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OUTSIDEDIANASTEINMETZ’ first-gradeclassroominOberlinElemen-  Corbett. Thestudentsusedbrown,
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tary School hangs a display of turkeysincluding this one made by Taylor todecoratethefeathers.

Tasty recipes for holiday cooking

Turkey sales, turkey thawing, turkey
cooking, turkey fryingandturkey leftovers.

That may seemlikealot of turkey, but it
is Thanksgiving, and turkey is what most
families will be eating Thursday to cel-
ebrate.

Many bought their turkey early and
shoveditintothedeepfreeze, nottobetaken
out until threeto four days before the holi-
day, depending on thesize of the bird.

At Raye's Grocery, owner Kirk Brown
said hehad orderedthreetonsof theturkeys
since the beginning of November. That's
6,086 poundsof turkey, which breaksdown
to 494 birds.

From last Tuesday to Friday, hesaid, the
storesold 35 of the birds.

Although the grocery store offers the
birdsall year, at thistimeof theyear thesales
start to pick up.

Newthisyear, saidMr. Brown, arewhole
turkeysand turkey breastssoldin bagsthat
can betaken fromthefreezer and putinthe
ovento cook, withnothaw time. Thoseare
offered by Jennie-O. ??

Cooking aturkey is aprocess which, at
most homes, startsearly inthemorning on
Thanksgiving day. Imagine cooking six
birds.

That’ swhat they are doing for the Com-
munity Thanksgiving Dinner at St. John's
Lutheran Churchthisyear. Dorothy Moore
said they have six birds which will be
cooked two days early and then re-heated
for themeal.

Theother popular meal for theholiday is
ham. Ms. Moore said they will cok three
big hamsfor the day.

Following are somerecipesfrom people
in the county, meals they prepare for
Thanksgiving and waysthey cook theleft-
over bird.

Fredrickson Original Dressing
for theHolidays
From Dr. Gary Fredrickson
3 stalksfinely chopped celery
1/2 small chopped onion
8 0z. can chopped mushrooms
1 stick butter
-Sautétheaboveingredientsuntil tender
and set aside.

Brown one pound of sausage

18.0z. canof oysters, finely chopped

Chopall thecooked gibletsfromthetur-
key into small pieces

-Set al theabove meatsaside

Will need 8-12 cupsdried bread cubes
Two cups of chicken broth (boullion)
Onecan of beer (optional!)

In avery large bowl, place the bread
cubes. Addthesautéed vegetabl es, themest
mixture, two cups of chicken broth. Mix
altogether well. Thenpourinonecanof beer
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PRESCHOOL STUDENT Cory Wurm dipped his Thestudentsdrew orangelegsunder thebirdsand used
handsin brown paint to maketurkey artwork (above). somered paint for thewattle.

for moremoistureand flavor.

Add salt, pepper and poultry seasoningto
taste. Refrigerateif not usingimmediately
to cook with turkey. Place thedressing in-
side the turkey cavity and rest inside the
Brown N Bag when getting ready to cook.

Thaw theturkey intherefrigerator three
tofour daysprior to cooking. Thenight be-
fore, removethegibletsand placeinacrock
pot full of water to cook on high overnight.
Y ou can savethejuicefor gravy later.

Rinsetheturkey thoroughly and pat dry
with paper towels. Drizzleoliveoil overthe
entire turkey and then sprinkle with salt.
Place theturkey in aturkey size Brown N
Bagandbakeaccordingtothedirectionsfor
weight/temperature as indicated on the
cooking chart. Thismethod decreasesyour
baking time and creates anicely browned
color when serving.

Dr. Fredrickson said he learned how to

cook thisrecipewhilein collegebecausehe
wasn't able to come home. One year, he
said, he and his cousin were making the
recipeand added two cupsof bullion cubes,
instead of two cupsof chickenbullionbroth.
They hadtothrow theturkey out becauseit
wastoo salty.

At Steve and Anita Hirsch’s, the family
eats ham for Thanksgiving since one of
them doesn’t liketurkey.

Ham with Fruit Sauce
From AnitaHirsch

Glaze:

3/4 cup molasses

1.2 cup Dijon style mustard

2 tablespoons coarsely cracked black
pepper

1 tablespoon mustard seed

1/4 tablespoon ground cloves

2 tablespoons cooking sherry

Mix ingredients together and pour over
ham, uptofivepounds. Puttheham covered
in the glaze in aslow cooker and cook on
low overnight.

Mrs. Hirsch serves the ham with afruit
sauce. She said she doublesthisrecipefor
leftovers.

18 ounce can of crushed pineapple

16 ounce can pineapplejuice

V4 cuplightbrownsugar (lightly packed)

1 tablespoon corn starch

1 can (11 ounces) mandarin oranges
(drained)

2 teaspoon freshly grated orange zest

Cook on medium heat on he stove until
boiling and thickened.

At Doyle and Kay Brown’s house, the

yellow, purple, green, redand orangepaint

|eftover turkey meat i smixedwith spaghetti
noodles, cheese, mushrooms and more.
“Thisisone of those never fail recipes,”
she said. “The family lovesit and it’<
simple.”
Turkey Tetrazzini
From Kay Brown

7 ounces spaghetti broken into two-inch
pieces

2 cup cubed cooked turkey

1 cup shredded cheddar cheese

1 can cream of mushroom soup

1 medium onion chopped

2cans(4ounceseach) sliced mushrooms,
drained

1/3cupmilk

1/4 cup chopped green pepper

1jar 2 ounceschopped pimentos, drained

1/4 teaspoon salt

1/8 teaspoon pepper

Cook spaghetti accordingto packageand
drain. Putinlargebowl and add thenext 10
ingredients. Mixwell. Spoonintoagreased
2 1/2-quart casserole dish. Sprinkle with
more cheeseif desired.

Bake uncovered at 375 degreesfor 40to
45 minutes.

Turkey Quiche
From Kimberly Davis

3 cupscooked whiterice, cooled to
room temperature

1 1/2 cupschopped cooked turkey

1 medium tomato, seeded and finely
diced

1/2 cup sliced green onions

1/4 cupfinely diced green pepper

1 tablespoon chopped fresh basil or 1
teaspoon dried basil

1/2 teaspoon seasoned salt

1/8to 1/4 teaspoon ground red pepper

1/2 cup skimmilk

3 eggsbeaten

non stick cooking spray

1/2 cup (two ounces) shredded cheddar
cheese

1/2 cup (two ounces) shredded mozza-
rellacheese

Combinerice, turkey, tomato, onions,
green peppers, salt, ground red pepper,
milk and eggsinlargebowl. Pour into
13x9 inch casserol e pan coated with non
stick cooking spray. Top with cheeses.
Bakeat 375 degreesfor 20 minutes or
until knifeinserted near the center comes
out clean.

Toservecut quicheinto eight squares
and cut diagonally into two triangles.

Garnishasdesired.



