Sewings :8 [ Piep Time: 45 Minules [Cook Time: 1 Howr 15 Minudes

Tngredients

2 lakleapoens bullev

1 lange eniow, finely diced

2 lange stalks celeuy, yinely diced,

3 lange cloven ganlic, finely chopped

8 euwnces mild Tlaliow penk saumsage, casings emeved (evsubslilute chicken envtunkey sausage)
1 tablespoon finelyy chopped. yresh woemany

1 tableapoos finely chopped fesh tuyme

1 lange egg, beaten

9 cupaalene boughl seasened ovunseasoned stujging cubes

1% cup low sodivum chicken broth

3 lablespoons chopped Hal leay pansley

1 whole (2 halues) (5 1o 6 pownd) skin-on turkey breast boned and bullelicd
Keahenv sall and peppen

2 tablespesns extra- vingin elive oil

Tnatwctions

1. Preheat theevente 375*F and sel and even tack in the middle pesilion.
2. Mell the bullevin w lange skillel evenmediwm heat. Add the enions and celewy and coek,
alining requently, watilaeqt, 3 te 4 minutes. Add the ganlic and sausage and continue
lo coek, breaking up the meal with a weoden spoon, unlil hesausage iy cooked and 5
alighttly brewned, about 5 minutes. Add the wine, waemauy and thyme and Bk 2




minules mene, using yowvweeden speon le scrape wp any browned bits. [rom the bettom
of Uhe pan. Remone from the heal.

3. Tna large mixing bewl, combine the egg, stugging cubes, chicken bretihv, pansley, %
leaspoen keshenvsall, Y leaspoew peppen, and sausage mixdune. Slivwnlil all the bread is
meistened.

4. Placethe buttenplied unkey breast skin-side dewwn on o countetlop e wenk suijace and
coverwillv plastic wap. Using ameal mallel orvelling pin, pouwnd the tunkey breast to
awv even Y -nch thickness—Uthis takes seme lime and musclese be patient. Rub. the meat
wilh 1 lablespeen o the eil, and sprinkle with 1 teaspeon keaher sall and % teasposn
pepper. Gpeonw aboul hall of the stuphing in an even ¥%- inch layeveventhe breast, leanving
a 1-inch bordenall ansund. (Place the extha stuphing in o butlened 8 -inch baking dish
and bake duning the last 40 minutes of the tunkey s cooking time..)

9. Stanting at the leng end, well the tunkey inte a long cylinden (stant al the end. with the less
akin; this way the skin will end wp mestly en the eutside of the woll). Ren't wewuy iy the
stuftivug peeks oul in dsomespols. Tielhe well with kitchen sthing withy abeul 2 unches
belween each knol, and Uhen thim the sthings.

6. ‘Cine wbaking sheel wilh aluminum feil and ploce an oven-proel wuck evevtop. Gpuuy
theack with nenalick ceoking spray. Place the tunkey secum-side deuws on the ack.
Dnigale the temaining taklespeon oil and season wilh 1 teaspoon keshevsall and. Y
leaspoon peppen. Roast gorvabeul 1 hewvand 15 minutes, ovuwntil inatant vead
theumemeten insented inte the thickest pant of theell teads 155*'F . Remeuve the tunkey
wwm the even and lel eat, loosely tenled wilh foil 15 minutes. The tunkey will vise in
lempenatune as it ests to 165* F . Snip and discand, the kitchen twine. Twnsev the wll le
a culling beand and slice inle. “4-inch thickslices ond avange en a platter. Sewe with
Funry

7. Make ahead: theecipe can be prepaned and cooked 1 To 2 days ahead of time, covened,
and stened in the egugenatern. Slice the tunkey woll cold and weheal, covened, ina 300*F
oven walib wanm, 40 te 45 minutes.

NOTE: Ask youn bulcherte bene and buttenly the turkey breast yorvyew (yow com ask ify they will
pouwnd, it le- av ¥%-inch thickness to sane yow a step laten) . T yowne buying o beneless tunkey
breast, ook (evenethal iy abeul 4 pewnds.

Palnick and Gina Neely



What's better than a delicious Southern classic pecan pie? Adding a shot of bourbon for a Bourbon
Pecan Pie! The buttery sweet pecan praline flavor ramped up with the South's favorite alcohol will

take you to heaven and back. : 3
Course Dessert s %
Cuisine American
%, & Prep Time 10 minutes : 7
: Cook Time 50 minutes
Total Time 1 hour
Servings 6 Rk
3 Calories 77 2keal ik
‘ Author Imma :
. 8y
i ‘Equipment O
‘e Pie pan : !
» * Mixing bowl
s oven
. Ingredients x
Pie Crust '
* "2 15-ounce pie crust, or make your own
~ Bourbon Pecan Pie Filling : ot
‘ » 3 large eggs -
) o 1cup (340 g) light corn syrup e

% e Tcup (200 g) light brown sugar, firmly packed
e 1 teaspoon (4 mL) vanilla extract

e Ya.cup (57 g) butter, melted

* 3 tablespoons (42 mL) bourbon

» /5 teaspoon (2.5 g) salt
e 1% cup (163.5) pecans, coarsely chopped (reserfve about a V4 cup to top, if desired)

Serving Bourbon Pecan Pie
* Vanilla ice cream or homemade whipped cr¢



then crimp decoratively.
3. Chill until firm, at least 30 minutes (or freeze 10 minutes). Proceed with the rest of the pie.

Bourbon Pecan Pie Filling
1. In a medium bowl, whisk together eggs, corn syrup, brown sugar, vanilla extract, melted

butter, bourbon, and salt until blended. Add pecans.

Bourbon Pecan Pie Assembly and Baking

1. Remove pie crust from the fridge and pour corn syrup pecan mixture into the pie pan.

2. Bake on a baking sheet for about 40-50 minutes. Cover the crust with foil or a pie crust shield
for about 30 minutes to prevent edges from browning too soon. This would be the perfect
time to add decorative pecans if desired. Then remove foil or cover and continue baking for
the remainder of the time or until pie is set.

Finishing Touches
1. Remove from the oven, cool completely before serving. About 1-2 hours.
2. Serve pecan pie warm or at room temperature with homemade whipped cream or vanilla ice
cream.

Notes
e Brush the pie crust all over with melted butter before pouring in the filling, so it browns better

and is less likely to get soggy.
o Gently shake the pie to see if it's done. If it jiggles a little in the center, you're good to go. If it

ripples, leave it to cook a little longer.
e Please keep in mind that the nutritional information is a rough estimate and can vary
significantly based on the products used in the recipe.

Nutrition
Serving: 1slice | Calories: 772kcal | Carbohydrates: 95¢ | Protein: 7g | Fat: 43g | Saturated Fat: 14g |
Cholesterol: 149mg | Sodium: 542mg | Potassium: 181mg | Fiber: 3g | Sugar: 78g | Vitamin A: 6451U |

Vitamin C: 0.2mg | Calcium: 59mg | Iron: 1.9mg

I-{‘ =



Southern side features te"
sauce with a touch of sweetness for mind

on. Then smath

Side Dish
American, Southern

o 10 minutes

. Cook Time 40 minutes _
Total Time 50 minutes , : <L

Servings 4
Calories 144kcal -
Author Imma g R

® Ingredients
* 1 pound (450g) fresh green beans, trimmed and halved

* 6 thick slices bacon, chopped
» 2 tablespoons (28g) butter
¢ 1 onion, chopped
e 2 cloves garlic, minced
» 2 tablespoons (26g) brown sugar e
. » 2 tablespoons (30ml) soy sauce
o 1 teaspoon (5ml) apple cider vinegar
ATY e 1 cup (236ml) chicken broth
g" * salt and pepper to taste

Instructions
1. Heat a large, deep cast iron skillet, add the chopped bacon, and cook until crispy. Take the
bacon out of the skillet and set aside. Drain the bacon fat, leaving about 2 tablespoons in the
skillet.

? . 2. Add the butter and let it melt. Then add onions and garlic, stir, and saute until fragrant. ’

\:} 3. Next, add the green beans, brown sugar, soy sauce, apple cider vinegar, chicken stock, and
i half the cooked bacon. (Reserve the rest for garnishing).

o 4. Bring to a boil, cover, and let it simmer on medium-low for 30-40 minutes, stirring every 10
minutes. °

5. 10 minutes before it's done cookmg, season with salt and pepper. Add more stock if you want
- asaucier dish.

e 0 6. Adjust the sauce thickness and seasoning to taste and serve hot W|th yQ
fish, or meat dish.



Notes
e Trim the woody ends of the beans. They'll look more uniform and be easier to eat, too.
» Take care not to overcook the beans. They should be just fork tender.

e Don't add salt until the end, when you can give it a taste test. Bacon and soy sauce are pretty
salty, so you might not need any extra salt.

e Please remember that the nutritional information is a rough estimate and can vary
significantly based on the products used in the recipe.

Nutrition
Serving: 100g | Calories: 144kcal | Carbohydrates: 19g | Protein: 4g | Fat: 7g | Saturated Fat: 4g |
Polyunsaturated Fat: 0.5¢g | Monounsaturated Fat: 2g | Trans Fat: 0.2g | Cholesterol: 18mg | Sodium:

991mg | Potassium: 327mg | Fiber: 4g | Sugar: 12g | Vitamin A: 9701U | Vitamin C: 16mg | Calcium:
63mg | Iron: 2mg
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GARLICKIEST MASHED POTATOES

B SERVINGS *

S
AR

INGREDIENTS

3 LARGE HEADS OF GARLIC, %" CUT OFF TOPS TO EXPOSE CLOVES

EXTRA VIRGIN DLIVE DIL (FOR DRIZZLING)

Z TSP. DIAMOND CRYSTAL OR 1 % TSP. MORTON KOSHER SALT, PLUS MORE
4 LB. RUSSET POTATOES (ABOLT 4 LARGE), PEELED, GUT INTO 2" PIECES
I3 THSP. UNSALTED BUTTER, DIVIDED 2 7

{72 CUPS HEAVY CREAM

FRESHLY GROUND PEPPER

FINELY CHOPPED PARSLEY (FOR SERVING)
DIRECTIONS

I, PLACE A RACK IN MIDDLE OF OVEN: PREHEAT TO 350, PLACE GARLIC, CUT SIDE UP, IN CENTER OF A LARGE SHEET OF FOIL ON A
RIMMED BAKING SHEET; DRIZZLE WITH DIL AND SPRINKLE WITH A PINCH OF SALT. SCRUNCH LIP FOIL ARDUND GARLIC TO
ENCASE. BAKE UNTIL GARLIC IS LIGHTLY BROWNED AND VERY TENDER, 75-85 MINUTES. LET COOL.
2. MEANWHILE, PLACE POTATOES IN A LARGE POT; POUR IN COLD WATER TO COVER BY 2" SET OVER HIGH HEAT AND BRING TO A
BOIL. REDUCE HEAT TO MEDIUM AND SIMMER UNTIL POTATOES ARE TENDER (A KNIFE SHOULD SLIDE EASILY INT FLESH), 20-30
MINUTES. DRAIN AND SET ASIDE IN COLANDER. RESERVE PO,
3. MELT 10 TBSP. BUTTER IN RESERFED POT OVER LOW HEAT. USING A POTATO RICER OR FOOD MILL, RICE POTATOES INTO POT:
e STIRTO COAT. (OR, ADD TO POT AND MASHWITH A POTATO MASHER). GRADLIALLY POUR IN CREAM, STIRRING CONSTANTLY 10
' i . COMBINE: STIR IN 2 TSP. DIAMOND CRYSTAL OR | % TSP. MORTON KOSHER SALT. SEASON WITH PEPPER AND MORE SALT IF
: ~ NEEDED. SOUEEZE GARLIC CLOVES FROM HEADS INTO POTATOES; STIR 70 COMBINE, TRANSFER T0 A LARGE BOWL.
) 4 JUSTBEFORE SERVING, MELT REMAINING 3 TBSP. BUTTER IN A SMALL SAUCEPAN OVER MEDIUM HEAT AND DRIZZLE OVER
MASHED POTATOES; SCATTER PARSLEY ON TOP.

DO AHEAD: GARLIC CAN BE ROASTED | DAY AHEAD. KEEP WRAPPED IN FDIL PACKET AND CHILL.
CODK'S NOTE

PROPERLY ROASTING A HEAD OF GARLIC TAKES TIME—A PRECIOUS COMMODITY DURING THE BUSY HOLIDAY SEASON. FOR THOSE LOGKING
TOGET AHEAD, ROAST YOUR BULBS THE DAY-BEFORE AND STOR HE FOIL PACKET IN THE FRIDGE DVERNIGHT. THAT WAY, WHEN THE BIG
MEAL APPROACHES, ALL YOU HAVE TO DO IS SOUEEZE THE JAMMY CEIVESSIUT.OF THEIR SKINS AND INTD YOUR MASHED POTATOES




