ey

Add a delicious turkey, some

for an unforgettable Happy
desgeri'{\acr:d mashed Psofafoes. of course !

Sausage Kpale Stuffind

Ingredien‘\'st QA Cups 0ﬂi°n,°\“°PPed 5 L eup
celery with leaves, chopped ; | cup butfe,
dividedy Q cups chicken brothy 14 o0z PKg+

b o2 pkg herb-flavored stuffing mix; 1L oz |
Pkg 9(ound pork Sausage otewned, ¢

§ draimed ; 3 red apples, cored § chopped
& / J | Cup golden raising; Y2 chopped pe.cans;,
\+SP cinnamon ; salt ¢ peppef') o] enve’lopes chnicken lﬂ?f&\nf v
seasoning ¢ broth. Directions: Sauté snians § celery in /2.

| Cup butter until onionS are golden. Heat broth in Saucepan

| over medium heat. Add remaining butter g C°Qk "‘"t"l melfed; ,
set aside. In |arge bowl, combine Stuffing miX, Onion mix-|
ture, Sausage, Gpples, Taising, PUlS, instant Seasaning ¢ Cinn-
omon. Blend w/ handsd add breth mixture 1 cup aratime

until desiced consistency- Sprinkle with sait ¢ pepper. Spoon

info buttered Ax 13" pan. Coverd bake 30 min. & 350° Uncover
e and bake aboutr 20-35 min.mere.

Gorn, Gagserole

| Ingredients: | (154 0z) can whole
" Kkernel corn, drained; | (4 3/ o2) 1
can Cream-Style corns, | (802)pKg
A e g, ) TiFFY'Corn muffin mix; | cup Souy ‘
& : 4 ,q,; Cream:s, '/2 cup (1 stick) butter, 3
g melted; Shredded medium cheddayr
cheese. Directions: In large bowl,
the 2 cans of Corn, muffin mix,
er. Pour into greasee\ cassevole.
for HO-45 min. Top wWith

NKS
&VING

' 54ic fose-khﬁf‘
' Sour cceam & butt
Bake at 350 degvees
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Granberry Balkie

: T
Inareclienfs s Cups fresh wko\e7
Cranberries; 3 cups tart apple,
peeled & chopped ; | Cup Sugar; |2
4 t3p fresh lemon juicc} Ya Cup
B>/ butter, meH‘ed; ‘/z Cup pqckeJ

brown sugar; NEX Cup Quick aats; l/'-f cup s:r‘pp?ls ]
nuts |

DirectionS: Mix together cranbcrries‘,app\es sugar,

and leman juice ;stir well. Mix together loulﬂ-’rer >

| brown sugar, oats & walnuts. Spfeacl CranbEff)/)
mixXture in

L

in greased 9% 13 dish. Sprinkle brown
sugar miXture an top. Bake for Lo -70 minutes
q¥ 325 degrees until brown # bubbly. |

Fun’Fo.ch: 13.7 poundS is the amount of turKey

Bearn, Slod
Ingved ients: | can french Beans; |
| swall can peas; [ onien,chopped ;
B "‘ | green pepper, Chopped ; 3 Stalks
~ - celery, chopped ; Y2 cup pimientas;
- ‘/Q__T Salt, 3[4 Cup Sugar; "‘/‘f Cup
AR ‘2 Cup Vinegar; 2 tsp water;
1 \/2 tsp \oapnkq

Directions: Mix 24 hours before gervinj!

Consumed by the typical American each year!
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S _amount of cheese & retum to oven 5 min. |




