned, stirring occasionally.

PER SERVING 465 cal., 20 g fat (2 g sat. 

fat), 26 mg chol., 369 mg sodium,  

68 g carb., 1 g fiber, 5 g pro.

Continued on page 84 E

Ginger-Walnut Bundt Cake 
Nancy Zimmerman 

Cape May Court House, NJ



We’ve all had nights when we just can’t lie down in 
bed and sleep, whether it’s from heartburn, cardiac 
problems, hip or back aches – it could be a variety of 
reasons. Those are the nights we’d give anything for a 
comfortable chair to sleep in, one that reclines to exactly 
the right degree, raises feet and legs to precisely the 
desired level, supports the head and shoulders properly, 
operates easily even in the dead of night, and sends a 
hopeful sleeper right off to dreamland.

Our Perfect Sleep Chair® is just the chair to do it all. 
It’s a chair, true – the finest of lift chairs – but this chair 
is so much more! It’s designed to provide total comfort 
and relaxation not found in other chairs. It can’t be 
beat for comfortable, long-term sitting, TV viewing, 

relaxed reclining and – yes! – 
peaceful sleep. Our chair’s 
recline technology allows 
you to pause the chair in an 
infinite number of positions, 
including the Trendelenburg 

position and the zero 
gravity  position 

where your body 
experiences 
a minimum 

of internal and 
external stresses. 
You’ll love the other 

benefits, too: It helps 
with correct spinal 

alignment, promotes 
back pressure relief, and 

encourages better posture to 
prevent back and muscle pain. 

And there’s more! The overstuffed, oversized biscuit 
style back and unique seat design will cradle you in 
comfort.  Generously filled, wide armrests provide 
enhanced arm support when sitting or reclining. The 
high and low heat settings along with the dozens of 
massage settings, can provide a soothing relaxation you 
might get at a spa – just imagine getting all that in a lift 
chair! Shipping charge includes white glove delivery. 
Professionals will deliver the chair to the exact spot in 
your home where you want it, unpack it, inspect it, 
test it, position it, and even carry the packaging away! 
Includes one year service warranty and your choice of 
fabrics and colors. If you’re not 100% satisfi ed simply 
return the chair within 30 days for a refund of the 
product purchase price. – Call now!

This lift chair 
puts you safely 
on your feet!

The Perfect Sleep Chair®   
Call now toll free for our lowest price.

Please mention code 101018 when ordering.

1-888-737-2581

46
38

3

© 2015 fi rst STREET for Boomers and Beyond, Inc.

DuraLux II 
Microfi ber

Tan Burgundy

Burgundy  Chocolate Cashmere Fern Indigo

Long Lasting 
DuraLux Leather 

 Chocolate 

“To you, it’s the perfect lift chair. To me, 
it’s the best sleep chair I’ve ever had.”  

                          — J. Fitzgerald, VA

    Easy-to-use remotes for massage/heat and recline/lift

Complete with 
battery backup 

in case of 
power outage

Sit up, lie down — 
and anywhere 
in between!
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Bagel Bread Pudding  
with Bourbon Sauce
I worked at a health club where fresh 
bagels were delivered every day, and  
I had to figure out ways to use the 
leftovers. I was never a bread pudding 
fan until I tried it with bagels—so good. 
—KATHY HAWKINS  INGLESIDE, IL   

PREP: 20 MIN. + CHILLING • BAKE: 40 MIN. 

MAKES: 15 SERVINGS (1¹₃ CUPS SAUCE)

 4 large eggs

 3¹�₄ cups 2% milk

 1 cup sugar

 ³�₄ cup butter, melted

 2 tsp. ground cinnamon

 2 tsp. vanilla extract

 1 tsp. ground nutmeg

EAT SMART Spicy 
Applesauce Fruit Bread
I’ve had this loaf in my recipe collection 
since 1975. I tweak it with spices and 
candied fruit, depending on the season.
—DAWN LOWENSTEIN   

HUNTINGDON VALLEY, PA   

PREP: 20 MIN. • BAKE: 30 MIN. + COOLING 

MAKES: 2 LOAVES (12 SLICES EACH)

 2 cups plus 2 Tbsp. all-purpose 

flour, divided

 2 tsp. baking powder

 1 tsp. salt

 1 tsp. ground cinnamon

 1 tsp. ground nutmeg

 ¹�₂ tsp. ground allspice

 ¹�₂ tsp. ground cloves

 ¹�₂ tsp. baking soda

 2 large eggs

 1¹�₄ cups unsweetened applesauce

 ³�₄ cup sugar

 ¹�₄ cup packed brown sugar

 ¹�₄ cup butter, melted

 1 Tbsp. grated orange peel

 ¹�₂ cup dried cranberries or raisins

 ¹�₂ cup chopped candied citron

1. Preheat oven to 350°. In a large 

bowl, whisk 2 cups flour, baking 

powder, salt, spices and baking soda. 

In another bowl, whisk the eggs, 

applesauce, sugars, melted butter 

and orange peel until blended.  

Add to flour mixture; stir just until 

moistened. In a small bowl, toss 

cranberries and candied citron with 

remaining flour; fold into batter.

2. Transfer to two greased 8x4-in. 

loaf pans. Bake 30-35 minutes or 

until a toothpick inserted in center 

comes out clean. Cool in pans for  

10 minutes before removing to  

wire racks to cool.

PER SLICE 126 cal., 3 g fat (1 g sat. fat), 

21 mg chol., 194 mg sodium,  

25 g carb., 1 g fiber, 2 g pro.  

Diabetic Exchanges: 1½ starch,  

½ fat.

 6 cinnamon-raisin bagels, cubed 

(about 10 cups)

 1¹�₃ cups raisins

SAUCE

 ¹�₂ cup 2% milk

 1 tsp. white vinegar

 1 cup sugar

 6 Tbsp. butter, cubed

 2 Tbsp. bourbon

 1 Tbsp. light corn syrup

 1 tsp. vanilla extract

 ¹�₂ tsp. baking soda

1. In a bowl, whisk eggs, milk, sugar, 

melted butter, cinnamon, vanilla  

and nutmeg until blended. Stir in 

cubed bagels and raisins. Transfer  

to a greased 13x9-in. baking dish. 

Refrigerate, covered, several hours  

or overnight.

2. Preheat oven to 350°. Remove 

bread pudding from refrigerator; 

uncover and let stand while oven 

heats. Bake 40-45 minutes or until 

puffed, golden and a knife inserted 

near the center comes out clean.

3. For sauce, mix milk and vinegar; 

let stand for 5 minutes. In a small 

saucepan, combine remaining sauce 

ingredients; stir in milk mixture. 

Bring to a boil. Cook and stir until 

sugar is dissolved. Serve heated  

sauce with warm bread pudding.

PER SERVING 442 cal., 17 g fat (10 g sat. 

fat), 91 mg chol., 346 mg sodium,  

65 g carb., 2 g fiber, 8 g pro. �

Spicy Applesauce 
Fruit Bread 
Dawn Lowenstein 
Huntingdon Valley, PA

Bagel Bread Pudding 
with Bourbon Sauce 

Kathy Hawkins 
Ingleside, IL



To Advertise: David Geller Associates, Inc. Wanda McEachern 212.455.0128

AUTUMN MARKETPLACE

BRUNETTES: 
4 med dark brown
8 med brown 
10 med gold brown 
12 lt gold brown 
18 lt ash brown 
BLONDES: 
14 dark blonde
20 honey blonde
22 lt ash blonde
REDS: 
30 med auburn 
502 lt golden red
HIGHLIGHTS: 
14/16H dark roots/
dark blond tips 
14/88H highlighted
& tipped pale blond 
20/88H honey tipped
with pale blond 
17/101 ash brown/
platinum highlights
18/22 ash brown/
ash blond highlights
24/14 gold blond/
dark blond highlights
GREYS: 
38 brown mix
w/25% grey
56 grey mix
w/15% brown 
56/60 white w/
hints of brown
60 100% white

PROMO CODE MR624

compare at $69 to $89

you save up to $59!

FREE Wig Catalog 1 800 285-7900
3 easy ways to order:
online: twcwigs.com/MR624

phone: 1 800 444-1788
mail: TWC Box 12950

Pittsburgh, PA 15241
include your full name and shipping address
email:

include your email address for special deals & offers

offer expires December 5, 2015

Style      Size       Color # Qty Price Each  TOTAL

B114                                                   $29 .95

236                                                    $29 .95

770                                                    $29 .95

Shipping

SUB-TOTAL

PA Res. 7% Tax

ORDER TOTAL

$7.95

No C.O.D.'s No Canadian orders  
❏ check or money order enclosed 

Satisfaction Guaranteed
prompt refund or exchange

Style #236
3 sizes: Average,

Petite, Mini-Petite 

Style #770
3 sizes: Average,

Petite, Large 

Style #B114
3 sizes: Average,

Petite, Large New Customers pay only $2995!

Day 1. Your vacation begins in San José.

Day 2. Visit Poás Volcano. Tour a coffee 
plantation and stop at a butterfly garden.

Day 3. See traditional artisans in Sarchi. 
Continue to Fortuna for a two night stay.

Day 4. Cruise on the Rio Frio. Enjoy  
a relaxing soak in volcanic hot springs.

Day 5. Hike the Hanging Bridges. Enjoy 
views of majestic Arenal Volcano. Visit 
Leatherback Turtle National Park. Then, 
to your beach resort for a two night stay.

Day 6. At leisure to enjoy resort and spa.

Day 7. Tarcoles River cruise. To hotel at  
Manuel Antonio National Park entrance.

Day 8. Rainforest aerial tram adventure.

Day 9. Return with great memories!

Full tour itinerary at Caravan.com

#1 Value Guided Tours Since 1952 +tax,fees 
Guatemala, Tikal, Antigua 10 days $1295 
Costa Rica 9 days $1095 
Panama Tour with Canal 8 days $1195 
Nova Scotia, Prince Edward 10 days $1395 
Canadian Rockies, Glacier 9 days $1595 
Grand Canyon, Bryce, Zion 8 days $1395 
California Coast, Yosemite 8 days $1295 

 
New England, Fall Foliage 8 days $1295

“Brilliant, Affordable Pricing” 
–Arthur Frommer, Travel Editor

9 Day Tour $1095

Order Free 28 Page Brochure

Volcanoes, Beaches and Rainforests. 
All Meals Included!—Join the smart 
shoppers and experienced travelers who 
rely on Caravan for a wonderful vacation.

Costa Rica

Rio Frio Cruise

Sarchi
Hanging 
Bridges

Monteverde 
Cooperative

Arenal Volcano 
Hot Springs

Fortuna

Costa Rica Natural Paradise

 Guanacaste 
Beach Resort

Poás  
Volcano

Coffee Tour

San JoséCosta Rica
Aerial Tram

 Pacific 
Ocean Tarcoles River Cruise

Atlantic 
Ocean

Butterfly  
Garden

Manuel  
Antonio 
Park

Turtle 
National 
Park

Daystop Overnight Two Nights
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Field Editor  
in Chief
New York reader  
Sue Stetzel heads  
our team of volunteer  
Field Editors. As the Taste of Home 
Online Community Manager, she 
keeps them cooking, sharing and 
having fun on the tasteofhome.com 
message boards and Facebook. Send 
your Field Editor questions, big and 
small, to sue.stetzel@rd.com.

Rachel Strong Moseley 
Jackie Termont Ruther Glen
Rebecca Yankovich 
Springfield
Kelly Shoemaker Stafford 
Nichole Seoane Warrenton

WASHINGTON
Jessica Eastman Bremerton
Elizabeth Bramkamp  
Gig Harbor
Ann Marie Eberhart  
Gig Harbor
Kristin Van Dyken 
Kennewick
Terri Brown Kent
Carol Richardson Marty 
Lynwood
Heidi Friese Raymond
Nicole Darty Redmond
Julie Butler Tacoma

WEST VIRGINIA
Lori Lee Daniels Beverly 
Lorri Burns Keyser
Susan Maslowski Milton 

WISCONSIN
Patty Bira Algoma
Sue Gronholz Beaver Dam
Heather Karow  
Beaver Dam 
Lori Dotson Beloit
Bonnie Hawkins Elkhorn 
Jean Ecos Hartland
Linda Schend Kenosha 
Lynn Ireland Lebanon 
Diane Aho Milwaukee 
Danielle Grochowski 
Milwaukee 
Chrissy Hanson 
Oconomowoc
Ardyce Piehl Poynette 
Sue Klemm Rhinelander 
Karen Vande Slunt 
Watertown 
Darlis Wilfer West Bend 

WYOMING
Tracy Locken Gillette 
Lori Coulthard Laramie 
Rachelle Stratton  
Rock Springs 

ALBERTA
Redawna Kalynchuk 
Barrhead 
Shannon Dobos Calgary
Blythe Lowe Calgary
Lori Stefanishion 
Drumheller

BRITISH 
COLUMBIA
Merle Dyck Elkford
Tyne Driemel Keremeos
Kelly Kirby Victoria

MANITOBA
Joan Airey Rivers
Linda Grienke Winnipeg

NEW BRUNSWICK
Marilu Hynes Fredericton
Shannon Leger  
Waterville-Sunbury

NOVA SCOTIA
Stacey Brenton Brookfield
Colleen Doucette Truro

ONTARIO
J. Fleming Almonte 
Janet Tigchelaar Ancaster
Wendy Masters  
East Garafraxa 
Maureen Reynolds  
St. Catharines
Raymonde Bourgeois 
Swastika 
Pat Roberts Thornton

PRINCE EDWARD 
ISLAND
Melanie MacFarlane 
Bedeque
Shannon Daszko 
Charlottetown

Cindy Reams Philipsburg  
Jennifer Snyder Pittsburgh 
Cherie Sechrist Red Lion 
Romaine Wetzel Ronks 
Debbi Barate Seward 
Nancy Foust Stoneboro 
Kristin Rosenberg 
Warminster
Patricia Crouse Warren 
Angelia Sukala Williamsburg 

RHODE ISLAND
Renee Murby Johnston
Lisa Ghenne West Warwick

SOUTH CAROLINA
Karen Moton Columbia
Ronda Eagle Goose Creek
Phil Hughes Lexington
Jennifer Blanchard 
Orangeburg 

SOUTH DAKOTA
Joan Antonen Arlington 
Sue Gies Custer 
Karen Stucky Freeman
Nina Vilhauer Mina 

TENNESSEE
Margaret McNeil 
Germantown 
Kim Higginbotham 
Knoxville
Kimberly Powell Knoxville
Kallee Twiner Maryville
Teresa Shupe Mountain City 
Brittany Allyn Nashville 
Jennifer Coins Nashville
Sharon Manus Smyrna 
Sherry Bankston Sparta
Michelle Brownlee 
Spring Hill 
Andrea Bolden Unionville 

TEXAS
Amber Massey Argyle
Michelle Owens Camp Wood
Leilani Smith Clyde 
Angela Lively Conroe 
Adriana Torres El Paso 
Lisa Varner El Paso
Pat Stevens Granbury 
Marietta Slater Justin 
Debbie Mireles Laredo 
Kristin Stone Little Elm
Patti Darwin Lubbock 
Jan Marler Murchison 
Joan Hallford  
North Richland Hills
Melinda Rogers Orange 
Mary Anne McWhirter 
Pearland 
Tina Butler Royse City
Debbie Roppolo  
San Marcos 
Vikie Friday Martin 
Scroggins
Laura Heinz Victoria

UTAH
Lisa Clawson Avon
Lesli Dustin Nibley 
Arlene Butler Ogden 
Elisabeth Larsen  
Pleasant Grove
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Holly Lofthouse  
Washington 
Stacey Christensen  
West Valley City

VERMONT
Nancy Mock Colchester

VIRGINIA 
Laura Davis  
Chincoteague Island 
Sandy Oscar Sprouse 
Craigsville
Rachel Lewis Danville 
Alexandra Barnett Forest 
Dina Crowell Fredericksburg
Cathy Lee Hamilton 
Debbie Payne Lambsburg 
Debra Torres Lynchburg
Angela Leinenbach  
Mechanicsville 

HAWAII
Sandra Brown Lahaina

IDAHO
Glenna Tooman Boise
Trisha Kruse Eagle
Mandy Bird Holbrook
Renda Smith Idaho Falls 
Cindy Worth Lapwai
Debbie Anderson  
Lava Hot Springs
Jennifer Patterson  
Shoshone

ILLINOIS
Lynn Baugh Beecher
Sheryl Dietz De Soto
Linda Vogel Elgin
Dixie Terry Goreville
Megan Ruvalcaba  
Homer Glen
Kathy Hawkins Ingleside
Debbie Staley  
Mount Vernon
Erin Raatjes New Lenox
Sandra Calixto Plano
Renee Page Rochelle
Michele Tungett Rochester
Chris Majchrzak Sheridan
Brigette Schroeder Yorkville

INDIANA
Kathy Allen Bloomington
Shawn Robey Evansville
Dolores Lueken Ferdinand
Kizmet Byrd Fort Wayne
Krista Marshall Fort Wayne
Edna Hoffman Hebron
Cindy McBeth Loogootee
Dianna Smith Loogootee 
Harriet Stichter Milford
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Field Editors
Volunteers from every state—and Canada—belong to the 
big, happy Field Editor family. They share recipes, reviews 
and tips from their kitchens.  You’ll find some in this issue! F
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 Safety never felt  so good™

A Safe Step Walk-In Tub offers independence to 
those seeking a safe and easy way to bathe right in the 
convenience and comfort of their own home. 

    Carefully engineered hydro-massage jets strategically places to 
target sore muscles and joints

    New! MicroSoothe Air Therapy System – which oxygenates, 
softens and exfoliates skin while offering life-changing 
therapeutic benefi ts

    A NEW heated seat providing warmth from beginning to end
    The highest quality tub complete with the most 
comprehensive lifetime warranty on the entire tub

     Top-of-the-line installation and service included
You won’t fi nd a better walk-in tub, with all these features and 

more, included with a lifetime 
warranty at a low affordable 
price. Call now!

For your FREE information kit and DVD, and our Senior Discounts, 

Call Today Toll-Free1-888-658-7855 
www.BuySafeStep.com

Financing available 
with approved credit

M
AD

E IN THE U.S.A.

WITH PRIDE

www.BuySafeStep.com Call today and receive 
exclusive savings of up to

$1500 OFF
for a limited time only

Call Toll-Free 1-888-658-7855

Train at home in as little as 
4 months for this exciting, 
money-making career. Work 
for doctors, hospitals or 
clinics, in a medical office or 
from home as your experience 
and skills increase. Since each 
and every medical procedure 

must be coded and billed, there’s plenty of 
work available for well-trained Medical Coding 
& Billing Specialists. Get FREE facts on our 
nationally accredited program.

GET STARTED TOWARD
YOUR NEW CAREER TODAY!

 
 experience and skills increase.

 Dept. TSHB2AA5Call 1-800-388-8765 or mail this ad

Work at Home
Be a Medical Coding & 

Billing Specialist!
 Earn up to $39k/yr and more!*

CB016

 __________________________________________ Age ___________
Address __________________________________  Apt __________
City _______________________  State _______ Zip  __________
E-mail ________________________________________________

1

www.uscieducation.com/TSHA5

Train at home to

800-445-6621 ext. TH11

Raise $500 – $50,000
• Proven fundraiser, ideal keepsake

• FREE features and options, as low
as $2.05 per book

• Sales guarantee, online system,
and easy step-by-step process

Call for a FREE
Cookbook Kit

www.morriscookbooks.com
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Lower in calories,  
fat and sodium

Done in 30 
minutes or less

5 ingredients max, plus staples  
like salt, pepper and oil 

EAT SMART INGREDIENTS5 FAST FIX

Set it and forget it

SLOW COOKER
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Guests go gaga for Peach-Blueberry Crumble Tart. #tasteof home 
—@tasteof home

Tag your recipe shots with #tasteofhome 

and you could see yours here.

Hey, Instagrammers!

CONTRIBUTOR 
GUIDELINES

1  Want to see your name in print?  
Send us your favorite recipe to share with other 
readers. It’s easy! Simply use the convenient 
form at tasteofhome.com/submit.

2  When sending recipes, please be specific  
with directions, measurements and sizes of  
cans, packages and pans. And please share  
a few words about the recipe and yourself.  
(For recipe contest entries, follow the  
directions on page 64.)

3  Please be patient. Because of the large  
volume of mail, it can take our small staff  
several months to review submissions. We  
may hold your material without informing  
you, but we will let you know if we publish 
something you submitted. Materials that  
won’t fit in Taste of Home may be considered  
for our websites, cookbooks, promotions  
and other publications.

4  By submitting material for publication, you 
grant RDA Enthusiast Brands, LLC, its parent 
company, subsidiaries, affiliates, partners and 
licensees use of the material, including your  
name, hometown and state. We reserve the  
right to modify, reproduce and distribute the 
material in any medium and in any manner or 
appropriate place. We test recipes submitted  
to us and reserve the right to alter them as 
needed. We may contact you via phone,  
email or mail regarding your submission.

5  Submit stories, tips, photos or other  
nonrecipe content to TASTE OF HOME,  
1610 N 2ND ST STE 102, MILWAUKEE WI 
53212-3906, or email them to us at 
feedback@tasteofhome.com. Please  
submit high-resolution digital photos as  
JPEGs at 300 dpi.

HIDDEN OBJECT 
GUIDELINES

No purchase necessary to enter to win. 
Purchase will not improve your chances of 
winning. Sweepstakes is open to legal residents 
age 18 years or older of the U.S., its territories 
and possessions, or of Canada (excluding the 
Province of Quebec). Sweepstakes begins on 
9/25/15 and ends on 10/23/15. For official rules, 
visit tasteofhome.com/hiddenobject.  
VOID WHERE PROHIBITED. Sweepstakes 
sponsored by RDA Enthusiast Brands, LLC.

RECIPE INDEX

APPETIZERS & SNACKS

�  BBQ Chicken Bites 22

  Bourbon Ham Balls 66

�  Crabbie Phyllo Cups 22

  Leftover Turkey Turnovers 68

  Salty-Sweet Muddy Buddy Mix 14

�  Toasted Ravioli Puffs 21

BREADS

  Glazed Coconut-Banana Bread 26

  Spicy Applesauce Fruit Bread 84

BREAKFAST & BRUNCH

  Cornflake-Coated  

   Baked French Toast 78

  Eggs Benedict with  

   Homemade Hollandaise 90

�  Grapefruit, Lime & Mint  

   Yogurt Parfait 78

  Mini Ham & Cheese Quiches 78

  Turkey Puff Pancake 12

DESSERTS

  Bagel Bread Pudding with  

   Bourbon Sauce 84

  Buttery Spritz Cookies 42

  Coffee Shortbread 46

  Crackle Cookies 43

  Cranberry Cheese Crumb Pie 70

  Date-Nut Pinwheels 44

  Eggnog Thumbprints 43

  French Christmas Cookies 44

  Ginger-Walnut Bundt Cake 82

  Gingersnap Rum Apple Crisp 74

  Peppermint Meltaways 42

  Pumpkin Cookies with  

   Penuche Frosting 49

  Pumpkin Delight Magic Bars 14

  Raisin Pecan Pie 66

  Scandinavian Almond Bars 49

  Slice ’n’ Bake Lemon Gems 42

  Snow Day Cookies 46

  Snowman Cookies 44

  White Velvet Cutouts 43

MAIN DISHES

  Apricot-Rosemary  

   Pork Medallions 31

  Butternut & Portobello Lasagna 80

  Citrus & Herb Roasted  

   Turkey Breast 66

  Creole Roasted Turkey with  

   Holy Trinity Stuffing 70

  Lemon-Basil Chicken Rotini 29

  Roasted Sage Turkey with  

   Vegetable Gravy 18

  Shrimp & Vegetable Boil 27

�  Turkey Curry with Rice 75

  Turkey Salisbury Steaks 28

�  Walnut-Crusted Ginger  

   Salmon 28

SALADS

  Cranberry Eggnog Salad 60

�  Michigan Cherry Salad 58

�  Ribbon Salad with Orange 

   Vinaigrette 75

SIDE DISHES

  Apple-Cranberry Stuffing 60

  Butternut Squash Oven  Risotto 58

  Corn & Onion Souffle 68

�  Creamed Spinach  

   & Pearl Onions 60

  Grandma’s Corn Bread  Dressing 70

  Make-Ahead Creamy Potatoes 68

  Orange-Glazed Carrots,  

   Onions & Radishes 68

� � Rich & Creamy Parmesan  

   Mashed Potatoes 57

 � Roasted Acorn Squash  

   & Brussels Sprouts 70

  Roasted Squash, Carrots  

   & Walnuts 58

� � Roasted Sweet Potatoes with  

   Dijon & Rosemary 25

  Smashed Yukon Gold Potatoes 7 

 � Super Simple  

   Scalloped Potatoes 57

  Sweet Potato, Orange  

   & Pineapple Crunch 66

SOUPS, STEWS & CHILIS

  Creamy Butternut Squash  

   & Sage Soup 10

  One-Pot Beef & Pepper Stew 29

Taste of Home’s registered dietitians based our Eat Smart guidelines on criteria set by the United States 
Department of Agriculture, the American Heart Association and the American Diabetes Association.  
Main dishes marked with the icon, for the most part, have no more than 550 calories, 12 grams of fat  

and 800 mg of sodium per serving.
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The WORLD LEADER
in stairlifts

The MOST TRUSTED name 
in the industry

BUY DIRECT from the 
manufacturer and SAVE

A+ Rating with the
Better Business Bureau

Do you or a loved one
STRUGGLE on the stairs?

CALL NOW FOR YOUR FREE INFORMATION KIT AND DVD!

1-877-257-0453

AcornStairlifts.com

We have the AFFORDABLE solution!

*Not valid on previous purchases. Not valid with any other offers or discounts. Not valid on 
refurbished models. Only valid towards purchase of a NEW Acorn Stairlift directly from the 
manufacturer. $250 discount will be applied to new orders. Please mention this ad when calling.

MENTION THIS AD FOR 

$250 OFF*
PURCHASE OF A NEW STAIRLIFT!

The only stairlift 
to earn the

Ease of Use
Commendation 

from the Arthritis 
Foundation.
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EGGS BENEDICT
403

QUICHE LORRAINE

237

vs.

Fork Fight
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Eggs Benedict, 

Baby!

Classic eggs Benedict forever.  
(And not the Cheez Whiz version.)
—ELAINE PERKINS WEST CHESTER, OH 

California-style with avocado.
—PATTY HOSBAND ANAHEIM, CA

I’ve made eggs Benedict every year for the  
last 34 years on our wedding anniversary.
—KATHY RETHLAKE BEHNEN HIGHLANDS RANCH, CO

New Orleans-style eggs Benedict with crabcakes.
—ERIN SNEDDON FLORIMONTE CINCINNATI, OH

You can’t beat a good hollandaise!
—BOB ZAMUDIO MENIFEE, CA

BREAKFAST BATTLE  
Taste of Home 
Facebook fans 

weighed in on which 
eggy dish gets them  

up and at ’em.

CHOCOLATE FUDGE vs. PEANUT  

BRITTLE JOIN THE ACTION! GET IN 
ON FOOD-FIGHT FUN AND MORE AT  
FACEBOOK.COM/TASTEOFHOME.

FAST FIX  
Eggs Benedict with 
Homemade Hollandaise
Best advice for this brunch classic: 
Don’t skimp on the hollandaise!
—BARBARA PLETZKE  HERNDON, VA

START TO FINISH: 30 MIN. 

MAKES: 8 SERVINGS

 4 large egg yolks

 2 Tbsp. water

 2 Tbsp. lemon juice

 ³�₄ cup butter, melted

Dash white pepper

ASSEMBLY

 8 large eggs

 4 English muffins, split and toasted

 8 slices Canadian bacon, warmed

Paprika

1. For hollandaise sauce, in top of  

a double boiler or in a metal bowl 

over simmering water, whisk egg 

yolks, water and lemon juice until 

blended; cook until mixture is just 

thick enough to coat a metal spoon 

and temperature reaches 160°, 

whisking constantly. Remove from 

heat. Very slowly drizzle in warm 

melted butter, whisking constantly. 

Whisk in pepper. Place bowl in a 

larger bowl of warm water. Keep 

warm, stirring occasionally, until 

ready to serve, up to 30 minutes.

2. Place 2-3 in. of water in a  

large saucepan or skillet with high 

sides. Bring to a boil; adjust heat to 

maintain a gentle simmer. Break an 

egg into a small bowl; holding bowl 

close to surface of water, slip egg into 

water. Repeat with three more eggs.

3. Cook uncovered for 2-4 minutes 

or until whites are completely set  

and yolks begin to thicken. Using a 

slotted spoon, lift eggs out of water. 

Repeat with remaining four eggs.

4. Top each muffin half with a slice 

of bacon, a poached egg and 2 Tbsp. 

sauce; sprinkle with paprika.

PER SERVING 345 cal., 26 g fat (14 g sat. 

fat), 331 mg chol., 522 mg sodium,  

15 g carb., 1 g fiber, 13 g pro. �

Legend has it th
at  

the first eggs Benny was 

served at Delmonico’s  

in New York.

Weekend wake-ups just got  

a whole lot easier. A drizzle of 

creamy hollandaise seals the deal.
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